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TIMELY   TOPICS 


ANNUAL    MEETING    OF    FARM   BUREAU   DEPARTMENT 
Norfolk    County    Agriciiltiu'al    School 

The    Annual    Meeting    of   the    Farm  Co-operative    Buying — Ralph    H.    Gas- 
Bureau    Department    of     the     Norfolk  kill,   Manager    Essex   County   Parm- 
COiunty  Agricutural   School   was   held  ers'     Co-operative    Buying    Associa- 
■on     Saturday,     December     4th,     from  tion. 
10.00  A.  M  to  4.00  P.  M.  Selections  by  the  School   Orchestra. 

During       the       morning      sectional  Junior     CLub     Activities — George     L. 
meetings      were      held      and      reports  Farley,  State  Leader  of  Junior  Ei- 
made  by  project   leaders.     The   after-  tension    Work    ini    Massachusetts, 
noon   program    was    as   follows:  A    short    business    meeting    of    the 
Community    Singing  Farm    Bureau   Association     was     held 
Reports  by   Farm  Bureau  Agents  immediately    after    the    completion   of 
Farm     Bureau      Organization,^ — S.     R.  the     program.       The     Committee     ap- 
Parker,     State     Leader     of     County  pointed     to     revise     the     Constitution 
Agent   Work    in    Massachusetts.  and    By-Laws    gave    a    report    which 
Feeding  the   Family   for  Health — Miss  was   accepted.    A  campaign  for  mem- 
Bertha  Wood,  Direc^^or  of  the  Food  bership   is   planned   and  the   different 
Clinic    at  the   Boston  Dispensary.  towns   will  be   canvassed   in  the  near 
Community   Singing  future. 


Norfolk  County  Agricultural  and  Home  Making  Bulletin 


SCHOOL   NOTES 


Milton  47 — Aggies  0 

Following  a  decided  victory  of  the 
School  Football  Team  at  Millis  came 
a  severe  defeat  at  Milton.  A  crippled 
team  faced  the  well  coached  Milton 
eleven  and  our  line  of  defense  was 
unable  to  check  the  advance  of  the 
stronger  aggregation. 


Aggies  25— Medfield  0 

A  victory  over  Medfield  made  a- 
mends  somewhat  for  our  downfall  at 
Milton.  This  was  cur  first  ap- 
pearance on  the  home  grounds  and 
just  once  during  the  game  did  Med- 
field advance  the  ball  far  into  our 
territory. 


Matthew  McGrath  of  Dedham  was. 
elected  Captain  of  the  1920-1921 
basketball  team.  Omr  boys  have 
been  defeated  twice — once  at  Foxtaora 
37  to  9  and  again  by  the  Bristol 
County  Agricultural  School  30  to  9. 
In  both  of  these  games  our  team 
showed  up  fine  during  the  first  half 
and  then  weakened  in  the  last  twenty 
minutes. 


A  strenuo,us  schedule  has  been  ar- 
ranged and  we  hope  to  make  a  better 
showing  in  the  future.  Our  failure- 
thus  far  may  be  due  to  the  fact  that 
we  were  late  in  organizing  and  that 
basketball  is  a  new  game  to  most  of 
the   fellows. 


The  curtain  was  rung  down  on  the 
football  season  with  only  one  bad  act 
having  been  staged  which  was  not 
bad  for  the  first  season. 


A  successful  dance  and  social  was 
held  at  the  School  on  Friday  evening, 
December  3rd,  and  a  good  time  was 
enjoyed  by  all  present.  Much  en- 
thusiasm was  expressed  for  a  further- 
ance of  such  activities. 


The  school  letters  A  N  S  have  been 
earned  by  the  following  students  for 
their  proficient  work  on  the  football 
team:  Brayton,  Smith,  McCully,  Fisher, 
McGrath,  Law,  Elmer,  Dyer,  Richards,. 
Stuart,   Rogers   and  Garrett. 


There  has  been  an  average  at- 
tendance of  over  907o  for  the  past 
school   term. 


AGRICULTURAL  DEPARTMENT 


ANNUAL  REPOKT 


Herbert  A.  Rose,  County  Agricultural  Agent 


The  following  report  of  the  Agri- 
cultural Department  of  the  Norfolk 
County  Farm  Bureau  includes  work 
dome  by  the  County  Agricultural 
Agent,  co-operating  with  the  Exten- 
sion Specialists  of  the  Massachusetts 
Agricultural  College  and  the  teach- 
ing staff  of  the  Norfolk  County  Agri- 
cultural School  between  March  1st 
and  November  30th,  1920. 

ORCHARD  MANAGEMENT 

In  spite  of  past  experiences  many 
of  the  orchardists  in  the  County 
were  unprepared  for  the  disasterous 
work  of  mice  and  rabbits  during  the 
past  winter  of  deep  snows.  In  many 
cases  whole  orchards     were     girdled. 


The  County  Agent,  with  a  corps  of 
emergency  assistants,  gave  demonstra- 
tions in  practically  every  towns 
in  the  County.  One  of  the  pleas- 
ing features  of  the  whole  cam- 
paign was  the  w^ay  that  the  people 
followed  the  instructions  given.  Prac- 
tically eighty  per  cent,  performed 
the  work  of  bridge  grafting  the 
girdled  trees  and,  with  very  few  ex- 
ceptionjs,  successfully.  Expert  bridge 
grafters  were  furnished  by  the  Farai 
Bureau  to  com-nercial  orchardists 
who   desired   such   assistance. 

Several  new  de!monst  ration  or- 
chards are  being  carried  on  as  well 
as    those    already    organized.        It    is 
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the  plan  of  the  Agent  to  have  at  least 
■one  fruit  grower  in  every  community 
adapted  to  fruit  growing  demonstrate 
the  best  methods  of  orchard  manage- 
ment. These  men  are  willing  to 
give  information  to  all  other  grow- 
ers who  call  at  their  project.  The 
practices  being  demonstrated  in  these 
■  orchards  are:  spraying,  fertilization, 
cultivation,  cover  cropping,  pruning, 
intercropping,  thinning,  borer  control, 
winter  injury  from  mice  and  rabbits, 
■etc. 

Small  fruit  growing  is  rightly  com- 
ing into  prominence  in  the  County, 
•due  to  the  ever  increasing  demand 
for  berries,  etc. 

POULTEY 

Two  economic  management  demon- 
strations were  carried  on  under  the 
■direction  of  the  Poultry  Specialist 
from  the  Massachusetts  Agricultural 
College. 

A  culling  school  was  held  early  in 
the  season  with  a  number  of  the 
leading  poultrymen  present.  These 
men  have  carried  on  the  culling 
work  in  their  towns  in  many  c'ases 
doing  commercial  culling  work  at  a 
■small    charge    per    bird. 

Po,ultry  field  meetings  were  held 
at  two  plants  with  an  attendance 
•of  121.  A  disease  control  demonstra- 
tion was  given  by  a  specialist  and 
poultry  culling  demonstrations  and 
talks  on  management  were  given  by 
the  owners   of  the  plants   visited. 

As  poultry  diseases  have  had  more 
to  do  with  failures  in  the  po.ultry 
business  than  all  other  factors  com- 
bined special  emphasis  has  been 
placed  upon  disease  control  work. 

Aboiut  seventy  of  the  poultrymen  of 
the  County  have  enrolled  for  the  Eve- 
ning Course  in  Poultry  and  allied 
subjects  which  is  being  conducted  by 
the  Agricultural  Agent  and  the 
Faculty  of  the  Norfolk  County  Agri- 
cultural School. 

The   co-operation   given  by  the  Ex- 


tension Poultry  Specialist  of  the 
Massachusetts  Agricultural  College 
and  the  Poultry  Instructor  of  the 
Norfolk  County  Agricultural  School 
has  been  very  helpful  and  much  of 
the  credit  'for  the  successful  carrying 
out  of  the  poultry  project  is  due  to 
the^m. 

SOILS  AND  CROPS 
Fertilizer  Situation 

The  fertilizer  situation  of  the  past 
year  has  been  a  perplexing  one,  due 
to  delayed  S'hipments  of  orders  and 
high  prices.  More  plantfood  was  ap- 
plied after  the  crops  were  in  the 
ground  than  ever  before.  In  spite  of 
this  crops  have  been  up  to  normal. 
The  'Use  of  acid  P'hosphate  on  corn 
on  farms  having  an  abundance  of 
manure  is  now  a  general  practice. 
It  is  noticed  that  fertilizer  agents 
iTOw  include  acid  phosphate  in  their 
price  lists.  Those  who  bave  adopted 
the  use  of  acid  phosphate  are  report- 
ing good  results  and  their  neighbors 
are  now  planning  to  adopt  the  same 
method    next    spring. 

Seed  Corn 

Practically  all  of  the  farmers  rais- 
ing seed  corn  realize  the  importance 
of  proper  storage.  The  County  Agent 
has  spent  some  time  on  this  work 
and  while  it  is  impossible  to  give  re- 
sults, the  interest  shown  has  been 
very  gratifying.  It  may  be  truthfully 
said  that  two-thirds  of  the  farmers  of 
Norfolk  County  planting  corn  realize 
the  importance  of  testing  seed.  We 
hope  to  impress  the  remainder  this 
coming    spring. 

Lime 

Several  demonstrations  have  been 
completed  comparing  limed  plots 
with  non  limed  plots  on  the  growth 
of  hay  and  clover.  Tlie  Truog  tester 
has  been  used  on  a  great  many  farms 
this  past  season  and  as  a  result  of 
this  work  several  car  loads  of  lime 
have     been     ordered.       Farmers     and 
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market  gardeners  are  beginning  to 
consider  lime  a  necessity  but  a  few 
still  need  comparative  demonstrations 
to  emphasize  its  importance.    ^ 

Peas  and  Oats 

The  growing  of  peas  and  oats  for 
green  feed  is  rapidly  increasing,  in 
spite  of  the  high  cost  of  pea  seed. 
The  results  seem  to  prove  that  with 
the  seed  bed  well  limed  this  crop 
can  be  profitably  grown. 

Soy  Beans  and  Corn  for  Silage 

Quite  a  few  dairymen  are  realizing 
as  never  before  the  im^portance  of  the 
combination  of  soy  beans  with  corn 
for  silage.  Some  plant  with  corn 
while  others  plant  the  beans  by  them- 
selves, mixing  one  load  with  three  of 
corn. 

Potatoes 

Several  very  successful  potato  dem- 
onstrations have  been  carried  through 
and  results  tabulated.  These  included 
tests  of  Northern  versus  home  grown 
seed  and  the  use  of  poison  versus 
Bordeaux  for  the  control  of  blight. 
Propaganda  was  spread  broadcast  and 
demonstrations  held  in  all  of  the 
towns  in  the  interest  of  potato  blight 
and  rot  control.  There  are  more 
farms  practicing  thorough  spraying 
than  ever  before  and  it  is  safe  to 
say  that  the  loss  from  blight  and  rot 
was  50%  less  than  in  former  years. 

Crop  Rotation 

The  Agricultural  Agent  has  planned 
rotations  for  different  farms  in  the 
County  but  no  definite  results  can  be 
given  as  yet.  It  is  pleasing  to  note 
the  results  of  former  demonstrations. 
In  one  case  a  dairy  farm  previo^us- 
ly  buying  all  of  its  hay  now  cuts  all 
ronghage  fed  and  provides  the  herd 
with   one  feed   of  silage   each  day. 

FARM    ACCOUNT   BOOKS 

Twelve  farm  acco'unt  books  have 
been  kept  by  farmers  in  the  County. 
Others  have  installed  systems  adapted 
to  their  business. 


DAIRY  HERD  IMPROVEMENT 

While  the  number  of  dairy  cows 
being  kept  is  decreasing  the  quality 
of  those  retained  is  increasing- 
Farmers  are  coming  to  realize  that 
good  stock  is  essential  to  success. 
Several  pure-bred  sires  have  been  in- 
troduced into  grade  herds  of  the 
County.  With  the  price  of  milk  where 
it  is  the  question  of  raising  heifer 
oalves  is  a  perplexing  one.  Several 
more  dairies  have  installed  milking^ 
machines  and  where  reliable  help  is- 
available  they  have  proven  satis- 
factory. 

HARVEST   FAIRS 

The  County  Agent,  co-operating- 
with  the  other  members  of  the  Farm 
Bureau  and  teaching  staff  of  the  Nor- 
folk Co,unty  Agricultural  School,  held 
the  first  Norfolk  County  Fair  at  Wal- 
pole  on  September  ISth  and  16th. 
About  four  thousand  people  were- 
present,  visiting  the  exhibits  and 
demonstrations.  So  much  interest  was- 
shown  that  a  Fair  Association  has 
been  formed  for  the  carrying  on  of 
future  fairs. 

The  local  fairs  and  exhibits  have- 
given  both  home  and  commercial  gar- 
deners an  opportunity  to  display  their 
best  products.  These  fairs  have  given 
the  Agent  a  wonderfiul  opportunity 
to  meet  the  people  of  the  County. 

MISCELLANEOUS 

The  Norfolk  County  Agricultural 
and  Home  Making  Bulletin  gives  the 
Agent  an  opportunity  to  reach  the 
people  interested  in  agricultural  work 
with  timely   articles. 

A  number  of  invitations  have  been 
received  from  local  and  Poimona 
Gran,ges  and  other  organizations  to 
meet  with  them  and  discuss  agricul- 
tural subjects  of  interest  to  their 
members.  These  invitations  have,  in 
all  cases,  been  accepted  and  the  sub- 
jects discussed  with  the  intention  of 
giving  information  that  would  be 
beneficial. 
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VEGETABLE  GARDENING  EVENING  CLASSES 

Considerable   work   has    been   done  Evening     Classes     have     been     ar- 

during  the     past     season     with     the  ranged  in  two  sections  of  the  County 

market  gardeners.  This  includes  mix-  and  an   enrollment  of  over  one  hun- 

ing  fertilizers,  demonstrating  the  use  dred  received.     Courses  in  small  and 

of    acid   phosphate    with    manure   for  tree  fruit  growing,  po^ultry  husbandry, 

earliness  of  ripening,  disease  control,  soil  fertility,  and  vegetable  gardening 

etc.  have  been  arranged. 

STATISTICAL  REPORT 

Days  in  Office    ymr(>B' 

Days  in  Field -«e-/6o 

Farm  Visits   Made    419 

Calls  on  Agent  at  his  Office  ....  120 
Meeting  at  which  Agent  Took  Part  79 
Total  attendance  at  such 

Meetings    1,220 

Letters    written    504 


HORTICULTURAL  NOTES 


During  this  month  the  seedmen's 
catalogues  will  be  coming  to  our 
homes.  They  are  always  welcome 
visitors  and  contain  full  descriptions 
of  the  many  varieties  of  both  flower 
and  vegetable  seeds.  Of  co'urse  all 
of  the.  old  and  well  tried  kinds  will 
be  there,  together  with  many  new 
claimants  for  popular  favor.  It  is  need- 
less to  say  anything  about  the  former 
but  the  latter  should  be  given  more 
than  a  passing  glance.  Why  not  in- 
clude a  few  packets  of  the  Uicw  of- 
ferings when  making  up  the  seed 
order?  Among  them  may  be  some- 
thing that  you  will  thoroughly  en- 
joy trying  out. 


Get  your  seed  order  in  early  while 
there  are  full  stocks  to  select  from 
and  avoid  disappointments  later  on. 


The  cheapest  seeds  are  usually  the 
ones  you  are  asked  to  pay  the  most 
for.  It  costs  more  to  produce  the 
highest  q.uality  seeds  and  the  re- 
sultant crop  is  worth  a  great  deal 
more. 


Look  into  the  merits  of  a  roadside 
market.  It  may  be  of  interest  to 
you. 


How  about  making  a  planting  of  a 
few  of  the  small  fruits  next  spring? 
These  winter  evenings  give  us  plenty 
of  time  to  make  our  plans  and  select 
the  kinds  we  fancy. 


In  the  woodlot  cut  o^ut  and  burn 
the  underbrush  and  all  trash  wood 
that  would  not  pay  to  save  for  home 
use  or  sale.  A  judicious  thinning  of 
the  wood  remaining  will  supply  the 
required  fuel  besides  allowing  for  a 
more  satisfactory  growth. 


Look  over  the  tools  and  machines 
to  see  if  any  repairs  or  new  parts 
are  needed.  If  so,  order  them  now 
and  they  will  be  ready  for  use  when 
required. 


A  coat  of  paint  is  good  insurance 
on  both  iron  and  wood.  Think  of 
this  when  looking  over  the  tools. 


A  supply  of  pea  brush,  bean  poles 
and  tomato  stakes  will  be  required 
later  on.     Have  them  all  ready. 


Plan  your  spraying  campaign  for 
the  next  season.  See  that  the  ap- 
paratus is  in  good  working  condition 
and  the  supply  of  insecticides  and 
fungicides  on  hand. 
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HOME    MAKING    DEPARTMENT 


ANNUAL   REPORT   OF  THE  HOME  3IAKING  DEPARTMENT 


Stella  S.  Simouds,  Home  Demonstration  Agent 


The  following  report  of  the  Home 
Making  Department  of  the  Norfolk 
County  Farm  Bureau  includes  work 
done  between  December  1,  1919  and 
December  1,  1920.  These  activities 
are  reported  in  project  forim. 

ORGANIZATION 

Projects 

During  the  past  year  work  done  by 
the  Home  Making  Department  has 
been  confined  to  six  definite  projects 
■which  have  been  selected  by  the  town 
directors  and  local  project  leaders  as 
most  vital  to  the  needs  of  the  towns 
in  the  county.  Organization,  Nutri- 
tion, Food  Preservation,  Household 
Management,  Health,  Clothing,  and 
Millinery  have  been  the  projects 
adopted  and  one  or  more  of  these 
projects  have  beern  in  effect  in  25  of 
the  28  towns  in  the  counity. 
Project  Leaders  Selected 

Wherever  a  project  has  been  in- 
troduced in  a  town  a  local  project 
leader  has  been  secured  to  have  a 
general  supervision  of  the  work  being 
done  and  to  keep  the  Home  Demon- 
stration Agent  informed  of  develop- 
ments. Occasional  conferenices  and 
training  classes  have  been  held 
throughout  the  year  for  the  town  di- 
rectors and  local  project  leaders  to 
supply  information  and  to  sustain 
their  interest  in  the  work.  Following 
the  precedent  of  the  previous  year, 
all  day  sectional  conferences  were 
held  in  the  eastern  and  western  ends 
of  Norfolk  County  during  J.une.  Food 
preservation,  household  accounts  and 
health  w^ere  the  three  projects  stressed 
at  these  conferences  and  an  effort 
was  made  to  have  present  from  the 
vario,us  to'wns,  local  project  leaders  of 
these  three  projects.  At  the  two 
conferences  there  was  a  total  of  251 
women  present  representing  23  of  the 
28  towns  in  the  county.  The  interest 
and    the    appreciation    shown    by     the 


woimen  have  made  it  seem  that  these 
conferences  are  valuable  in  the  or- 
ganization of  the  Farm  Bureau  Work. 

City  Home  Demonstration  Work 

With  the  cessation  of  Federal 
Funds,  J.uly,  1919,  for  City  Home 
Demonstration  work,  the  Trustees  of 
the  Norfolk  County  Farm  Bureau  api- 
propriated  money  to  assist  Quincy, 
the  only  city  in  Norfolk  County,  in 
continuing  Home  Demonstration  work 
until  January,  1920.  Because  of  the 
demands  by  the  wo,men  for  the  con- 
tinuation of  this  work,  an  arrange- 
ment was  made  at  the  expiration  of 
this  date  for  con)tinuing  the  work  un- 
til January,  1921,  the  county  Trustees 
and  the  city  Government  each  as- 
suming half  of  the  expenses.  City 
Home  Demonstration  work  has  been 
carried  on  in  close  cooperation  with 
the  County  Farm  B,ureau  and  with 
the  new  arrangeiment  six  days  of  the 
City  Home  Demonstration  Agent's 
time  has  been  given  each  month  to 
county  work. 

Tour  of  Home  Demonstration  Agents 

For  the  first  time  in  the  history  of 
Home  Demonstration  Work  in  Massa- 
chusetts an  auto  tour  of  Federal, 
State,  and  County  Home  Demonstra- 
tion Agents  visited  interesting  pro- 
jects in  Barnstable,  Bristol,  Plymouth 
and  Norfolk  Counties  during  three 
days  in  June.  The  program  arranged 
by  the  Home  Demonstration  Agents 
in  the  four  counties  was  most  enjoy- 
able and  interesting.  Different  phases 
of  the  following  projects:  organiza- 
tion, nutrition,  food  preservation, 
household  management,  clothing,  and 
health  were  explained  by  local  project 
leaders  at  the  various  stops.  Many 
fine  suggestions  were  obtained  from 
the  worth  while  projects  observed  in 
the  neighboring  counties  and  have 
proved  helpful  in  strengthening  the 
Avork  in  the  home  county. 
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County  Fair 

At  the  suggestion  of  the  Trustees 
of  the  Norfolk  County  Agricul- 
tural School,  a  committee  was  ap- 
pointed in  Jiune  to  plan  for  a  county 
agricultural  fair  to  be  held  in  Septem- 
ber. As  chairman  of  the  Home  Mak- 
inng  Department,  the  Home  Demon'r 
«tration  Agent  devoted  much  time  in 
working  up  the  fair.  A  premium  list 
and  educational  program  was  ar- 
ranged for  the  Home  Making  Depart- 
ment. A  woman  chairman  for  the 
fair  was  appointed  in  each  town, 
publicity  material  supplied  to  the 
chairman,  and  conferences  held  to 
encourage  exhibits  in  this  depart- 
ment. 

Every  class  and  lot  had  one  or 
more  entries,  a  total  of  372  entries 
Taeing  made  in  the  Home  Making  De- 
partment. Eight  towns  contributed 
town  canning  exhibits  anid  clothing 
■efficiency  groups  from  eleven  towns 
exhibited  the  three  garments  made  in 
the  elementary  clothing  efficiency 
course.  $164.00  was  given  to  the  ex- 
hibitors in  the  Home  Making  Depart- 
ment, $25.00  being  contributed  by  a 
■county  woman  for  the  prize  money. 

Educational  demonstrations  and  ex- 
Tiibits  were  arranged  in  household 
management,  hot  school  lunch  equip- 
ment, electrical  and  home  made  labor 
saving  devices,  and  the  weighing  and 
measuring  of  children.  76  children 
were  weighed  and  mea&ured,  each 
■child  being  given  a  tag  recording  his 
present  'weight  and  the  normal 
weight  for  his  height  and  age.  An 
attendance  at  the  fair  of  4000  people 
was    estimated    for   the    two    days. 


NUTRITION 


Pood  Study 

Interest  in  the  study  of  foods  has 
not  been  revived  to  any  great  extent 
since  the  period  of  food  substitution 
during  the  war.  The  study  of  intelli- 
gent selection  and  preparation  of 
foods  from  the  dietetic  and  econpmie 
standpoints  have  been  urged  and 
adopted  by  Home  Making  Depart- 
ments of  two  women's    clubs    and     a 


course  in  the  preparation  of  foods  for 
the  sick  has  been  given  to  two  groups 
of  Girl  Scouts. 
Hot  School  Lunch 

Special  emphasis  has  been  given 
this  year  to  the  introduction  of  a 
simple  hot  lunch  in  consolidated  and 
rural  schools  where  children  are 
carrying  a  cold  lunch.  Previous  work 
done  in  establishing  hot  school 
lunches  throughoiut  the  county  has 
been  reviewed,  assistance  given 
where  necessary  to  continue  the 
lunches,  and  an  effort  made  to  es- 
tablish new  lunches  where  they  have 
never  existed.  Conferences  regardin^g 
the  hot  lunch  project  have  been  held 
in  17  towns  and  in  11  communities 
where  the  hot  lunch  has  never  been 
introduced  there  is  a  favorable  re- 
action toward  it.  Further  assistance 
will  be  given  the  committees  In  these 
towns  with  the  anticipation  that  they 
will  introduce  hot  lunches  in  the 
schools  this  year. 

During  the  past  year  lunches  have 
been  started  in  5  schools  and  will 
continue  this  year.  Assistance  and 
financial  aid  have  been  given  the 
Home  Demonstration  Agent  in  further- 
ing this  project  by  local  women's 
committees,  Red  Cross  chapters,  wo- 
men's clubs,  and  granges.  Hot 
lunches  are  being  served  at  the  pres- 
ent time  in  one  or  more  schools  in 
17  of  the  28  towns  in  the  county. 


FOOD   PRESERVATION 


Preservation  leaders  Appointed 

Early  in  the  year  a  preservation 
leader  was  appointed  in  each  town  in 
the  county  to  head  up  the  preserva- 
tion activities.  Some  publici^-y  was 
given  to  the  fact  that  these  women 
were  prepared  to  serve  locally  as 
preservation  information  bureaus  and 
a  supply  of  preservation  information 
was  given  to  each  leader.  An  effort 
was  made  to  have  these  leaders  at- 
tend the  sectional  conferences  held  in 
June  when  new  preservation  sugges- 
tions were  given  by  a  preservation 
specialist  from  the  State  College.  Re- 
quests from  many  of  the  leaders  dur- 
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ing  the  summer  for  more  preserva- 
tion literature  and  reports  of  In- 
dividual assistance  which  they  were 
giving  and  requests  which  they  were 
having  for  information  over  the 
phone  show  that  they  were  of  value 
in  the  commnuity. 
Prese;rTation  Exhibijt  at  County  Fair 

Two  points  were  emphasized  in  the 
preservation  department  at  the  county 
agricultural  fair:  (1)  encouraging 
high  standard  exhibits  of  cannied 
fruits  and  vegetables.  (2)  arousing 
community  interest  in  competing  for 
the  best  town  canning  exhibit.  Eight 
towns  competed  for  the  town  canning 
exhibit  and  43  individuals  exhibited 
canned  fruits  and  vegetables  for  com- 
petition. Some  very  excellent  prod- 
ucts were  entered  and  the  fine  dis- 
play served  as  an  Inspiration  for  high- 
er standards  in  canning. 
Preservation  Reports 

To  prove  that  food  preservation  In 
the  'home  was  not  a  war  time  measure, 
reports  of  the  amount  of  food  pre- 
served during  the  summer  were  taken 
In  23  of  the  28  town  in  Norfolk 
County  by  the  Preservation  Leaders. 
These  reports  from  420  families 
showed  that  each  family  had  pre- 
served an  average  of  46  quarts  of 
canned  fruit,  72  quarts  of  canned 
vegetables,  30  quarts  of  jelly,  52 
quarts  of  jams,  butters,  and  marma- 
lades and  5  quarts  of  meat  and 
poultry.  This  survey  is  a  good  indi- 
cation that  food  preservation  as  a 
home  industry  has  proved  itself  to 
be  worth  while  and  will  be  continued. 


CLOTHING 


Elementary  Clothing-  EKiciency  Course 

There  has  been  an  increased  in- 
terest in  the  clothing  project  during 
the  past  year.  Clothing  Efficiency 
courses  in  which  the  women  are 
taught  the  possibility  of  eliminating 
waste  time,  motion,  and  material  in 
clothing  construction  have  continued 
to  be  popular  because  of  their 
practical  nature.  Clothing  efficiency 
courses  have  been  requested  by  25 
groups    and    have    been    given    to    20 


groups  during  the  past  year.  Local 
leadership  has  been  developed  among 
the  women  taking  this  course  and  the 
120  women  that  have  received  the 
course,  this  past  year  have  taught 
the  course  in  turn  to  230  women  and 
have  assisted  225  women  with  a  part 
of  the  course.  As  soon  as  the  pro- 
gram of  the  Home  Demonstration 
Agent  permits,  the  clothing  efficiency 
course  will  be  given  to  4  more  groups 
that  have  made  a  request  for  the 
work. 

Development  Course  in  Clothing 

Efficiency 

Realizing  that  the  information  re- 
ceived in^  the  elementary  course  was 
only  basic  and  permitted  much 
further  developing,-  14  groiups  re- 
quested that  some  assistance  be  given 
them  in  developing  the  course  to  its 
fullest  possibilities.  A  program  for 
the  monthly  or  bi-monthly  meetings 
has  been  planned  to  carry  out  this 
course  preparing  them  for  advanced 
work,  and  assisting  them  with  work 
which  they  are  carrying  on.  Two  de- 
velopment lessons  have  been  held 
with  these  groups  and  the  amount  of 
future  assistance  given  by  the  Home 
Demonstration  Agent  will  depend  up- 
on the  amount  of  teaching  or  carry 
on  work  being  done  by  the  members, 
of  the  original   groups. 

Clothing  Exhibit  at  County  Fair 

The  clothing  exhibit  at  the  county- 
fair  was  influenlcesd  by  the  type  of 
clothing  work  that  has  heen  carried 
on  in  the  county  during  the  past 
year.  Eleven  organized  clothing 
efficiency  groups  contested  for  the 
prizes  offered  for  the  three  garments 
made  in  the  elementary  clothing  ef- 
ficiency course  and  37  individuals  en- 
tered garment's  which  were  develop- 
ments of  the  elementary  course. 

Clothing-  Program  Arranged 

The  subject  of  clothing  has  been 
selected  by  the  Home  Making  Depart- 
ment of  one  Woman's  Club  as  a  phase 
of  home  economics  to  be  studied  in 
the  department  this  year.  A  series 
of  six  meetings  have  been  planned 
which   cover  important  points  in  the 
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selection  and  care  of  clothing,  cloth- 
ing construction,  clothing  in  relation 
to  health  and  the  aesthetic  side  of  the 
selection  of   clothing. 

Millinery 

Two  classes  in  spring  millinery  and 
two  classes  in  fall  millinery  have  been 
carried  on  in  four  towns  in  the  county 
during  the  past  year.  There  were  15 
women  in  each  class,  and  a  series  of 
8  lessons  was  given  in  the  course.  57 
new  hats  were  made  and  18  hats  re- 
modelled, with  an  estimated  saving 
of  $325.00.  Much  interest  has  been 
shown  in  these  classes  and  requests 
ha^ve  already  been  made  for  two 
more  courses  in  winter  millineiT 
and  two   courses  in  spring  millinery. 


HOUSEHOLD    ilIANAGEMENT 


Household  Accounts 

Present  conditions  Avhich  have 
seemed  to  make  housekeeping  more 
and  more  of  a  problem  have  made  it 
possible  to  arouse  interest  in  more 
scientific  management  in  the  hoane. 
Interest  in  keeping  household  ac- 
counts has  increased  and  200  house- 
hold account  books  have  been  sold 
to  women  in'  the  county.  The  morn- 
ing session  of  the  county  sectional 
conferences  'was  devoted  to  the  dis- 
cussion of  household  accounts  and 
an  effort  was  made  to  have  all  wo- 
men in  the  county  interested  in  ac- 
counts present  at  these  meetings. 
Women  who  have  been  keeping  ac- 
counts for  the  past  year  have  been 
urged  to  make  budgets  for  this  com- 
ing year  to  guide  them  in  a  wiser  di- 
vision and  expenditure  of  their  in- 
come. As  a  stimulation  for  budget 
making  in  the  home  prizes  were  of- 
fered at  the  county  fair  for  the  best 
budget  based  on  a  six  month's  record 
of  expenditures,  and  seven  women 
competed. 

Labor  Saving  Devices 

Encouragement  was  given  in  mak- 
ing home  made  labor  saving  devices 
by  offering .  prizes  for  these  articles 
at  the  county  fair.  A  complete  ex- 
hibit of  electrical  devices  was  dis- 
played and  demonstrated  at  the  coun- 


ty fair,  special  emphasis  being  placed 
on  the  washing  machine.  There  has 
been  a  marked  increase  in  the  num- 
ber of  electrical  washers  purchased 
by  the  women  of  the  county  during 
the  past  year  which  Is  largely  due 
to  the  difficulty  experienced  in  se- 
curing domestic  service. 


HEALTH 


Child  Hygiene 

Be*^ter  health  for  the  children  in 
the  home  and  the  community  has 
been  the  object  of  the  major  part  of 
the  health  activities  carried  on  in; 
the  county  during  the  past  year.  An 
increased  use  of  milk  in  the  diet 
of  children,  and  hot  school  lunches 
have  been  advocated  and  introduced 
in   several   communities. 

Health    Charts    Loaned 

In  towns  where  there  are  district 
or  school  nurses,  health  talks  are  oc- 
casionally given  to  the  school  chil- 
dren. To  assist  the  nurses  in  giving 
these  talks  and  in  order  to  make  the 
talks  more  vital  to  the  children,  a 
set  of  illustrated  health  charts  owned 
by  the  Farm  Bureau  office  has  been 
loaned  to  six  towns. 

Weighing  and  Measuring  oi  Children 

During  the  past  year,  scales  for  re- 
cording the  monthly  weight  of  the 
school  childsen  have  been  purchased 
in  five  towns.  In  one  town  a  large 
per  cent,  of  the  children  were  found 
to  be  underweight  and  to  correct  this 
difficulty  a  imid-morning  lunch  of 
milk  has  been  introduced  in  the 
schools.  85  quarts  of  milk  are  being 
sold  to  the  children  each  day. 

Dental  Hygiene 

A  campaign  for  dental  inspection 
in  the  schools  and  better  care  of  the 
the  teeth  among  school  children  has 
been  furthered  by  the  Home  Demon- 
stration Agent.  Lantern  slides  which 
show  the  advantages  of  the  proper 
care  of  the  teeth  have  been)  borrowed 
from  the  State  Department  of  Health 
an>d  shown  in  the  schools  in  two  towns 
in  the  county. 

Sales   of    seconds    in    tooth    brushes 
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have  been  advocated  and  adopted  in 
15  communities  and  school  dental 
clinics  have  been  established  in  5 
towns  in  the  county.  One  town  is 
contemplating  organizing  a  school 
dental  clinic  and  assis*^ance  has  al- 
ready been  given  in  the  preliminary 
organization.  Various  types  of  or- 
ganization have  been  used  in  the  dif- 
ferent townjB,  District  Nursing  As- 
sociations, Local  Red  Cross  Chapters, 
and  the  school  children  contributing 
to  the  support  of  these  clinics.  Ar- 
rangements were  made  with  the 
Dental  Hygienist  from  the  State  De- 
partment of  Health  to  spend  one 
week  in  the  schools  of  the  county. 
Nineteen  schools  were  visited,  talks 
on  the  care  of  the  teeth  and  tooth 
brush  drills  were  given.  Follow- 
ing    the     talks      seconds     in     tooth 


brushes  were  sold  to  the  children  as 
follow-up    work. 

Dressing  for  Health 

Dressing  for  health  has  been  ad- 
vocated among  the  women  of  the 
■  community  and  six  lessons  and 
demonstrations  on  this  subject  have 
been  given  during  this  past  year. 
Sixty-five  woimen  have  adopted  sug- 
gestions given  at  these  demonistra- 
tions  and  have  been  directly  benefit- 
ed by  it. 


PUBLICATIONS 


A  home  making  department  has 
been  maintained  in  the  Farm  Bureau 
monthly  piublication.  Timely  articles 
and  recipes  have  been  contributed  to 
this  bulletin. 


JUNIOR   EXTENSION    DEPARTMENT 


COUNTY  CLUB  AGENT'S  EEPORT 


PROJECTS 


Garden  Club 

Garden  work  in  Norfolk  County  is 
of  two  types: 

1.  Organized  Clubs 

2.  Home  and  School  Gardens 
The  organized  clubs  have  this  year 

been  better  than  in  any  previous 
years.  Records  have  been  of  a  high- 
er standard  and  stories  have  shown 
a  better  understanding  of  club  work. 

Home  and  school  garden  work  has 
been  carried  on  in  several  towns 
under  the  partial  direction  of  the 
county  club  agent.  It  has  not  been 
satisfactory  since  the  important  bus- 
iness item  of  records  (cost  and  re- 
ceipts) is  not  considered.  The  real 
value  of  the  work  seems  to  be  that 
it  gets  young  children  interested  in 
the  work  and  these  may  later  take 
.up  club  work.  No  figures  or  estimates 
are  given  as  to  costs  or  values  in,  the 
school  garden  work. 

This  year  the  club  department  took 
over  the  work  in  Quincy,  helped  the 
school  department  in  supporting  a 
supervisor  and  carried  on  so^me  very 


good  work.  Franklin  also  put  on  a 
supervisor  under  the  club  department. 
For  supervisors  we  used  two  gradu- 
ates. 

Club   Statistics: 

Members  enrolled  340.  Number  re- 
porting 207.  Profit  shown  by  reports 
$5,.524. 

Poultry  Club: 

Norfolk  County  is  primarily  a 
poultry  county.  The  boys  and  girls 
work  is  developing  rapidly,  both  in 
enrollment  and  quality.  During  the 
past  year  demonstration  teams  were 
developed,  local  exhibits  held,  and  a 
great  deal  of  work  done  toward  the 
keeping  of   better   stock. 

The  club  agent  worked  with  7  or- 
ganized clubs  and  some  scattered 
members  totalling  125.  Reports 
showed   a  profit  of   $5,103.50. 

Pig  Club: 

Low  market  prices  during  the  last 
two  years  has  led  to  a  heavy  falling 
off  in  the  pig  club  enrollment.     Very 
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little  effort  is  now  made  to  enroll 
members  in  this  club  unless  local 
conditions  are  very  favorable  to 
economical  production.  Some  emp'liasis 
is  being  laid  on  the  raising  of  better 
stock.  Records  of  the  23  members 
■will  not  be  available  until  after 
January  1. 

Potato  Clul): 

Some  time  has  been  spent  on  straight 
potato  work,  but  'here  in  Norfolk 
County,  it  comes  under  the  head  of 
garden    work. 

Calf  Clul): 

A  number  of  boys  have  been  given 
assistance  in  raising  dairy  calves  but 
the  decline  of  the  dairy  industry  in 
Norfolk  County  has  imade  it  seem 
advisable  to  lay  very  little  emphasis 
on  this  club  project. 


CLUB  FEATURES 


Clul)  Members'  Organization: 

The  Norfolk  County  Success  Club, 
the  club  members'  organization,  is 
now  on  its  third  year's  program.  The 
Success  Club  has  two  meetings  every 
year — the  annual  business  meeting 
during  the  winter  attended  by  dele- 
gates from  every  club,  and  the  sum- 
mer Field  Day  to  which  all  club 
members  are  invited. 

This  Junior  organization  is  made 
up  of  all  club  members  who  have 
successfully  completed  a  club  project. 
Through  the  organization  the  county 
club  agents  get  much  help  in  local 
organization  work  and  in  forming 
county  policies. 

As  now  organized  the  Norfolk 
County  Success  Club  has  the  follow- 
ing officers:  President,  Vice-president, 
Secretary,  Treasurer,  Committee 
Chairman,  for  all  clubs  conducted  in 
Norfolk  County, — Calf,  Canning,  Gar- 
den, Home  Economics,  Pig  and 
Poultry. 


PRIZE   TRIPS   AND   FIELD   DAYS 


Massachusetts  Agricultural  College. 
This  year  the  co,unty  sent  the  winners 
to  the  college  by  auto  (110  miles), 
covering  a  good  share  of  the  state. 
The  trip  was  of  much  more  value  to 
the  members  than  the  usual  train 
ride. 

Two  Day  Trip:  Eleven  club  mem- 
bers, second  prize  county  winners  or 
town  first  prize  club  members,  were 
given  a  two-day  auto  trip  to  the 
Massachusetts  Agricultural  College. 
At  the  college  various  department 
professors  met  the  club  members  and 
gave  the  young  people  a  general 
idea  of  the  college  and  its  work.  I 
feel  that  the  trip  was  exceptionally 
well  worth  while. 

Field  Days: 

Siunmer  Field  Day:  August  13th 
was  the  day  of  the  summer  field  day. 
Club  members  from  16  towns  attend- 
ed and  took  part  in  the  program.  In 
addition  to  games,  the  county  can- 
ning demonstration  contest  was  de- 
cided, 5  teams  competing.  A  veg- 
etable judging  and  a  canning  judging 
contest  were  also  held. 

Winter  Meetinig:  The  best  feature 
of  the  winter  meeting  (mentioned 
■under — Organization — Norfolk  County 
Success  Club)  was  com,munity  sing- 
ing. A  paid  leader  from  the  War 
Camp  Community  Service  led  ,  the 
singing  of  the  club  and  popular  songs 
and  assisted  in  introducing  a  new 
state  song.  The  sectional  meetings 
of  boys  and  girls  in  vario,us  club 
projects  led  to  some  very  good  recom- 
mendations for  the  1920  work. 

Clul)  News: 

This  monthly  letter  to  club  mem- 
bers is  still  being  published  though 
held  up  for  several  months.  Because 
of  a  postal  ruling,  it  is  now  sent  omt 
as  second  class  mail  matter  instead 
of  franked  material. 


PRIZE  TRIPS 

County   Cliampions:     County  cham- 
pions get  a     week    in     camp     at    the 


FAIRS 

Local:  Norfolk  County  has  a  num- 
ber of  local  and  town  fairs  and  ex- 
hibits each  fa.ll.  Most  of  these  have 
departments  for  boys  and  girls  and 
the  co.unty  club  agents  are  called  on 
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for  judging,  talks,  and  special  as- 
sistance. This  year  the  club  agents 
worked  at  nine  such  fairs-^one  for 
three  days,  and  the  others  one  day 
-each. 

County:  The  first  county  fair,  held 
at  the  school  September  15th  and 
16th,  gave  the  boys  and  girls  a 
•splendid  chance  to  show  their  prod- 
ucts and  complete  for  prizes.  311 
^boys  and  girls,  mostly  club  members, 
'made  entries.  By  starting  work  on 
the  fair  before  schools  close  in  the 
spring  another  year,  the  Junior  De- 
partment can,  without  doubt,  be 
doubled. 

Eastern  States  Exposition:  Club 
"members  from  Norfolk  County  sent 
exhibits  in  canning  and  gardening 
to  Springfield  with  very  gratifying 
results.  The  Weymouth  High  School 
canning  club  won  first  prize  in  the 
club  class  and  the  gardeners  won 
many  prizes  on  their  exbibits.  The 
•club  agents  attended  the  expo.sition 
:and  assisted  at  Camp  Vail. 

Boston  Poultry  Show  1919-1920: 
Korfolk  Coun*"y  Club  members  took 
an  active  interest  in  the  Junior  De- 
l)artment  of  the  Boston  Poultry  Show. 
They  exhibited  birds,  egg  stories, 
leeds,  model  houses  and  equipment. 

Adrian  Barnes  of  South  Weymouth 
^was  sweepstake  winner  and  received 
^n  incubator  as   a  prize. 

State  Cliau!i>ions:  Each  year,  from 
■among  the  county  champions  of  pre- 
vious years,  a  state  champion  is 
selected  in  each  project.  This  year 
Norfolk  County  had  two  champions — 
Adrian  Barnes  of  South  Weymo,uth  in 
gardening  and  Mildred  Schwing  of 
Pranklin  in  bread  making.  Mildred 
'was  a  junior  leader  in  Franklin,  a 
second  prize  winner  in  1919  and 
oounty  champion  the  past  year. 
Adrian  is  a  club  member  of  four 
years  standing  and  a  student  in  the 
Agricultural  department  at  the  Wey- 
mouth High  School. 

Club  members  have  had  an  active 
year.  Most  of  the  activities  are 
given  in  the  Norfolk  County  Club 
News.  People  working  to  keep  in 
touch  with  the  work  may  have  the 
paper    sent    to    them    each    month    by 


requesting    it     of     the     County     Club 
Agent. 


SUPPLEMENTARY  REPORT 


Assistant  County  Club  Agent. 

The   time    of     the    Assistant     Club 
Leader  is  divided  into  seasons  by  the 
projects    carried    on. 
HoHie  Economics 

The  home  economics  club  or  bread 
and  sewing  project  starts  January 
1st  and  closes  May  1st.  The  Siummer 
season  from  May  1  to  November  1  is 
taken  up  by  the  canning  clubs  and 
November — January  is  used  in  or- 
ganizing the  winter  clubs. 

In  each  town  the  work  Is  carried 
on  under  the  direct  supervision  of  a 
town  local  leader  who  gives  her  ser- 
vices to  the  work.  The  meetings  are 
held  every  two  weeks  and  the 
Assis^^ant  County  Club  Agent  en- 
deavors to  be  present  at  one  meeting 
each  month.  Material  and  instruc- 
tion sheets  are  sent  to  the  leaders 
and  a  copy  of  the  Club  News  reaches 
each  member  every  month.  A  train- 
ing school  for  leaders  is  held  before 
each  project  opens. 

Home  Economics  clubs  for  1920 
wbich  were  carried  on  umder  the 
supervision  of  Mrs.  Dizer,  were  form- 
ed in  14  towns.  These  ^owns  repre- 
sented 31  clubs  having  a  total  en- 
rollment of  390.  From  this  number 
262  complete  *^he  requlre,ments  mak- 
ing a  finish  of  87.7%. 

In  the  garment  making  clubs,  the 
girls  made  762  garments  and  mended 
1512  pairs  of  stockings.  In  the  bread 
club  7,852  loaves  of  bread  were  made. 

Fifty  club  members  were  taking 
the  second  year  work  and  fifty  com- 
pleted. Every  advanced  club  girl  has 
shown  her  desire  to  continue  the 
club  work. 

Canning 

In  the  1920  canning  club  Vv^ork  13 
towns  ■  were  represented  with  20 
clubs.  The  summer  enrollment  was 
205  and  172  completed  all  the  re- 
quirements making  a  finish  of  83.9%. 
As  the  result  of  the  summer  canning 
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work  the  club  members  'have  canned 
9,698  quarts  of  product  valued  at 
$3147.10.  Ten  clubs  finished  100%, 
every  member  completing  and  these 
clubs  will  receive  their  banner. 
Thirtj'-three  club  members  took  up 
the  third  year  work  and  all  will  re- 
ceive their  gold  pins. 

Demonstration  Work 

In  the  Home  Economics  Clubs  a 
great  deal  of  enthusiasm  was  worked 
up  in  the  clubs  by  small  entertain- 
ments which  were  demonstrations  in 
the  form  of  a  play.  Such  subjects  as 
table  setting,  folding  cloth,  the  lunch 
box,  bread  making  and  sewing  dem- 
onstrations were  worked  up  by  the 
club  members  in  the  form  of  a  little 
play  rather  than  the  formal  demon- 
strations. In  Braintree  the  club 
girls  gave  a  very  clever  bread  dem- 
onstration both  instructive  and  enter- 
taining. 

Nine  caixning  clubs  had  demonstra- 
tion teams  and  two  clubs  had  judging 
teams.  Eight  denlonstration  teams 
competed  at  the  annual  Field  Day  in 
Walpole,  first  place  being  given  to 
the  Dedham  team  which  represented 
the  county  in  Worcester,  competing 
there  for  state  leadership. 

Junior   Leadership    Features 

With      the      advanced     club      work 


special  effort  has  been  made  to  de- 
velop the  idea  of  leadership.  In  the 
Home  Econoinic  and  Canniing  Clubs, 
junior  leadership  has  proved  highly 
successful,  especially  in  the  towns 
which  have  the  support  and  influence 
of  the  mothers. 

In  the  past  year  perhaps  the  best 
club  work  has  been  carried  out  in 
Weymo,uth  .under  the  supervision  of 
Miss  Brassill.  Weymouth  had  a 
large  enrollment  and  every  member 
completed.  There  were  4  clubs  all  of 
which  will  receive  the  canning  club 
banner.  A  high  school  club  was 
formed  in  Weymouth  and  the  girls  in 
this  club  have  supei'vised  the  work 
done  in  the  other  clubs.  Besides 
this,  the  High  School  Club  won  great 
praise  through  its  cleverly  canned 
dinner  menus  and  the  exhibit  which 
was  sent  to  Eastern  States. 

In  several  schools,  the  home 
economics  club  girls  have  taken 
charge  of  the  hot  school  lunches  and 
this  work  is  being  enlarged  for  the 
niext  club  season. 

As  the  advanced  club  membership 
enlarges,  we  hope  that  we  will  be 
able  to  develop  more  and  more  in  the 
girls  the  spirit  of  helpfulness  toward 
their  community  and  school  and  the 
clubs  would  be  glad  if  the  towns- 
people would  offer  their  opportunities 
for  help. 
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Hathaway  White  of  Westwocd  has  just  been  announced  second 
prize  winner  in  the  Norfolk  County  Garden  Club  Contest  for  1920. 
This  picture  shows  him  with  one  of  his  prize  vegetable  collections 
at  the  Norfolk  County  Fair  at  which  he  was  the  highest  in- 
dividual winner. 


PUBLISHKD  BY 
THE 

norfolk  county  agricultural  school 
Walpole,  Massachusetts. 

VOL.  IV  FEBRUARY,    1921  NO.  38 


Hn  flDemoriam 


EDMUND  T.  STUART 


Edmund  T.  Stuart,  a  student  in  the 
School,  passed  away  on  January  16th 
at  the  Framingham  Hospital  as  a  re- 
sult of  an  operation  for  appendicitis. 
He  had  a  fine  record  as  a  student  in 
this  school  as  well  as  in  the  Canton 
and  Millis  schools  which  he  former- 
ly attended.  He  was  interested  In 
the  Boy  Scout  movement  and  enjoyed 
all  forms  of  athletics.  Quiet  and 
reserved  by  nature,  generous  and 
open  hearted  and  extremely  grate- 
ful for  any  attention  paid  to  him, 
Stuart's  loss  is  felt  keenly  by  both 
the  faculty   and  student   body. 
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TIMELY   TOPICS 


NEW  FARM  BUREAU  DRIVE 

Farmers  of  the  United  States  have  When  we  stop  to  consider  that  in 
felt  for  some  time  that  something  the  world  war  50%  of  the  fighting 
must  be  done  to  make  farming  more  forces  came  from  the  farms  and  that 
profitable  and  country  life  more  at-  with  this  handiciap  the  farmers  were 
tractive.  able,  with  forces  cut  in  two,  to  pro- 
Long  hours  of  labor  and  the  work  duce  food  enough  to  feed  our  own 
of  women  and  children  without  com-  country  and  supply  a  great  deal  of 
pensation  have  allowed  the  farmer  to  that  which  went  to  feed  our  allied 
retain  'his  holding,  while  his  friends  nations,  we  must  come  to  the  con- 
In  the  city  have  worked  eight  hours  elusion  that  farmers  are  made  of 
a  day,  earning  higher  wages  than  the  real  stuff. 

farmer,  who  labored  16  hours  to  These  same  farmers  have  invested 
feed  them.  Yet  if  the  tiller  of  the  in  their  'holding  an  amount  in  excess 
soil  were  able  to  get  the  cost  of  pro-  of  the  valuation  of  all  other  in- 
duction for  his  goods,  which  would  dustries  in  the  United  States  com- 
allow  him  a  few  of  the  household  bined  of  $13,256,000,000.00.  If  these 
conveniences  and  other  pleasures  same  men  united  into  one  organiza- 
whic'h  his  friends  in  the  city  enjoy,  tion  and  made  themselves  heard, 
he  would  be  severely  called  to  ac-  what  a  strong  factor  they  would  be- 
count  for  Increasing  the  cost  of  liv-  come  in  this  nation  of  ours, 
ing.  About  a  year  ago  these  same  peo- 
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pie  conceived  the  idea  of  forming  an 
organization  in  order  that  they 
might  get  just  returns  for  their 
labor.  This  organization  is  known 
as  the  American  Farm  Bureau  Fed- 
eration, made  up  of  local  groups  in 
the  various  towns  in  the  United 
States, — these  groups  uniting  them- 
selves into  a  County  Farm  Bureau, 
the  Counties  to  be  units  of  the  State 
FaiiQ  Bureau  Federation,  and  the 
States  with  headquarters  at  Wash^ 
ington  to  be  known  as  the  American 
Farm  Bureau  Federation. 

In  order  to  get  every  farmer 
possible  enrolled  in  this  organiza- 
tion, it  was  decided  that  each  county 
conduct  a  Membership  Campaign, 
employ  a  Campaign  Director,  schedule 
local  meetings,  and  make  a  farm  to 
farm  canvas. 

The  organization  already  has  a- 
bout  2,000,000  members  and  in  most 
localities  80%  of  the  farmers  are 
becoming  enrolled.  In  our  own  state 
Middlesex  and  Hampden  Counjties 
have  completed  their  campaign  with 
1300  and  800  bona  fide  farmers,  re- 
spectively, enrolled.  Berkshire,  Wor- 
cester, Essex  and  Norfolk  Counties 
are  today  in  the  midst  of  their  cam- 
paigns. 

Now  just  a  word  about  the  work 
in  our  own  county.  January  third  a 
meeting  was  called  at  the  Norfolk 
County  Agricultural  School  at  Wal- 
pole  at  which  a  representative  group 
of  farmers  from  each  town  in  the 
County  was  asked  to  be  present. 

Mr.  R.  C.  Edlund,  General  Secre- 
tary of  the  Hampden  County  League 
reviewed  the  history  of  the  Farm 
Bureau  in  the  United  States,  and 
what  it  had  accomplished  in  the 
way  of  education. 

Mr.  H.  P.  Hinckley  of  Agawam, 
president  of  the  Hampden  County 
Tobacco  Growers'  Association,  In  a 
very  able  manner  told  those  present 
why  the  farmer  should  join  the  or- 
ganization from  the  standpoint  of 
business,  and  cited  several  illustra- 
tions showing  clearly  the  difference 
between  the  price  which  the  pro- 
ducer receives  and  that  which  the 
consumer   is   forced   to   pay   for   farm 


products,  and  also  the  great  op- 
portunity for  legislation  in  behalf  of 
agriculture  which  can  be  brought  a- 
bout  only  through  organization. 

At  the  close  of  the  talks,  Mr. 
Harvey,  Campaign  Director,  told  in 
detail  how  the  campaign  is  to  be 
handled  in  Norfolk  County,  and 
asked  those  present  to  consider 
themselves  Local  Directors  in  their 
respective  towns  to  prepare  a  list  of 
bona  fide  farmers  and  mail  it  to  the 
Farm  Burea.u  office. 

Pledge  cards  were  then  brought 
forward  and  every  one  who  believed 
that  the  new  organization  was  worth 
while  was  asked  to  sign  his  name  to 
the  blank  and  pay  the  $5.00  member- 
ship fee. 

Out  of  the  twenty-six  of  those  who 
were  eligible  for  membership  twenty- 
four  signed,  which  is  characteristic 
of  the  way  in  which  the  farmers  of 
the  country  are  supporting  the  move- 
ment. 

At  the  close  of  the  meeting  the 
Local  Directors  were  asked  to  for- 
ward their  prospect  lists  to  the 
Campaign  Office  as  soon  as  possible, 
in  order  that  the  drive  might  be 
launched  without  delay.  Our  men 
have  responded  well  and  as  fast  as 
the  lists  have  reached  the  office 
literature  has  been  mailed  to  thesf» 
people  and  local  meetings  scheduled 
in  every  town  in  the  county.  Thus 
far  we  have  sent  out  literature  to 
276  people  and  have  434  yet  on  our 
list,  with  still  a  few  towns  to  be 
heard   from. 

We  hope  as  many  farmers  as 
possible  will  feel  it  is  of  vital  im- 
portance to  become  members  of  this 
nation  wide  orazganization  and  build 
up  a  strong  unit  here  in  Norfolk 
County. 

Of  the  $5.00  which  is  paid  in  the 
form  of  membership  fee,  50  cents 
goes  to  the  American  Farm  Bureau 
Federation,  $1.00  to  the  Massachu- 
setts Farm  Bureau  Federation  and 
the  remainder  after  expenses  of  run- 
ning the  campaign  are  deducted  will 
be  used  to  solve  problems  of  vital 
interest  to  the  farmers  of  Norfolk 
County. 
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AGRICULTURAL  DEPARTMENT 


ACID  PHOSPHATE  AND  MANURE 


Stable  manure  at  the  present  time 
is  selling  for  about  $7  per  cord,  at  an 
average  weight  of  about  two  tons  per 
•cord,  F.  O.  B.  the  cars  at  Boston.  It 
■cannot  be  laid  down  on  the  farm  for 
much  less  than  $10  per  cord,  and 
■often  times  it  will  cost  considerably 
more.  As  it  is  usually  handled,  from 
25  to  40  per  cent,  of  its  plant  food 
constituents  are  lost  between  the 
time  of  piling  on  the  farm,  and  the 
time  applied  to  the  land.  This  loss 
is  unnecessary.  It  is  uneconomic.  It 
Avill  not  permit  the  lowest  possible 
cost  of  production  for  1921.  This  loss 
which  takes  place  in  the  pile  can  be 
stopped.  At  the  last  meeting  of  the 
Boston  Market  Ga  deners  Association, 
Harry  P.  Arnold  of  Braintree  stated 
that  d.uring  last  summer  on  the 
Arnold  Farm,  manure  had  been  piled 
with  an  application  of  about  100 
pounds  of  acid  phosphate  per  cord, 
which  had  been  very  beneficial  in  re- 
ducing the  loss  from  burning  and 
shrinkage,  and  very  helpful  in  balanc- 
ing the  plant  food  content.  If  most 
market  gardeners  would  practice  the 
application  of  acid  phosphate  on 
their  manure  piles  at  the  rate  of  ap- 
proximately 100  pounds  per  cord, 
spreading  it  evenly  in  the  pile  when 
the  manure  is  placed,  the  amounts 
-of  manure  used  on  many  market  gar- 
dens could  be  reduced  by  50  per  cent. 
This  would  be  a  great  saving  in 
money  per  farm,  and  permit  a  wider 
distribution  and  more  favorable 
market  on  the  stable  manure. 

A  recent  publication  from  the 
Michigan  Agricultural  College,  states 
the  following:  "Manure  shoiuld  de- 
compose in  the  soil,  not  in  the  barn^ 
yard."  It  is  a  very  practical  problem 
of  every  day  market  gardening  bus- 
iness, to  take  better  care  of  stable 
manure.  If  it  can  be  stored  where 
pigs  will  tramp  over  it  the  loss  from 
decomposition  will  be  very  slight, 
and  the  manure  will  go  to  the  field 
with  practically  all  of  the  ammonia 
present,    and    with    almost  no    loss   of 


organic  matter.  Where  this  cannot 
be  done,  certainly  the  manure  can  be 
properly  piled,  and  acid  phosphate 
added  to  it  as  it  accumulates. 


FAR3IERS'     EXCHANGE 

Due  to  the  rigid  regulations  placed 
upon  non  subscription  publications 
we  are  unable  to  place  any  form  of 
advertising  matter  in  the  monthly 
bulletin.  From  time  to  time,  how- 
ever, we  have  supplied  information 
regarding  products  for  sale  as 
well  as  requests  for  products.  It 
seems  time  for  us  to  start  some 
form  of  a  farmers'  exchange  so  we 
will  be  pleased  to  receive  notice  of 
products  for  sale  as  well  as  requests 
for  products. 


If  you  contemplate  selling  or  pur- 
chasing a  farm  let  us  send  you  a 
blank  which  will  not  only  be  filed  at 
this  office  but  at  the  f3tate  Depart- 
ment of  Agriculture  as  well. 


SEED  POTATOES 


Purchase  reliable  certified  seed 
this  coming  season.  A  few  cents 
extra  per  bushel  this  spring  means 
a  saving  of  dollars  in  the  fall.  The 
County  Agent  will  be  pleased  to  put 
you  in  touch  with  reliable  sources  of 
seed   potatoes. 


FARM  ACCOUNT  BOOKS 


We  are  anxious  to  see  the  farmers 
of  Norfolk  County  start  this  new 
year  m  a  business  like  way.  How 
many  know  at  the  end  of  the  year 
whether  their  busniess  has  been 
carried  on  at  a  profit  or  a  loss?  The 
County  Agent  has  a  supply  of  re- 
vised Farm  Account  Books  recently 
received  from  the  Massachusetts 
Agricultural  College.  These  will  be 
sent  to  those  requesting  same  upon 
receipt  of  twenty  cents  to  cover  cost 
of  printing  and  postage.  The  books 
assist  greatly  in  making  out  the 
farm  income  tax  returns. 
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PRUNING 


The  art  of  pruning  has  become  al- 
most a  science,  and  it  is  practiced  by 
fruit  growers  who  know  their  bus- 
iness with  conscientious  regularity. 
For  only  by  regularly  repeated  prun- 
ing will  success  eventuate.  Heavy 
cutting  one  year  followed  by  five 
years  of  neglect  is  worse  than  use- 
less. Slight  thinning  every  winter  is 
the  sane  and  profitable  procedure. 
Until  it  bears,  a  young  tree  needs  to 
grow;  it  should  be  very  sparingly 
pruned.  Thereafter  the  product  de- 
sired is  fruit,  growth  being  directed 
through  pruning  to  the  most  pro- 
ductive  and    convenient    proportions. 

Most  pruning  on  mature  trees 
should  consist  of  the  removal  of  dead 
wood,  water  sprouts  and  occasional 
superfluous  branches.  Greatest  pre- 
caution m.ust  be  taken  not  to  injure 
or  remove  the  many  little  crooked 
spurs  growing  along  the  large  and 
small  branches,  for  on  these  thick 
homely  little  twigs  all  the  apples  or 
pears  are  borne.  Long  smooth 
branches,  shorn  of  their  fruit  sp^urs, 
are  barren  until  more  of  the  little 
notched  twigs  can  grow  out.  The 
peach  bears  differently,  on  last  year's 
shoots. 

Through  systematic  pruning  the 
most  decrepit  orchards  have  been 
brought  Into  productive  condition.  No 
other  one  orchard  practice  controls 
so  greatly  the  period  of  a  tree's  pro- 
ductivity. Yet  probably  nowhere 
else  in  the  world  are  saw  and  prun- 
ing shears  used  so  sparingly  as  in 
the  neglected  old  orchards  of  New 
England,  many  of  which  could  read- 
ily be  renovated  and  returned  to 
profitable  condition.  Anytime  from 
November  to  March  is  pruning  time, 
but  wise  orchardists  take  advantage 
of  clement  weather;  there  is  no  joy 
in  pruning  when  chilly  blasts  numb 
the  fingers  and  ice  coats  the 
branches. 

Prune  a  little  this  winter  and  a 
little  more  next.  Don't  slash  trees 
that  have  been  long  neglected;  it  may 
be  fatal. 


While  travelling  about  the  County 
the  Agent  runs  across  some  very  re- 
markable results  obtained  by  men  in. 
the  poultry  game,  Mr.  John  TiltoD 
of  Needham  reports  a  pullet  laying 
twenty  six  eggs  in  November  and  the 
same  number  in  December  and  not 
only  that  but  she  is  keeping  the  good 
work  up.  If  you  have  some  in- 
formation to  send  us  about  your  flock 
or  other  farm  business  which  will 
be  of  interest  to  the  people  of  the 
Counity  send  it  in  and  we  will  be 
pleased  to  publish  it. 


Farming  is  an  old  occupation  but  a 
new  business.  Make  your  farm  a 
business  proposition.  Send  to  th©' 
County  Agent  for  a  Farm  Account 
Book. 


The  statistical  report  of  the  Coun 
ty  Agricultural  Agent  printed  in  thp 
last  issue  of  the  Bulletin  should  have 
read   as   follows: 

Days    in   Field    1 66 

Days  in  Office    68 

It  is  estimated  by  the  United 
States  Department  of  Agriculture 
that  in  1919  field  diseases  were  re- 
sponsible for  an  approximate  loss  of 
one  hundred  ninety  million  bushels 
of  wheat,  seventy  eight  million 
bushels  of  oats,  two  hundred  million 
bushels  of  corn,  eighty  six  million 
bushels  of  potatoes,  fifty  eight 
million  bushels  of  sweet  potatoes, 
eighteen  million  bushels  of  apples 
and  seven  hundred  forty  two  million 
bales  of  cotton.  The  cost  of  produc- 
ing healthy  and  diseased  crops  up 
to  harvest  time  is  practically  the 
same,  therefore  it  is  clear  that  plant 
diseases  are  a  dangerous  overload  on 
our  agriculture. 

In  our  March  issue  we  will  list  a 
number  of  useful  and  easily  grown 
annual  flowering  plants  with  cultural 
directions.  A  brief  outline  on  how 
to  groAv  sweet  peas,  together  with  a 
list  of  desirable  varieties,  will  be  a 
feature  next  month. 

How  about  flats  for  seed  sowing? 
Are  they  all   ready? 
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MARKET   GARDENERS'  MEETING 


The  Boston  Market  Gardeners  As- 
sociation held  its  first  meeting  of  the 
New  Year  in  Boston,  12  South 
Market  Street  on  January  8th.  About 
85  men  were  present,  filling  the  room. 
Considerable  business  came  before 
the  association  with  reference  to  the 
standard  bushel  box,  fertilizer  prices, 
and  other  matters  of  importance.  A 
redraft  of  the  constitution  and  by- 
laws was  submitted  to  the  associa- 
tion. Following  the  business  of  the 
meeting,  Mr.  C.  B.  Tillson  of  the 
Middlesex  County  Farm  Bureau,  gave 
a  very  interesting  talk  on  lime  for 
the  vegetable  gardener.  He  began 
this  with  a  demonstration  of  the 
Truog  Test,  using  the  simple  equip- 
ment necessary,  and  demonstrating 
how  the  work  could  be  done  at  almost 
any  place,  or  in  the  field.  J.  Win- 
throp  Stone  of  Watertown  brought  in 
a  sample  of  soil  to  be  tested.  When 
the  test  was  completed  Mr.  Tillson 
proceeded  with  a  talk  on  the  im- 
portance of  lime,  its  function  in  the 
soil,  and  the  way  that  it  would  free 
a  more  important  plant  food  element, 
like  potash. 

The  important  point  was  made 
clear  that  the  market  gardener  who 
had  used  very  large  amounts  of  stable 
manure  seldom   suffered  from  the  lack 


of  lime  because  of  the  alkaline  nature 
of  the  stable  manure.  As  the  amounts  of 
this  material  become  less,  or  the 
price  so  high  that  it  does  not  seem, 
good  business  to  purchase  it  so 
liberally,  it  is  going  to  be  more  and 
more  important  to  rely  on  lime  to 
keep  the  soil  in  the  best  of  condition 
for  growing  most  vegetable  crops. 

One  of  the  most  interesting  topics 
for  discussion  was  the  kind  of  lime 
to  purchase.  One  of  the  men  present 
asked  whether  it  would  be  better  bus- 
iness to  buy  lime  analyzing  50%  cal- 
cium oxide,  at  $13.50  per  ton  delivered 
on  the  farm,  than  to  pay  $5.25  per  ton, 
F.  0.  B.  Pownal,  Vermont,  for  finely 
ground  limestone  in  100  lb.  paper 
sacks.  It  was  fo.und  that  the  freight 
rate  amounts  approximately  to  $2.80 
per  ton  to  the  station  in  question, 
making  a  total  cost  of  the  lime  F.  O. 
B.  the  buyer's  station,  of  $8.05.  This 
lime  analyzed  from  90  to  98%  calcimine 
carbonate.  Figured  down  to  the  basis 
of  actual  calcium  oxide  present,  it 
compared  very  favorably  with  the 
lime  which  was  quoted  at  $13.50  de- 
livered, and  showed  that  there  would 
be  an  allowance  for  hauling  from  a 
station  two  miles  from  the  farm  of 
$5.45. 


POULTRY  MANURE 


Many  dollars  are  lost  annually  be- 
cause the  poultryman  is  careless  in 
handling  the  poultry  manure.  The 
average  value  of  manure  produced 
annually  per  bird  is  about  eighty-five 
cents.  A  ton  of  fertilizer  of  a  similar 
analysis  would  cost  about  thirty-two 
dollars.  Poultry  manure  is  an  un- 
balanced fertilizer,  containing  an  ex- 
cess of  nitrogen.  For  ordinary  crops 
one  part  of  acid  phosphate  to  about 
four  or  five  parts  of  mari)ure  should 
be  used.  The  acid  phosphate  may 
be  sprinkled  on  the  boards.  The 
manure  sho^uld  be  kept  dry  and  liquid 
parts  absorbed  by  the  use  of  fine 
loam,  sawdust  or  acid  phosphate.    Do 


not  allow  it  to  stand  in  the  open. 
The  constituents  of  poultry  manure 
are  quickly  available  and  it  makes  a 
good  top  dressing  when  used  at  the 
rate  of  about  li/^to2^  tons  per  acre. 
In  larger  quantities  it  will  burn 
seeds,  foliage  or  delicate  rootlets'. 
As  a  precaution  one  should  remem- 
ber never  to  mix  wood  ashes  or  lime 
with  poultry  manure  as  it  releases 
the  nitrogen  which  is  the  most 
valuable    constituent. 


Many  of  our  market  gardeners 
plan  to  start  their  earliest  hotbed 
some  time  this  month  Are  your  hot- 
bed sash,  mats,  and  shutters  ready  to 
use? 
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POULTRY  NOTES 


A  "midnight  lunch"  for  the  hens 
is  the  latest  development  of  the  'Use 
of  artificial  illumination  to  control 
the  winter  egg  production.  By  this 
plan  the  lights  are  turned  on  only 
between  the  hours  of  eight  and  nine 
o'clock  in  the  evening.  The  birds  get 
sufficient  time  by  this  plan  to  con- 
sume all  the  feed  and  water  neces- 
sary to  carry  them  through  until  the 
morning. 

In  a  recent  experiment  at  the  New 
Jersey  Experiment  Station  six  hun- 
dred pullets  without  lights  gave  a 
profit  above  feed  anjd  labor  of  $3.30. 
Pive  hundred  pullets  with  the  morn- 
ing light  gave  a  profit  of  $5.07  and 
one  hundred  pullets  with  the  evening 
lunch  hour  from  eight  to  nine  o'clock 
gave  a  profit  of  $5.48.  According  to 
these  figures  the  evening  hour  of 
lights  was  slightly  more  effective 
than  the  morning  plan  of  lighting. 


ARTIFICIAL    LIGHTS   POINTERS 


1.  February  hatched  pullets  that 
lay  early  in  the  fall  and  have  a 
tendency  to  molt  in  the  winter  can 
be  carried  through  this  partial  molt 
better  with  lights  than  wo^uld  other- 
wise be  possible. 

2.  You  can  prodiuce  eggs  from  cull 
hens  under  the  use  of  lights  but  pul- 
lets substituted  for  the  culls  would 
give  a  much  better  account  of  them- 
selves. No  matter  which  way  yO'U 
consider  it,  culls  are  undesirable. 

3.  The  use  of  lights  for  five 
months,  from  November  to  March, 
•cost  $.044  per  bird  according  to  the 
recent  New  Jersey  experiments. 

4.  One  thousand  pullets  will  pay 
for  the  cost  of  a  fai"m  lighting  outfit 
in  one  year  from  the  excess  profits 
due  to  the  use  of  lights. 

5.  Start  the  lights  on  the  pullets 
about  November  1st  and  on  breeders 
about  January  1st.  Discontinue  the 
use  of  artificial  illumination  about 
April  1st. 

6.  Do  not  run  the  lights  irregular- 

Jy. 


7.  De  not  underfeed  on  grain. 

8.  Water  the  birds  when  they  first 
come   off  the   roosts. 

9.  Do  not  stop  feeding  early  and 
late  when  the  lights  are  finally  dis- 
continued. 

10.  According  to  Prof.  Lewis  of 
New  Jersey  the  advantages  of  using 
lights  in  the  evening  from  about 
eight  to  nine  are: 

It  reduces  the  cost  of  operating 
lights  by  not  req.uiring  them  so  long. 

It  eliminates  four  A.  M.  feeding 
and   watering. 

It  gives  the  birds  longer  hours  for 
sleep  and  rest. 

It  does  not  break  into  the  normal 
time  for  getting  on  or  off  the  roosts. 

It  gives  as  good  results  as  any 
other  method  yet  tried  with  fewer 
drawbacks. 


Make   or   order    any   feeding  equip- 
ment needed  for  baby  chicks. 


If  you  haven't  skim  milk  or  butter- 
milk of  your  own,  make  Inquiries  to 
see  if  you  can  locate  a  supply  near- 
by. You  can  grow  better  chicks  by 
using  milk. 


The  brooder  houses  should  be 
sprayed  and  put  in  order  for  the 
baby  chicks.  Broken  windows,  leaky 
roofs,  etc.  S'hould  be  repaired.  You 
should  also  be  sure  that  any  rat 
holes  in  the  floor  or  siding  are  re- 
paired as  these  pests  are  the  cause 
of  large  losses  of  chicks 


Concerning  egg  testers  to  tell  the 
sex  of  eggs  the  Rural  New  Yorker 
had  the  following  in  a  recent  issue: 
"The  claims  made  for  these  'sex  in- 
dicators' are  preposterous  as  well  as 
impossible.  The  ouija  board  might 
just  as  reasonably  be  expected  to  tell 
the  sex  of  a  chick  which  will  be 
hatched  from  an  egg  as  these  con- 
trivances which  are  being  sold  or  of- 
fered for  sale." 
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HOME    MAKING   DEPARTMENT 


ELECTRIC  WASHING  MACHINES  INCREASE  IN  POPULARITY  AND  USE 


Practical    Points    of   Importance    to    Consider   in    Selecting-   This   Machine 


Electric  Washing  Machines  have 
proved  themselves  a  practical  labor 
saving  servant  and  are  being  adopted 
in  many  homes.  Before  purchasing, 
it  is  natural  that  every  woman 
should  inform  herself  as  to  the 
efficiency  of  the  various  types  of  ma- 
chines and  we  are  reprinting  from 
the  December  issue  of  the  Farmers' 
Wife  an  article  which  considers 
many  of  the  essential  points. 

There  are  many  points  to  consider 
in  deciding  upon  the  kind  of  machine 
to  buy;  a  woman's  first  question  is, 
of  course,  the  most  vital  one:  "Will 
the  machine  wash  the  clothes  clean?" 
If  she  approaches  this  question  with 
an  open,  unbiased  minid,  she  will  find 
that  practically  every  type  of  ma- 
chine on  the  market  will  wash 
clothes  clean  if  properly  used,  that  is 
to  say,  if  the  right  amount  of  hot 
water  is  used  with  enough  soap  and 
if  the  clothes  are  washed  long 
enough. 

The  machines  on  the  market  are 
made  of  two  materials,  metal  and 
and  wood.  Metal  tubs  are  made  of 
copper  or  galvanized  iron  or  steel. 
The  zinc  lining  is  known  as  gal- 
vanizing and  is  a  coating  put  on  iron 
or  steel  to  prevent  rust.  Tin  is 
used  for  the  same  purpose  but  is  not 
so  substantial.  Copper  will  not  rust, 
so  needs  no  protective  coating. 
Copper  tubs  are  frequently,  in  fact 
nearly  always,  coated  Avith  tin  inside. 
The  reason  is  that  most  waters  con- 
tain the  dissolved  salts  of  some 
mineral  which  is  either  chemically 
or  electrically  active  with  copper  but 
not  with  tin.  The  wooden  tubs  are 
made  of  white  pine  or  cypress. 

The  Avooden  tub  should  be  closed 
after  use  to  keep  it  from  drying  out 
or  the  lid  should  be  left  partly  openi 
with    some    clean    water    in    the    tub. 


The  condition  of  your  laundry  room 
whether  damp  or  dry  will  affect  the 
wooden  tub  and  accordingly  it  must 
intelligently  be  cared  for. 

If  the  machine  in  question  is  of 
the  geared  type,  find  O'Ut  whether  the 
gears  are  cut  or  cast,  whether  they 
are  steel  or  iron.  Naturally,  steel 
gears  are  the  most  durable  but  if  the 
gears  are  of  cast  iron,  they  should  be 
machined.  They     will     run     more 

smoothly  and  last  much  longer. 

To  the  inexperienced  eye  of  the 
woman,  the  steel  or  iron  parts  of  her 
wash  machine  look  much  alike  but  if 
she  is  interested  in  getting  the  mosi 
durable  and  the  best,  she  will  try  to 
get  a  machine  with  as  few  cast  iron 
parts  as  possible.  Practically  all 
machines  have  some  cast  iron  parts 
but  the  fewer  the  better.  The  rela- 
tion of  cast  iron  to  steel,  wrought 
iron  or  malleable  iron  is  much  the 
same  as  that  existing  between  a 
china  dish  and  a  metal  dish.  The 
former  breaks  easily,  while  the  latter 
may  be  more  or  less  battered  and  out 
of  shape  but  is  still  on  the  job.  If  iron 
is  .used  for  outside  parts,  such  as 
hoops,  it  should  be  painted  or  gal- 
vanized. 

A  wooden  tub  should  be  oiled  or 
painted  on  the  outside,  and  if  the  tub 
tapers  toward  the  top,  the  hoops  may 
get  loose  when  the  staves  dry  out.  H 
is  a  mistake  to  tighten  the  hoops  on 
a  dry  tub  unless  it  is  plain  that  the 
hoops  are  out  of  place.  If  the  hoops 
are  driven  down  on  a  dry  tub,  they 
are  very  apt  to  break  when  the  tub 
is  soaked  lUp. 

All  of  the  standard  machines  on 
the  market  have  a  bottom  drain  so 
that  no  water  need  be  dipped  out  of 
the  tub. 

Shall  the  machine  be  belt  driven  or 
gear   driven?       The   gear-driven  type 
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is  efficient,  positive  and  substantial 
but  is  apt  to  be  noisy  if  the  gears 
run  very  fast.  In  practically  all 
electric  machines,  the  motor  is  con- 
nected with  the  rest  of  the  machine 
by  a  belt,  either  round  or  flat,  which 
is  as  it  should  be.  It  is  from  this 
point  on,  that  the  gears  sometimes 
give  trouble. 

The  belt-driven  machine  makes  a 
very  quiet,  smoothing-running  ma- 
chine, and  if  anything  happens,  the 
belt  will  slip  and  thus  save  the 
motor,  while  a  gear  will  not  give  but 
the  fuse  must  blow  out  or  the  motor 
burn  up. 

A  wringer  with  a  quick  release  is 
now  almost  universal  on  all  power 
machines.  To  get  the  longest  life 
from  the  rollers,  the  clothes  should 
not  be  wrung  too  dry.  Better  to  put 
them  through  twice  than  to  have  the 
rollers  screwed  down  too  tight.  The 
clothes  should  be  put  through  evenly, 
so  as  to  wear  the  rubber  rollers 
evenly.  Do  not  put  everything 
through  the  middle  of  the  wringer, 
use  the  ends  as  well.  When  the  ma- 
chine is  set  away  at  the  end  of  the 
washing,  the  rubber  rollers  should  be 
thoroughly  loosened  and  also  thor- 
oughly cleaned. 

The  centrifugal  wringer  is  the 
easiest  on  clothes.  It  wrings  the 
driest  and  no  buttons  are  wrung  off, 
although  with  care,  buttons  need  not 
be  wrung  off  with  any  wringer.  The 
clothes  must  be  evenly  distributed  in 
•a  centrifugal  wringer,  or  it  will 
shake  itself  to  pieces  eventually.  A 
centrifugal  wringer  should  not  be 
f'astened  rigidly  to  the  floor  or  to  any- 
thing else  but  should  have  a  chance  to 
move  a  little.  In  this  way,  it  tends 
to  catch  its  balance,  so  to  speak. 
This  type  of  machine  generally 
stands  in  small  wooden  or  metal  cups 
which  allows  some  movement  but 
keep  it  within  limits. 

All  machines  should  be  on  castors 
so  they  move  easily. 

The  gears  and  wheels  should  be 
either  enclosed  or  protected  for  safety 
of  operator. 


ITEMS  OF  INTEREST 


During  the  week  of  December  6th, 
Miss  Schmidt,  Dental  Hygienist  of 
the  State  Department  of  Health, 
spent  two  days  in  Norfolk  County 
visiting  nine  schools  with  the  Home 
Demonstration  Agent.  A  tooth  brush 
drill  and  a  talk  on  the  care  of  the 
teeth  was  given  to  the  Grammar 
School  children  in  Islington,  West- 
wood,  Foxboro,  Bellingham,  South 
Bellingham  and  West  Medway.  Plans 
were  made  to  have  seconds  in  tooth 
brushes  sold  to  children  following  the 
talk. 


Less  than  two  years  ago  a  course 
in  clothing  efficiency  was  given  to  a 
group  of  eight  women  in  Walpole. 
Since  that  time  the  course  has  been 
taught  by  members  of  the  original 
class  to  a  group  in  the  Business 
Woman's  Club,  a  group  in  South  Wal- 
pole and  a  group  in  East  Walpole. 
This  is  true  Extension  Work  and  an- 
swers the  question-"Is  Local  Leader- 
ship Worth  While?" 


Although  Friday,  January  14th,  was 
a  stormy  day,  it  did  not  prevent  30 
enthusiastic  women  from  attending 
an  all  day  clothing  meeting  in  Frank- 
lin. The  meeting  was  held  for  the 
women  in  the  towns  in  western  Nor- 
folk County  that  had  completed  the 
elementary  clothing  efficiency  course 
and  are  going  on  with  the  develop- 
ment work. 

Mrs.  Reed  was  in  charge  of  the 
program  and  from  10.00  until  4.00 
there  was  a  keen  interest  in  the  dis- 
cussion, questions  and  criticism  of 
the  garments  developed  by  the  mem- 
bers of  the  groups.  Representatives 
of  clothing  efficiency  groups  in'  four 
towns  were  present  and  took  home  to 
the  other  members  of  their  groups 
many  suggestions  for  developing  the 
work. 


Store  squash  and  pumpkins  in  a 
dry  warm  place  not  far  from  the 
furnace  in  the  cellar  or  near  the 
chimney  in  the  attic. 
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FLOORS  AND  FLOOR  FINISHES 


Miss   Blitz   of   Teachers   College   Discusses     This    Subject    At    A    Con- 
ference   of     County    Home    Demonstration  Agents. 


Floors  properly    treated    and    well 
cared     for     eliminate     much     of     the 
drudgery  of  housework. 
OLD  FLOORS 

The  old,  'Unevenly,  worn  floor  is 
somewhat  of  a  problem  but  may  be 
improved  by  any  one  of  the  follow- 
ing methods:  If  the  floor  is  warped, 
it  should  be  planed  down.  A  new 
3/8  inch  floor  may  be  laid  over  the 
old  one  having  the  new  boards  run  at 
right  angles  to  the  old  floor.  This  is 
most  satisfactory  as  it  is  warm, 
resilliant,  wears  well  and  is  not  ex- 
pensive. Or,  if  you  choose,  linoleum 
may  be  used  to  cover  the  old  floor. 
Follow  the  directions  in  placing  it 
which  will  be  given  later  in  this 
article.  If  you  decide  you  will  give 
the  old  floor  a  less  expensive  treat- 
ment, it  may  be  painted,  but  before 
you  do  this  a  good  crack  filler  should 
be  iused.  Choose  a  buff  or  tan  color 
in  paint  rather  than  a  dark  color 
which  shows  dust  and  scratches  more 
easily.  The  paint  will  last  much 
longer  if  it  is  given  a  wax  finish. 
Put  the  wax  in  two  thicknesses  of 
cheese  cloth  and  rub  in  thoroughly 
with  a  weighted  brush  or  fasten  to 
the  soles  of  the  feet  and  rub  it  ini.  A 
wax  finish  is  preferable  to  shellac  as 
the  worn  places  can  be  more  easily 
patched  with  wax. 
NEW  FLOORS 

Selection  of  Wood — It  is  more  eco- 
nomical and  more  satisfactory  to  use 
hardwoods.  One  and  one  half  inch 
width  Is  the  most  attractive  and 
causes  less  waste.  Maple  is  good  for 
kitchen  floors  as  it  is  hard  and  gives 
a  yellow  tone.  Maple  gives  a  better 
colored  floor  than  oak.  Georgia  pine 
is  the  hardest  of  the  soft  woods  and 
as  it  has  a  close  grain  it  is  excellent 
for  kitchen   flooring. 

Laying  the  Floor — A  layer  of  build- 
ers' felt  placed  under  the  floor  gives 
a  resilliancy  and  warmth.    When  lay- 


ing  a  new   floor  over   an  old  floor  it 
should  be  laid  at  right  angles. 

FINISHES 

Use  a  good  filler  to  fill  the  pores  of 
the  wood  and  to  give  a  solid  surface. 
Rub  it  in  thoroughly,  first  against  the 
grain  of  the  wood  and  then  with  the 
grain.  This  may  be  followed  with  a 
variety  of  permanent  finishes. 

Oil — An  oil  finish  is  good  for  a  kit- 
chen or  porch.  Use  a  lemon  oil  or 
light  weight  oil  and  apply  it  while 
hot.  Work  it  in  thoroughly  to  the 
grain  of  the  wood  with  a  brush  and 
after  leaving  it  for  twelve  hours,  rub 
off  any  excess.  This  treatment  should 
be  renewed  each  month. 

Wax — For  a  living  room  or  a  floor 
that  is  not  washed,  a  wax  finish  is 
more  satisfactory.  Shellac  may  be 
applied  first  and  then  waxed  or  wax 
may  be  applied  to  the  clean  wood. 
The  wax  should  be  rubbed  in  thor^ 
oughly  to  the  grain  of  the  wood  and 
polished  first  against  the  grain  and 
then  with  the  grain.  A  wax  floor 
should  last  a  year  if  rubbed  up  with 
a  liquid  floor  wax  once  in  six  weeks. 
Water  should  not  be  applied  to  a  wax 
floor  but  it  may  be  wiped  up  with  a 
damp  cloth.  Over  the  sections  of  the 
floor  where  there  is  constant  travel 
the  wax  finish  wears  off  but  this  may 
be  easily  patched  without  showing  by 
an  application  of  wax. 

Shellac  or  Vaniish — Treat  the  floor 
first  with  a  filler  and  then  apply  two 
or  three  coats  of  spar  varnish  or 
shellac.  Allow  plenty  of  time  to  dry 
between  coats  as  the  floor  will  wear 
much  longer  in  this  way.  In  choos- 
ing between  shellac  and  varnish  for 
a  kitchen  floor  a  waterproof  shellac 
is  better  and  makes  a  good  kitchen 
floor  finish. 

Linoleum — Miss  Blitz  claims  that 
linoleum  cuts  the  bousewive's  work  in 
halves.  This  material  is  a  composi- 
tion of  cork  ground     fine  mixed  with 
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glue  and  pressed  on  a  linen  back.  It 
resists  moisture  and  is  the  easiest 
floor  to  keep  clean. 

There  are  four  grades  of  linoleum. 
The  lightweight  is  not  recommended 
except  for  use  as  a  border  where  a 
rug  is  'Used  to  cover  most  of  the  floor. 
With  this  grade  linoleum  the  design 
is  only  printed  on  and  soon  wears  off. 
Inlaid  linoleum  is  a  good  grade  for 
home  use.  Battleship  or  dreadnaught 
linoleum  is  very  heavy  and  expensive 
and  is  used  only  for  institutions  or 
where  there  is  a  great  deal  of  wear. 

It  is  well  to  put  a  layer  of  build- 
ers' felt  under  linoleum  having  it  go 
in  the  opposite  direction  to  the  lino- 
leum. Linoleum  comes  in  rolls  and 
before  unrolling  it  to  apply  to  the 
floor  it  should  be  allowed  to  stand  in 
a  warm  room  for  twenty-four  hours 
to  prevent  it  from  cracking.  After 
placing  it  on  the  floor  it  should  be 
allowed  to  lie  for  two  weeks  to  stretch 
before  fitting  and  sealing  it  to  the 
floor. 

Water  should  not  be  allowed  to  got 
underneath  the  linoleum  for  in  this 
way  it  is  rotted.  In  washing  linole.um 
do  not  use  strong  alkalis  or  strong 
soaps  and  powders.  A  good  rule  is 
not  to  use  anything  strong  enough  to 
hurt  the  hands. 

The  life  of  linoleum  may  be  doub- 
led by  waxinig  it  before  using.  The 
wax  should  be  renewed  once  in  six 
months  and  in  the  meantime  the  floor 
should  be  wiped  up  rather  than  wash- 
ed. A  worn  linole'Um  may  be  pre- 
served by  painting  it  with  floor  paint 
and  applying  wax. 


MILK  AND    THE   GROWING   CHILD 


Some  Interesting  Facts  Discovered  In 
the  City  Schools  of   Chicago 


When  Dr.  Emerson  first  went  into 
the  Chicago  schools  and  picked  out 
several  dozen  boys  and  girls,  the 
worst  he'  could  find,  who  were  in 
many  cases  25%  to  40%  below 
normal,  many  thought  he  had  hope- 
less cases.  But  he  didn't.  He  knew 
the  reason  for  the  condition  of  these 
children    and    he    knew    the    way    to 


bring  them  up  and  "over  the  top." 
Strange,  but  true,  these  children  were 
from  well-to-do  families;  In  many 
cases  the  child  was  the  only  one  in 
the    family. 

Dr.  Emerson  is  emphatic  in  saying 
that  less  than  3%  of  the  cases  of 
malnutrition  can  be  traced  to  poverty 
the  97%  being  the  result  of  sheer 
neglect  and  ignorance  on  the  part  of 
the  parents. 

The  children  were  immediately 
placed  under  supervision,  and  each 
given  at  least  a  quart  of  milk  a  day. 
Some  were  required  to  have  mid-day 
lunches  properly  prepared.  EVery 
child  was  weighed  regularly,  a  record 
kept,  and  a  graphic  chart  showed 
how  far  each  child  was  telow  noriial 
when  he  began  and  how  rapidly  he 
gained  and  finally  reached  normal. 
The  results  \yere  a  toiunding. 

Most  of  the  children  went  "over 
the  top"  in   six  to  eight  weeks. 

Proper  food  means  healthy  boys 
and  girls.  Health  is  wealth,  an^d 
health  belongs  to  every  child  in  this 
land  today. 


The  Home  Demonstration  Agent  has 
recently  visited  two  schools  which 
have  started  hot  lunches  within  the 
past  two  months.  Hot  cocoa  ha?  been 
prepared  each  day  by  the  girls  in  the 
Islington  Grammar  School  and  served 
to  an  average  of  eighteen  children. 
A  charge  of  four  cents  a  cup  is  suf- 
ficient to  cover  the  cost  of  materials 
used  and  the  fun  of  making  the  cocoa 
is  ample  payment  for  the  girls  that 
take  tuims  in  preparing  the  lunch. 

Forty  children  In  the  Plainville 
Grammar  School  are  now  enjoying  a 
cup  of  cocoa  with  their  noon  lunch. 
The  Home  Economics  Committee  of 
the  local  Grange  has  been  responsible 
for  organizing  the  lunch  and 
furnishing  the  equipment  for  prepar- 
ing and  serving  it.  In  order  to  es- 
tablish the  lunch  members  of  the 
committee  volunteered  their  services 
in  preparing  the  lunch  for  the  first 
week  and  then  turned  it  over  to  the 
teachers  and  pupils  in  the  schools  to 
carry  on  the  good  work  which  they 
had  started. 
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JUNIOR   EXTENSION    DEPARTMENT 


POULTEY   CLUB  MEMBERS  WIN   HONOR  AT  BOSTON  POULTRY  SHOW 


Norfolk  County  Poultry  Club  Members    Took    Thirty  Prizes    in    the    Junior 
Department  of  the  Boston  Poultry  Show 


Adrian  Barnes  of  South  Weymouth 
with  six  blue  ribbons  and  a  number 
of  reds  was  our  highest  individual 
winner.  The  "Weymouth  Juniors" 
Poultry  Club  won  the  much  coveted 
prize  for  the  best  club  exhibit.  Their 
exhibit  consisted  of  pictures,  record 
books,  stories,  eggs,  green  food,  col- 
lection of  grains,  and  poultry  equip- 
ment arranged  on  a  series  of  steps 
against  a  background  of  green. 
Donald    Rust    of    Jamaica     Plain,     a 


BREAD  AND  SEWING 

CLUB  SUMMARY 


The  Home  Economics  Club  started 
January  1st  with  a  great  deal  of 
enthusiasm  and  interest.  Thirty-eight 
clubs,  representing  sixteen  towns 
have  been  organized.  Four  towns 
that  have  not  had  home  economics 
work  previously  have  started  clubs 
this  year.  The  Balch  School  in  Nor- 
wood has  three  clubs  carried  on 
under  the  supervision  of  town  wo- 
men. In  Quincy  six  clubs  have  been 
formed  with  the  help  of  the  Districtt 
Nurse  Association  and  have  an  en- 
rollment of  about  ninety  members. 
Wrentham  started  with  twenty-four 
members  taking  up  both  bread  and 
sewing  and  in!  Westwood  a  very  en- 
thusiastic bread  club  has  been 
formed.  Holbrook  has  the  largest 
high  school  club  in  its  history  and 
two  of  the  members  of  this  Club  have 
taken  the  leadership  of  the  junior 
club  with  the  help  of  their  leader. 
Miss  Adams.  The  Noah  Torrey  School 
in  South  Braintree  has  started  a  club 
for  the  first  time  and  will  run  in 
close  competition  with  the  high 
school  club.  Medfield  and  Medway 
have  splendid  clubs  again  this  year 
and  the  work  is  Avell  under  way,  the 
older  girls     helping     the     first     year 


member  of  the  West  Roxbury  High 
School  (Suffolk  County)  Poultry  Club 
won  the  highest  individual  honors  for 
boys  and  girls.  Clubs  from  Dedham, 
Foxboro,  Sharon,  Weymouth  and 
Randolph  took  advantage  of  the  free 
passes  given  club  members  and  visit- 
ed the  show  one  or  more  days.  They 
made  the  Junior  Department  their 
headquarters  and  worked  out  from 
there  to  see  the  hens,  turkeys,  geese, 
ducks,  rabbits  and  guinea  pigs. 


members.  Two  new  clubs  have  been 
organized  in  Needham  in  addition  to 
the  High  School  Club,  one  at  the 
Dwight  School  and  one  at  the  Elliot. 
The  Belcher  School  in  Randolph  has 
a  fine  club  and,  with  the  Club  at  the 
Prescott  School  which  has  just  been 
organized,  will  bring  the  enrollment 
among  the  leaders.  As  usual  Wey- 
mouth has  fine  cJubs  and  an  enroll- 
ment of  fifty  members. 

The  club  girls  are  proving  more 
than  useful  as  managers  of  the  hot 
school  lunch  work  and  have  taken 
charge  of  making  and  serving  the 
^ocoa  in  Foxboro,  Bellingham,  the  « 
Noah  Torrey  School  in  Braintree,  the 
Elliot  School  in  Needham,  the  Belcher 
School  in  Randolph  and  are  hoping 
to  help  with  the  work  in  Weymouth. 

Holbrook,  Medfield,  Norfolk  and 
Weymouth  all  have  junior  leaders 
and  the  older  club  girls  in  the  other 
towns  are  planning  all  sorts  of 
special  activities 


The  Cburtty  Club  Agents  are  ar- 
ranging a  set  of  stei^eopticon  slides 
.showing  club  work  in  Norfolk  County 
and  Massaehusetts.  These  slides  will 
be  available  for  use  in  talking  before 
Granges,  Women's  Clubs,  Boards  of 
Trade  or  any  other  similar  organiza- 
tion.s- 
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HANDICRAFT  CLUBS  DEVELOPING 


Mr.  AV.  F.  Howe,  Assistant  State 
Leader,  worked  in  Norfolk  County 
two  days  in  January  in  the  interest 
of  Handicraft  Club  work.  All  over 
Massachusetts  there  has  been  a  great 
deal  of  interest  in  this  club  which 
teaches  the  use  of  tools  in  the  manu- 
facture of  useful  articles  for  the  farm 
and  home,  teaches  repair  work  and 
also  the  making  of  toys.  If  satis- 
factory equipment  can  be  obtained 
work  on  this  project  will  be  de- 
veloped in  Bellingham  and  possibly 
two  other  towns. 


THIS  WAS  REAL  CLUB  SPIRIT 


■  At  its  early  December  meeting  the 
Shaw  School  Home  Economics  Club 
of  South  Weymouth  voted  to  send  ten 
«ents  per  member  to  help  the  Post 
:Santa  fund.  It  soon  became  evident 
that  the  money  would  come  from  the 
mothers  rather  than  from  the  chil- 
dren. Then  they  bit  upon  a  clever 
scheme.  The  following  Saturday  a 
picnic  trip  to  the  woods  was  planned 
and  a  good  supply  of  greens  gathered. 
The  next  few  noons  at  school  were 
spent  making  Christmas  wreaths 
which  sold  readily  among  the  neigh- 
bors. The  proceeds  of  the  sales  were 
entrusted  to  Uncle  Sam's  mail  service 
and  in  due  time  reached  the  Post 
Santa  and  helped  swell  the  Christ- 
mas fund.  And  on  Christmas  Day 
three  different  groups  were  happy — 
the  children  helped  by  the  Post 
Santa,  the  people  who  bad  the 
wreaths  in  their  windows,  and  the 
rlub  members  who  had  made  the 
other  groups  happy. 


The  Jolly  Workers'  Poultry  Club  at 
the  Balch  School  in  Norwood  is  plan- 
ing a  special  meeting  with  stere- 
opticon  pictures,  songs  and  talks  to 
which  they  will  invite  the  Bread 
and  Sewing  Club  members.  This 
should  be  a  pretty  big  meeting  as 
there  are  seventy  five  club  members 
in  the  district. 


BREAD  CLUB  VISITS  HATHAVTAY 
FACTORY  AND  LEARNS 
"HOW  TO  DO  IT." 


Weymouth  Clubs  have  started  the 
idea  of  Saturday  sight  seeing  trips. 
The  first  one  was  taken  Saturday. 
January  8th,  when  twelve  club  mem- 
bers spent  a  whole  day  visiting 
points  of  interest.  The  first  stop  was 
at  the  Hathaway  Bread  Company's 
factory  in  North  Cambridge.  Here 
they  were  met  by  the  Manager  and 
conducted  through  the  entire  bakery, 
starting  in  the  mixing  room  and 
finishing  -in  the  packing  and  shipping 
room.  While  in  the  baking  room  they 
saw  hundreds  of  loaves  all  uniformly 
brown  being  taken  out  of  the  oven. 

From  Hathaway's  they  went  to  the 
State  House  and  from  there  to  the 
Public  Library.  Everyone  pronounced 
it  a  well  worth  while  trip.  Later 
these  same  girls  hope  to  take  a 
■^hopping  tour  and  perhaps  visit  the 
big  markets  in  Boston. 


BRAINTREE  CLUB  HELD 

WINTER  PICNIC 


The  Noah  Torrey  Poultry  Club  in 
South  Braintree  held  a  picnic  lunch 
and  club  meeting  in  the  school  hall 
during  the  noon  hour  on  January 
13th.  A  special  feature  of  the  meet- 
ing was  the  serving  of  hot  cocoa  by 
the  Home  Economics  Club  members 
on  their  first  day  in  taking  charge  of 
the  hot  lunch. 


WEYMOUTH  CLUB  TO  REPRESENT 
STATE  AT  BOSTON  MEETING 


The  "Weymouth  Juniors"  Poultry 
Club  will  set  up  a  club  exhibit 
similar  to  theirs  at  the  Boston  Poul- 
try Show  to  represent  poultry  club 
work  in  Massachusetts  at  the  Union 
Agricultural  Meetings  to  be  held  in 
Horticultural  Hall,  Boston,  on  Febru- 
ary  8th,   9th,   lOth,   and   11th. 


JENTATIVE  PROGRAM 


Union    Agricultural    Meeting,  Horticultural   Hall,   Boston 
February  8,  9,  10  and  11,  1921 


TUESDAY,    FEBRUARY    8 

FORENOON 
Opening  Exercises — Under      direction 
of    the    Massachusetts    Department 
of   Agriculture — Main    lecture  hall. 

AFTERNOON 

Meeting  of  Massachusetts  Poultry- 
men's  Association — Main  lecture 
liall — Speaker:  Professor  O.B.Kent, 
New  York  State  College  of  Agricul- 
tural, Ithaca,  N.  Y.  Subject  to  be 
announced. 

Meeting  of  Federated  Massachusetts 
Beekeepers'  Association  —  Lower 
lecture  hall — Speaker:  Dr.  George 
S.  Demuth.  Subject  to  be  an- 
nounced. 

Annual  meeting  of  the  Nurserymen's 
Association  —  Comiinittee  room,  2 
P.  M. 

EVENING 
Joint  meeting  of  the  Massachusetts 
Nurserymen's  Association  and  the 
Gardeners'  and  Florists'  Club  of 
Boston — 3Iain  lecture  hall — Speak- 
ers: Mr.  J.  Horace  McFarland, 
Harrisburg,  Pennsylvania.  Subject 
to  be  announced.  Mr.  G.  Otto 
Thilow  of  Philadelphia,  Pennsyl- 
vania: Subject:  "The  South  Sea 
Islands." — Illustrated. 

WEDNESDAY,  FEBRUARY  9 
FORENOON 
Meeting  of  Massachusetts  Fruit  Grow- 
ers Association — Main  lecture  hall. 
Meeting   of    Massachusetts    Vegetable 
Growers — Lower  lecture  hall. 


AFTERNOON 

Joint  meeting  of  the  Fruit  Growers' 
Association  and  the  Vegetable  Grow- 
ers Association. — Main  lecture  hall. 

Meeting  of  the  Massachusetts  Dairy- 
men's Association  and  the  New 
England  Milk  Producers'  Associa- 
tion— Lower   lecture  hall. 

EVENING 
Union     Banquet — 6.30     P.     M.,      Ford 
Hall,    Corner    of    Bowdoin    St.    and 
Ashburton    Place,    near    the     State 
House. 

THURSDAY,   FEBRUARY   10 
FORENOON 
Meeting    of     the    Women's    National 
Farm  and  Garden  Association,  New 
England  Branch — Main  lecture  hall. 
Meeting   of    the    Massachusetts    Fruit 
Growers'  Association — Loiwer  lecture 
hall. 

AFTERNOON 
Meeting     of     the     Federated     Farm 
Bureaus — Main  lecture  hall. 

EVENING 
Meeting  of  organizations  and  indi- 
viduals interested  in  live  stock, 
under  direction  of  the  Massachu- 
setts Department  of  Agriculture — 
Main  lecture  hall. 

FRIDAY,  FEBRUARY  11 
Trade  Exhibitors'  Day.  The  pro- 
gram for  the  several  sessions  will 
be  announced  later  by  the  corpora- 
tions and  companies  making  ex- 
liibits 
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PROGRAM 

I  

NORFOLK  COUNTY  FARM  BUREAU 



;  March  14,  1921—10.30  A.  M. 

[  Norfolk   County  Agricultural  School 

I  Walpole,  Mass. 

i  


ORGANIZATION    MEETING 


Reading  of  Records  of  Last  Farm 

Bureau   Meeting 
Report  of  Campaign  Committee    (By 

the    Campaign)  Director) 
Report    of    Treasurer 
Reports  from  Towns 
I  Report    of    Committee    on    Standard 

Price  of   Milk 


Co-operative  Buying 
Business  to  be  transacted 


Nominating  Committee — Election 

of  Officers 
Committees  on  Purchasing,  Legis- 
lative &  County  Affairs 
i  Speaker — Mr.  Ralph  Gaskill,  Manager 

of  the  Essex  County  Farming  Asso- 
ciation— "Co-operative      Buying     as 
I  Applied   to    Norfolk   County." 

u  NOON  RECESS 

Luncheon    12.30 — Music 

Afternoon    Session — 2.00    P.   M. 

Roll   Call  by  Towns 

Report  of  Delegates  to   N.   E.   Farm 

Bureau  Conference  at  Concord,  N.  H, 

Speaker — Mr.    H.  P.    Hinckley,   Presi- 


dent of  State  Federation. 


Norfolk  County  Agricultural 
And  Home  Making  Bulletin 

Entered  as  second  class  matter  June  7,  1917,  at  the  Post  Office  at 
Walpole,  Mass.,  under  the  act  of  August  24,  1912. 

VOL.    IV  MARCH,    1921  NO.   39 

EDITORIAL    BOARD 

MEMBERS    OF   THE    STAFF 

E.    H.   GILBERT,    DIRECTOR 
INSTRUCTORS 

ROY  T.  ARGOOD POULTRY   HUSBANDRY 

MALCOLM  D.  CAMPBELL ANIMAL  HUSBANDRY 

JAMES  SALTER HORTICULTURE 

SAMUEL  KNOWLES VEGETABLE  GARDENING 

LELAND  S.  GRAFF ,.  ENGLISH 

CHARLES  F.  QUIMBY ,.FARM  SUPERINTENDENT 

CHARLES  W.  KEMP ^  WEYMOUTH  DEPARTMENT 

ETHEL  L.  KENNEDY OFFICE  MANAGER 

EXTENSION    DEPARTMENT 
HERBERT  A.  ROSE COUNTY  AGRICULTURAL  AGENT 

STELLA  S.  SIMONDS HOME  DEMONSTRATION  AGENT 

JOHN  T.  DIZER BOYS'    AND   GIRLS'    CLUB   AGEaSIT 

SUSAN  ROUNDY ASST.  BOYS'    AND    GIRLS'    CLUB   AGENT 

TIMELY  TOPICS 


SCHOOL  NOTES 


Members   of  the  Junior  and   Senior  In    line     with     the    policy    of    this 

classes    are    now   presenting    a    series  School,      to    give     the     students     the 

of   stereopticon   lectures     to     Grange  benefit  of  the  best  material  for  study 

and  other  meetings     throughout     the  a   number    of   trips    have   been   taken 

County.       On   Friday,   February  11th,  by   the   different    classes.     Almost   all 

Fisher,  McGrath,  Roche  and  Richard-  members   of  the    School    attended   the 

son  gave   a  talk  on  Sheep  and  Swine  Union       Agricultural        Lectures       at 

at  the  Canton  Grange  and  received  a  Horticultural        Hall,        Boston,        on 

very    hearty    'welcome.     Lectures    are  Wednesday,   February  9th.       The  En- 

now    scheduled    at    Dover    on    March  glish  and  History  classes  attended  the 

1st    and    at   Randolph   on   March    9th.  play    "Abraham    Lincoln"     in    Boston 

Speaking    before      public      gatherings  on  Wednesday,    February    16th.      The 

gives  the  students  experience  in  lines  Chemistry  Class  recently  studied  the 

that  this  School  is  trying  to  fill,  for  process  of  paper  making  at  Bird's  in 

all   students   are     being     trained     so  East  Walpole.     The  Orcharding  Class 

that  upon  completion  of  their  course  attended     a    practical     demonstration 

they  may  take  an  active  part  in  the  in  pruning  by  Prof.  Van  Meter  of  the 

affairs  of  the  town    where  they   may  Extension    Service    of    the    Massachu- 

reside.  setts     Agricultural     College     in     the 
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orchard  of  Mr.  Wilson  at  Medway. 
Arrangements  are  being  made  by  the 
County  Agent  to  have  the  Orcharding 
Class  stage  a  pruning  demonstration 
at  the  farm  of  Mr.  Willard  in  Ded- 
ham  in  the  near   future. 


BASKETBALL 


It  has  been  announced  that  the 
School  year  will  close  May  27th  and 
arrangements  are  now  under  way  to 
begin  work  on  the  graduating  ex- 
ercises along  the  lines  of  the  very 
successful   exercises  of   last   year. 


The  Class  in  Civil  Government  has 
been  to  Dedham  to  study  the  work- 
ings of  the  Co.urt  and  the  jail,  and  in 
the  near  future  will  study  the  work- 
ing of  the  legislative  bodies  at  the 
State  House  and  also  observe  the 
methods  at  the  State  Prison. 


ASPAEAGUS 


We  are  going  to  plant  a  large  bed 
of  asparagus  this  spring  using  one 
year  old  seedlings  which  were  raised 
here  last  season.  The  variety  is  the 
Washington  which  is  practically  rust 
proof  and  if  given  a  good  opportunity 
will  yield  some  wonderful  "grass". 
This  variety  was  first  given  a  chance 
to  prove  its  merits  at  the  Market  Gar- 
den Experiment  Station  at  Lexington. 


VEGETABLES 

The  Garden  Department  has  re- 
ceived orders  from  the  Board  of 
Trustees  of  the  School  to  produce  a 
large  amount  of  material  for  canning 
purposes.  This  will  be  used  at  the 
dormitory   next   winter. 


The  picture  on  the  front  page 
shows  an  interested  group  at  on^e  of 
our  four  pruning  demonstrations  held 
these  past  few  weeks  in  Norfolk 
County. 


Basketball  is  proving  to  be  a  very 
popular  sport  among  the  students  of 
the  School,  for  there  is  a  game  go- 
ing on  in  almost  every  moment  not 
taken  up  by  class  work.  As  an  or- 
ganized athletic  activity  it  seems 
that  basketball  is   here  to  stay. 

There  were  defeats  in  the  earlier 
part  of  the  season  as  would  be  ex- 
pected when  a  new  team  met  those 
which  had  played  together  In  other 
seasons.  But  these  loses  only  in- 
creased the  determination  to  have 
better  team  work  and  their  practice 
has  shown  results  in  their  recent 
games.  A  man  much  interested  in 
the  game  remarked  that  they  were 
the  best  passing  team  he  had  seen 
this  year.  Following  defeats  by 
Bristol  County  Agricultural  School^ 
21-20;  the  winning  score  coming  on  a 
foul  in  a  five  minute  extra  period; 
by  Stoughton,  30-21;  by  Mediield,  8-5; 
and  by  Walpole,  10-7;  all  in  very 
closely  contested  games  the  team 
has  won  from  Sharon  High  32-23. 
from  the  Sharon  A.  C.  29-13  and  from 
Plainville  14-11,  whom  we  had  de- 
feated earlier  in  the  season  25-18. 

Following  the  vacation  over  Wash- 
ington's birthday  the  team  will  play 
Walpole  High  at  the  School  on 
February  23rd;  Sharon  High  at 
Sharon  on  February  25th;  Essex 
County  Agricultural  School  at  Ha- 
thorne  on  March  2nd:  and  Foxboro 
High  here  at  a  date  yet  to  be 
settled. 

The  team  is  captained  by  McGrath 
with  Fisher  as  Manager,  the  other 
players  being  Kovolesky,  Elmer, 
Weller,  Brayton  and  Law.  McOully 
is  out  because  of  injuries.  A  second 
team  which  is  coming  along  fast  is 
composed  of  Garrett,  Captain;  Thack- 
wray,  Manager;  Richards;  Rogers; 
Thayer;  Bullard;  Wheeler  and  Fal- 
lon. 
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AGRICULTURAL    DEPARTMENT 


COOPEEATIVE  BUTING 


A  short  time  ago  the  County  Agent 
was  told  that  it  would  be  impossible 
to  carry  on  cooperative  buying  in 
Norfolk  County.  Through  the  local 
Directors  of  the  new  Farm  Bureau 
we  are  pleased  to  report  the  follow- 
ing  results: 

Approximately  nine  hundred  bush- 
els of  certified  seed  potatoes  have 
been  ordered  up  to  date. 

Several  car  loads  of  acid  phosphate 
at  $28.50  per  ton  and  4-8-4  general 
fertilizer  at  $53.50  per  ton  have  been 
ordered.  (If  you  are  interested  in 
these  prices  get  in  touch  with  the 
local  director  of  the  Farm  Bureau  in 
your  town  and  see  what  he  is  doing 
along  these  lines.) 

The  time  is  at  hand  for  the  farm- 
ers of  Norfolk  County  to  do  their  buy- 
ing as  a  unit  anfd  develop  community 
spirit.  It  would  be  unfair  to  try  to 
-eliminate  dealers  in  various  com- 
modities in  our  towns  for  they  de- 
serve support  rather  than  criticism 
"but  it  is  the  middleman  who  neither 
sees  nor  handles  the  commodity  and 
yet  makes  a  profit  that  should  be 
eliminated. 


AMENDMENT   TO  THE   STATE 
QUARANTINE  AGAINST   THE 

EUEOPEAN   CORN   BORER 


Provided:  That  in  the  case  of  corn 
and  broom  corn  (including  all  parts 
of  the  stalk),  cut  flowers  or  entire 
plants  of  chrysanthemum,  aster, 
cosmos,  zinnia,  hollyhock,  and  cut 
flowers  or  entire  plants  of  gladiolus 
and  dahlia,  except  the  bulbs  thereof, 
without  stems,  this  quarantine  and 
regulations  shall  apply  throughout 
the  entire  year.  In  the  case  of  all 
other  products;  namely,  celery,  green 
beans   in  the  pod,   beets     with      tops. 


spinach,  rhubarb,  oat  and  rye  straw 
they  shall  apply  only  for  the  period 
between  June  1  and  December  31. 

This    amendment    shall    become    ef- 
fective February  1,   1921. 


EX-SERVICE   MEN  AVAILABLE 


The  Federal  Board  for  Vocational 
Education,  has  been  siuperintending 
the  work  which  the  United  States 
Government  has  been  carrying  on  to 
improve  the  opportunity  for  ex-ser- 
vice men  who  suffered  some  physical 
disability  during  the  World  War. 
The  following  statement  has  been  re- 
ceived and  may  be  of  interest  to 
vegetable  gardeners  who  may  be 
reached  by   this  publication: 

"Arrangements  can  be  made  with 
ex-service  men  who  are  receiving  in- 
stitutional training  at  the  Massachu- 
setts Agricultural  College  for  prac- 
tical training  on  market  gardening 
farms  in  Massachusetts,  if  proper 
facilities  can  be  shown  for  giving 
these  men  an  opportunity  to  learn 
successful  farm  practices. 

"The  Government  pays  these  men 
at  least  $80  per  month,  and  it  is  not 
necessary  for  further  payment  to  be 
made  hy  employers.  The  Federal 
Board  does  not  object  to  board  and 
room  being  allowed  these  men  while 
engaged  in  practical  training  under 
government  supervision.  While  these 
men  have  .suffered  some  disability, 
the  report  of  the  medical  examiner 
indicates  that  this  will  not  interfere 
with  their  success  in  agricultural 
work." 

Market  gardeners  who  are  interest- 
ed may  learn  more  of  this  opportun- 
ity to  obtain  labor  by  writing  to  Mr. 
Fred  T.  A.  McLeod,  District  Voca- 
tional Officer,  101  Milk  Street,  Bos- 
ton, 9,  Mass. 

H.  F.  THOMPSON. 
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THE  POMOLOGY  DEPARTMENT  OF     THE   MASSACHUSETTS   AGRICUL- 
TURAL  COLLEGE  RECOM  3IENDS    THE    FOLLOWING: 


List 

of     desirable    varieties    for 

commercial    plantings 

Apples 

Grapes 

Oidenhurg 

Moore's    Early 

Gravenstein 

Delaware 

Wealthy 

Worden 

Mcintosh 

Brighton 

Delicious 

Niagara 

Wagener 

Concord 

Baldwin 

Quince 

Pears 

Orange 

Clapp 

Strawberries 

Bartlett 

Dunlap 

Seckel 

Abington 

Sheldon 

Haverland    (Imp) 

Bosc 

Howard  No.  17 

Peach 

Sample    (Imp) 
Glen   Mary 

Greensboro 

Marshall 

Carman 

Brandywine 

Belle  of  Georgia 

Stevens'  Late  Champion 

Elberta 

Raspberries 

Plums 

Red 

Burbank  (with  Red  June)         jiq^  june 

Lombard 

Cuthbert 

Shropshire  Damson 

Black 

Grand  Duke 

Plum  Farmer 

Monarch 

Purple 

Cherries 

Columbian 

Early  Richmond 

Currants 

Montmorency 

Wilder 

English  Morello 

Perfection 

Blackberries 

Goo^sebeiTies 

Snyder 

Downing 

SMALL  FRUITS 

as    possible    and    try    to    ] 

In  cooperation  with  the  Extension 
Service  of  the  Massachusetts  Agri- 
cultural College  and  the  County  Agri- 
cultural Agent  a  demonstration  plot 
of  nearly  one  acre  of  small  fruits 
will  be  planted  on  the  school  farm 
this  spring  by  the  students  in  the 
Horticultural       Department.  Aside 

from  its  educational  value  to  the 
boys  it  is  hoped  that  this  work  will 
attract  the  attention  of  all  small 
fruit  growers  in  the  county.  The  aim 
is  to   get  together   as  many   varieties 


tion.  Accurate  data  will  be  kept  of 
all  operations  and  different  methods 
of  culture  and  training  will  be  em- 
ployed. 


TIME  TO  PURCHASE  FERTILIZERS 


Fertilizers  have  steadily  declined  in 
price  due  to  general  business  condi- 
tons  and  to  the  fact  that  orders  have 
been  withheld.  It  seems,  however, 
that  the  time  has  come  to  place 
orders  as  the  market  should  be 
steadier  under  increased  ordering. 
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SWEET    PEAS 


Sweet  peas  should  be  planted  as 
early  In  the  spring  as  the  land  can 
be  prepared.  They  may  be  grown  in 
almost  any  kind  of  situation  and  on 
almost  any  kind  of  soil.  To  get  the 
best  results,  however,  it  will  pay  to 
give  them  a  sunny  location  and  a 
well  drained  deep,  mellow  loam  to 
which  has  been  added  a  liberal 
quantity  of  well  rotted  barnyard 
manure.  The  land  should  be  deeply 
plowed  or  spaded  and  made  fine. 
Stretch  a  line  where  the  row  is  go- 
ing to  be  and  with  a  spade  dig  a 
trench  the  width  of  the  spade  along 
the  line  and  from  six  to  eight  inches 
deep.  Scatter  a  good  dressing  of 
manure  along  the  trench  and  dig  it 
in,  leveling  the  soil  with  a  rake  to 
make  it  as  fine  as  possible.  Plant 
the  seeds  along  the  prepared  trench, 
either  in  a  double  row  or  scattered 
broadcast.  Cover  the  seed  about 
three-fourths  of  an  inch  deep.  Many 
varieties  of  sweet  peas  are  white 
seeded  and  usually  do  not  germinate 
as  readily  as  the  black  seeded  varie- 
ties and  a  little  extra  care  is  neces- 
sary. It  is  time  and  effort  well 
spent  to  put  about  one-half  inch  of 
sand  along  the  row  previous  to  plant- 
ing the  white  seeded  varieties,  and 
if  the  soil  is  inclined  to  be  some- 
what of  a  heavy  loam,  the  seeds  may 
be  covered  with  sand  also.  This  will 
prevent,  to  a  large  degree,  the  "damp- 
ing off"  of  the  young  planits  when 
they  first  come  up. 

After  the  plants  are  up,  the  soil 
should  be  kept  stirred  alongside  the 
row  and  between  the  plants.  Some 
good  brush  must  be  provided  and  set 
along  the  row.  An  easy  way  to  set 
the  brush  is  to  use  a  crowbar  to 
make  the  holes.  Otherwise  the  sup- 
ports are  not  set  sufficiently  deep  to 
stand  up  in  good  shape  when  covered 
with  the  pea  vines  and  a  heavy  wind 
comes  along.  We  find  birch  makes 
an  ideal  support  but  is  usually  good 
for  one  year  only. 


Attention  must  be  given  to  stirring 
the  soil  from  time  to  time  and  some 
training  of  the  vines  along  the  brush 
may  be  necessary.  When  the  plants 
begin  to  bloom  a  good  soaking  of 
liquid  manure  will  help  them  along. 
All  blooms  shoud  be  kept  picked  as 
soon  as  ready.  Otherwise  seed  will  be 
produced  and  the  life  of  the  plant 
shortened.  A  good  mulch  of  stawy 
manure  applied  each  side  of  the  row 
about  the  middle  of  June  will  assist 
in  keeping  down  weeds  and  also  adds 
a  little  fertility.  It  may  be  necessary 
to  apply  water  to  the  vigorous  grow- 
ing plants,  especially  if  the  weather 
is  very  dry.  A  good  soaking  onice 
each  week  will  be  about  right. 

There  are,  at  the  present  time,  a 
large  number  of  varieties  to  select 
from  with  colors  to  suit  all  tastes 
and  we  will  not  attempt  to  give  an 
extended  list  but  the  following  varie- 
ties are  very  satisfactory: — 
Whites-Constance  Hinton,  King  White, 

White  Spencer. 
Pinks  —  Margaret        Atlee,        Caress, 
Countess   Spencer,    Helen    Lewis, 
Hercules. 
Lavenders — Asta  Ohn. 
Bllues— Phantom   Blue,    Lord    Nelson, 

Margaret  Madison,  Wedgwood. 
Reds — Thomas    Stevenson,    King    Ed- 
ward,   Vermilion,  Brilliant,  George 
Herbert. 


Have  you  a  farm  account  book?  If 
not,  you  can  still  secure  one  from 
the  County  Agent.  Price  twenty  cents. 


FARM   GREENHOUSE 


The  small  farm  greenhouse  is  a 
great  asset,  and  men  who  have  form- 
erly used  hotbeds  and  now  have  a 
greenhouse  can  well  appreciate  the 
saving  in  hard  labor  and  exposure 
that  the  greenhouse  provides.  It 
would  be  a  good  plan  now  to  think 
about  that  farm  green]house  for  an- 
other year.  The  County  Agent  will 
be  pleased  to  assist  in  making  plans 
for  such    a  building. 


Norfolk  County  A^cultiiral  and   Home  Making  Bulletin 


HAVE  TOUR  TREES 

BEEN  GIRDLED? 


It  will  pay  yoiu  well  to  thoroughly 
examine  all  of  your  small  trees. 
This  has  not  been  a  winter  that 
'wo.uld  drive  the  mice  to  open  fields 
but  in  a  few  isolated  cases  damage 
has  been  done.  After  the  extensive 
campaign  of  last  year  little  needs  to 
be  said  about  the  process  of  bridge 
grafting.  It  will  be  enough  to  say 
that  the  trees  should  be  grafted  as 
early  as  possible.  If  some  of  the 
scions  of  last  year's  setting  have 
pulled  out  of  place,  re-graft,  setting 
scions  in  the  live  bark  above  and  be- 
low girdled  area. 


PLANS   FOR  1921 


Have  you  made  definite  plans  for 
the  coming  season  or  are  you  hang- 
ing back  waiting  for  the  other  fellow 
to  make  the  first  move?  This  past 
year  has  hit  some  of  us  hard  but 
we  are  not  going  to  quit.  Remember 
that  there  is  a  silver  lining  to  every 
dark  cloud.  The  price  of  labor  will, 
without  doubt,  be  cheaper  but  do  not 
for  this  reason  alone  make  plans  for 
too  extensive  operations.  Make  con- 
servative estimates  of  materials 
i^ecessary  for  operations  and  order 
now  for  the  growing  season  will 
soon   be   at   hand. 


TEST  TOUR  SEEDS 


No  crop  failures  in  1921.  Crop 
failures  cost  money  and  are  helpful 
to  no  one.  Seed  that  will  germinate 
well,  is  free  from  disease,  and  will 
grow  a  crop  of  the  right  type, 
planted  at  the  right  time  on  land 
well  prepared,  with  proper  care  dur- 
ing the  season,  will  bring  the  prof- 
itable crop.  It  costs  little  more  to 
grow  800  bushels  of  carrots  to  the 
acre  than  400.  It  costs  little  more 
to  grow  800  bushels  of  onions  to  the 
acre  than  400.  The  efficient  farmer 
is  the  one  'who  gets  large  yields.  Be 
in   that  class. 


STOCKT  PLANTS  BEST 


Stocky  well  rooted  plants  are  best 
for  spring  setting.  To  keep  them  this 
way  it  is  important  to  grow  them 
under  right  conditions.  Avoid  too 
m.uch  heat  and  too  m.uch  water. 
Give  plenty  of  air  and  all  the  light 
and  sunshine  possible.  Uncover  the 
hotbed  as  early  in  the  morning  as 
the  outside  temperature  and  inside 
conditions  will  permit.  It  is  far 
better  to  have  the  plants  grow  slow- 
ly and  evenly  than  to  grow  fast  and 
soft.     Keep  them  on  the  dry  side. 


Some  of  the  best  of  market  gar- 
deners transplant  once  or  twice,  most 
of  the  plants  grown  for  later  field 
setting.  Wyman  Brothers  of  Arling- 
ton almost  always  practice  trans- 
planting of  beets  in  frames  and  feel 
that  it  is  good  practice.  The  results 
of  transplanting  are  these: 

1.  More  stocky  development  of  plants. 

2.  A  proportionately  large  root  system. 

3.  More   space  in  which  to   grow. 
Count     the     costs.  Think     about 

market  conditions  and  earliness,  and 
decide  which  yoiu  can  best  afford  to 
do.  The  grower  who  does  things 
right  is  the  one  who  makes  money 
and  has  reason  for  much  more  pride 
in  his  business. 


DEMONSTRATION  SMALL  FRUIT 
GARDENS 


We  hope  to  have  a  demonstration 
small  fr.uit  garden  in  each  of  our 
larger  towns.  Would  you  care  to 
start  one-fourth  acre  or  less  of  small 
fruits  in  your  garden  and  receive  the 
follow  up  work  that  the  Agricultural 
Agent  would  give?  If  so,  notify  him 
at  once. 


Mr.  E.  A.  West  of  Westwood  reports 
the  following  extra  good  res,ults  from 
his  pen  of  fourteen  White  Wyandotte 
pullets.  Three  hundred  and  fifteen 
eggs  were  laid  during  the  month  of 
January  and  the  birds  are  still  lay- 
ing strong.  We  would  like  to  hear 
your  results. 
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POULTRY  NOTES 


FEEDING    CHICKS 


Prom  circular  issued  by  Poultry  De- 
partment of  Massachusetts  Agricul- 
tural   College. 

Do  not  feed  chicks  until  forty-eight 
hours  after  hatching.  Nature  en- 
closes in  the  chick's  body  the  yolk  of 
the  egg  from  which  it  hatched.  It 
takes  forty-eight  hours,  or  there- 
abouts, to  absorb  this  yolk.  Make 
sour  milk  the  fa  st  feed.  When  local 
milk  is  not  available  buy  powdered 
or  semi-solid  milk.  It  pays  to  feed 
milk  to    little  chickens. 

First  week  of  feeding  scatter  five 
times  a  day  fine  scratch  grain  out- 
side the  hover  in  a  litter  of  sanid  and 
cut  straw,  clover  or  alfalfa.  For 
this  purpose  use  a  ready  mixed  chick 
feed  or  mix  equal  parts  of  fine 
cracked  corn,  cracked  wheat  and 
pin-headed  or  steel  cut  oats  . 

Second  week  substituted  dry  mash 
for  two  of  the  feedings,  once  in  the 
morning  and  again  after  noon.  Use 
shallow  hoppers  for  the  mash  and 
-  provide  ample  feeding  surface.  Be- 
gin with  twenty  minute  feeding 
periods,  gradually  lengthening  the 
time  until  at  three  weeks  of  age  the 
mash  is  always  available. 
For  dry  mash  use: 

Laying  mash  modified  by  sifting 
out  oat  hulls  and  larger  particles  of 
meat  scrap  and  mixing  one  part  of 
bran  with  three  parts  mash 

or 

Two  parts  bran 

T^vo  parts  cornmeal 

Two   parts   oatmeal 

One.  part  fine  meat  scrap 

Keep  fine  grit,  dry  ground  bone, 
powdered  charcoal,  and  water  or 
milk  always  available.  After  the 
first  week  feed  daily  fine  chopped 
raw  vegetables  (potatoes,  mangels, 
etc.)  or  the  clipped  green  tops  of 
sprouted   oats. 


Mr.  Overlees  of  the  Alluwee  Farm 
in  Wrentham  is  trying  the  experi- 
ment of  using  lights  on  some  pens  of 
White  Plymo,uth  Rock  chicks.  He 
also  has  a  check  pen  of  chicks  of 
similar  breeding  and  age  without  the 
lights.  The  lights  are  turned  on 
about  5.30  A.  M.  and  used  in  the  eve- 
ning until  about  8.00  P.  M.  The 
lighted  pen  receives  two  more  feed- 
ings a  day  than  the  pen  without 
lights.  Mr.  Overlees  hopes  by  this 
method  of  using  lights  on  the  chicks 
to  mature  them  a  little  soonier  than 
ordinarily  and  thus  take  advantage  of 
the  early  market  for  broilers.  We 
hope  to  be  able  to  keep  our  readers 
informed  on  the  results  of  this  test 
which  'was  started  on  February  14th. 


If   you    are   operating   an   incubator 
watch  it  carefully  during  cold  snaps. 


It  is  not  necessary  to  cool  the  eggs. 
They  should  be  placed  in  the  in- 
cubator as  soon  as  turned. 


If  you  use  hens  for  hatching  see 
that  they  have  suitable  nests  and 
comforatable  quarters,  and  that  the 
building  in  which  they  are  set  is  rat- 
proof. 


At  this  season  of  the  year  the  great 
majority  of  one  and  two  year  old 
hens,  particularly  in  the  larger 
breeds,  are  over  fat  and  more  or 
less  out  of  condition.  It  is  common 
belief  that  hens  are  better  breeders 
than  pullets  but  this  is  only  true 
where  they  have  been  kept  in  good 
physical  condition  by  proper  feeding 
and  an   abundance  of  exercise. 


Investigate  the  various  chick  feeds 
available  and  select  the  one  you 
think  will   give  the  best  results. 


See  that  the   grain   man  has   chick 
feed   in   stock. 
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HOME    MAKING    DEPARTMENT 


WELL-LOCATED   SINK  BOON  TO  HOUSEWIFE 
Sares  Much  Time,  Strength  and  Lahor 


One  of  the  biggest  savers  of  time, 
strength,  and  labor  in  the  kitchen  is 
the  sink.  Yet  many  women  are 
•struggling  along  with  none  at  all  or, 
r't  best,  a  poor  and  badly  placed  one. 
The  following  suggestions  in  regard 
to  sinks  are  given  by  household 
specialists  of  the  United  States  De- 
partment   of  Agriculture. 

The  size  of  the  family  and  of  the 
kitchen  must  determine  the  size  of 
the  sink,  but  a  short  sink  with  ample 
table  aiifi  shelf  room  near  it  may  be 
more  convenient  than  a  long  sink. 
Two  smaller  sinks,  one  for  the  table 
dishes  near  the  dining  room  and  the 
other  for  general  use  in  the  kitchen, 
are  very  convenient. 

No   Cracks   or  Square  Comers 

The  m,aterial  should  be  the  best 
available,  nonabsorbent  of  grease  as 
well  as  of  moisture,  and  there  should 
be  no  cracks  or  square  corners  to  in- 
crease the  work  of  keeping  it  clean. 
A  wooden  sink,  even  when  it  receives 
an  annual  coat  of  paint,  will  ab- 
^■orb  moisture  and  grease  which  at- 
tract insects  and  is  likely  to  be 
swarminig  with  bacteria  and  to 
"sour"  and  have  an  unpleasant  odor. 
EJven  drainboards  of  wood  are  not 
recommended  unless  they  have  a 
waterproof  finish  of  varnish,  oil,  or 
naint.  If  a  wooden  sink  is  necessary, 
't  is  better  to  have  it  metal  lined, 
nrovided  the  sheets  of  metal,  which 
is  usually  tin,  zinc,  galvanized  iron, 
copper  or  lead,  are  soldered  where 
they  are  joined  and  all  parts  of  the 
sink,  including  the  tops  of  the  sides, 
are  covered  with  the  metal,  so  that 
there  is  no  chance  for  the  wood  to 
absorb  moisture.  Another  plan  is  to 
have  a  cement  sink  built  into  a 
wooden  frame  and  lined  with  sheet 
copper  or  tin. 


Iron  sinks  of  good  quality  are  su- 
perior to  wooden  ones,  since  they  do 
not  absorb  grease  or  moisture  and 
are  durable.  They  are  easily  kept 
clean  if  smooth  (and  they  will  soon 
wear  smooth),  but  they  have  the  dis- 
advantage of  neither  showing  dirt 
nor  proclaiming  their  cleanliness. 
Unless  the  front  is  protected  by  a 
strip  of  wood,  the  dresses  and  aprons 
of  the  worker  are  liable  to  becom.e 
stained  with  iron  rust. 

A  soapstone  or  a  slate  sink  is 
durable,  but  sometimes  becomes  un- 
even with  wear,  and  if  this  happens 
miuch  brushing  and  scrubbing  are  re- 
quired to  remove  the  sand  and  grease 
that  gather  in  the  depressions  when 
vegetables  are  cleaned,  dishes 
washed,  etc.  Like  iron,  they  do  not 
show  whether  they  are  clean  or  not. 

Enameled-iron  sinks  are  smooth, 
last  'well  with  careful  use,  and  may 
be  easily  kept  clean,  but  they  are 
more  expensive  than  iron.  Porcelain 
sinks  are  similar  to  the  enameled 
ones,  but  their  price  is  almost  pro- 
hibitive. Perhaps  the  ideal  plan,  if 
cost  is  not  to  be  considered,  would 
be  to  have  an  enameled  or  porcelain 
sink  for  the  tableware  in  the  kitchen 
or  the  pantry  near  the  dining  room 
and  an  iron  or  soapstone  sink  for  the 
heavier  kitchen  ware. 

The  double  sinks,  with  one  basin 
for  washing  and  another  for  draining 
dishes,  are  very  convenient,  but  un- 
fortunately they  are  relatively  ex- 
pensive. A  small  sink  with  a  rubber 
stopper  for  its  escape  pipe  may  be 
used  as  a  dish  pan. 

The  plumbing  should  be  easy  of 
access,  anid  therefore  it  is  better  that 
there  should  be  no  closet  under  the 
sink.  Hooks  or  shelves  under  the 
sink  or  near  it  will  accommodate 
everything  usually  kept  in  the   dark. 
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often  musty,  "sink  closet"  of  older 
kitchens.  A  "sink  closet"  can  be 
kept  sweet  and  clean,  but  it  means 
extra   work  to  do  it. 

Location  of  Drain  Boards 

If  possible,  there  should  be  a  wide 
shelf  or  drain  board  on  each  side  of 
the  sink  on  the  level  with  the  rim  of 
the  latter,  one  to  receive  soiled  dishes 
and  the  other  clean  ones.  Some 
housekeepers  have  these  covered 
with  zinc.  As  in  all  other  places 
where  it  is  used,  the  metal  must  be 
neatly  fitted  and  closely  fastened 
down  so  as  not  to  leave  any  chance 
for  loose,  rough  edges,  or  to  provide 
breeding  places  for  insects  or  a  lodg- 
ing place  for  grease  and  dirt.  If 
there  is  no  place  for  permanent  drain 
boards,  sliding  or  hinged  shelves 
may  be  used.  A  right-.handed  per- 
son usiually  holds  the  dish  in  the 
left  hand  while  washing  or  wiping 
it,  and  the  dishcloth,  dish  mop,  or 
towel  in  the  right  hand.  It  is  con- 
venient, therefore,  to  have  the  dishes 
move  from  right  to  left  as  they  pass 
from  dish  pan  to  rinsing  pan,  and 
from  rinsing  pan  to  drainer  and  tray. 
This  should  be  kept  in  mind  and  pro- 
vision made  for  soiled  dishes  at  the 
right  and  for  a  drain  board  at  the 
left  of  the  sink. 


At  the  February  meeting  of  the 
Home  Economics  Council  held  at  the 
Norfolk  County  Agricultural  School 
in  Walpole,  we  had  the  largest  at- 
tendance that  we  have  had  at  any 
meeting  during  the  four  years  that 
the  Home  Making  Department  has 
been  in  existence.  Six  of  the  seven 
members  were  present  and  it  was  a 
very  good  excuse  which  kept  the 
seventh  member  from  attending.  Re- 
ports of  'Work  done  during  the  past 
two  months  in  the  county  and  the 
City  of  Quincy  were  given  by  Miss 
Badger  and  Miss  Simonds.  Plans  for 
new  work  in  the  county  were  dis- 
cfussed.  Miss  Sayles,  the  State  Hom-e 
Demonstration   Leader,      was    present 


and  spoke  briefly  of  the  new  Farm 
Baireau  which  is  being  organized 
throughout  the  State.  The  next  meet- 
ing of  the  Council  will  be  April  14th 
and  we  are  looking  for  a  100%  at- 
tendance  at  this  meeting. 


TWO    DAT   MILLINERY   SCHOOL 

HELD  IN  FRANKLIN 


Making  hats  is  not  as  difficult  as 
it  looks,  it  is  just  in  knowing  hO'W,  so 
the  Franklin  women  discovered  after 
spending  two  days  with  Miss  Mildred 
Annan  of  the  State  Extension  Ser- 
vice. Norfolk  County  was  allowed 
two  days  of  Miss  Annan's  time  this 
winter  for  a  millinery  school  and  as 
a  reward  for  the  good  work  done  in 
clothing  efficiency,  this  school  was 
given   to   the   Franklin   women. 

Hats  of  every  description  were 
made  during  the  two  days  under 
Miss  AnTian's  direction  and  none  of 
the  hats  had  a  "home-made"  look, 
but  could  well  be  placed  in  the  more 
exclusive  class  of  hand-made  hats. 
Old  materials  were  renovated  to  look 
like  new  and  attractive  wool  flowers 
were  made  out  of  bits  of  bright 
colored  worsteds.  It  was  quite 
marvelous  to  see  the  attractive 
clusters  of  raisins,  currants,  and 
apples  that  were  made  out  of  balls 
of  cotton  batting  covered  with  tissue 
paper,  painted  with  water  color  and 
covered  with  two  coats  of  shellac. 

There  were  nine  women  in  the 
gr&up,  each  one  completing  a  hat  in 
the  two  days.  Accurate  account  was 
kept  of  the  money  which  they  spent  for 
materials  and  the  nine  hats  were 
found  to  cost  $29.71.  These  same 
hats  were  very  conservatively  valued 
at  $79.00.  It  is  safe  to  say  that  the 
six  observers  in  the  class  got  enough 
information  and  enthusiasm  from 
watching  the  workers  in  the  class  so 
that  they,  too,  will  attempt  an  Easter 
hat   before   the   last  of   March. 


12 


Norfolk  County  Ag^rieultural  and   Home  Making-  Bulletin 


FRANKLIN  WOMAN'S  CLUB  CONTRIBUTES    RECIPES 
TO  THIS  BULLETIN 


Members  of  the  Home  Making  Department  of  this  Cluh  Hare  Exchang-ed 
the     Following     Recipes    at     Their    Monthly  Meeting's. 


Scotch  Woodcock 

1  can  Campbell's  Tomato  Soup 

2  small   slices   salt  pork 

2  slices  onion 

3  eggs 

Try  out  pork  and  brown  onions. 
Add  the  soup  and  the  whole  eggs. 
Stir  grad.ually  to  prevent  cooking  too 
hard.     Serve  on  buttered  toast. 

Individual   Pudding 

Make  a  batter  as  for  griddle  cakes 
using  a  little  more  flour  and  sugar. 
In  the  botton  of  individual  pudding 
dishes  or  teacups,  but  2  Tablespoons- 
ful  of  peach,  pear,,  berry  or  prune 
sauce  and  pour  over  it  about  1  inch 
of  the  batter.  If  the  batter  is  not 
made  too  thick,  it  will  run,  in  be- 
tween the  pieces  of  fruit.  Place  in 
a  steamer  and  cook  20  minutes. 
Serve  with  any  preferred  saucfe.  This 
makes  a  delicious  P'udding  and  is 
easily    and   quickly   made. 

Imperial  Scallop 

1   c.  chopped  ham 

1%   c.   cream  sauce 

3   hard   boiled   eggs 

%    c.   fresh   bread  crumbs 

1  T.  melted  butter 
Add  the  chopped  ham  to  the 
creamed  sauce.  Put  %  in  a  baking 
dish  add  the  chopped  eggs  and  the 
remainder  of  the  ham.  Cover  with 
buttered  bread  crumbs  and  bake  un- 
til it  is   a  light  brown. 

Cheap   Lemon    Pie 

Mix  together  the  grated  rind  and 
juice  of  one  lemon,  one  grated  potato 
the  size  of  a  lemon,  yolk  of  one  egg, 
1  cupful  of  sugar,  mix  with  1  heap- 
ing teaspoonful  of  flour  and  one  cup- 
ful hot  water.  Boil  until  thick. 
When  cool  add  filling  to  a  baked  pie- 
shell  and  frost  with  the  white  of  the 
egg  and  1  T.  sugar. 


Pear  Mincemeat 

1  pk.  pears    (nearly  ripe) 
3    quarts    apples 

2  lbs.  raisin,s 

1  pkg.  Uneeda  biscuit 
1  pd.  s,uet 
1  pt.  syrup 

1  c.  vinegar 

2  t.  each  clove,  nutmeg,  all- 

spice  and   cinnamon 
Cook  slowly  for  two  hours. 

Fruit    Soup 

1  c.  apricots  or  prunes  or  half  of  each 

2  c.  dried  apples 
%   c.  raisins 

%    t.    cinnamon 

1  T.  tapioca 
1/2    t.  salt 

%  c.  sugar 

2  T.   cornstarch 

Soak  the  dried  fruits  overnight. 
Put  the  tapioca,  cinnamon  and  salt  in  a 
kettle  with  water  and  boil  five 
mipiutes.  Add  apples  and  prunes  and 
boil  one  hour,  or  until  prunes  are 
soft,  then  add  raisins  and  sugar  and 
boil  five  or  six  minutes  longer.  When 
done,  thicken  with  the  cornstarch. 
This  makes  a  delicious   dessert. 

Scalloped  Frankfurts 

Potatoes  may  be  out  in  small 
pieces  and  parboiled  or  sliced  thin 
and  used  raw.  Frankfurts  may  be 
used  cooked  or  uncooked  but  in  either 
case  they  are  cut  into  thin  slices. 
Butter  a  baking  dish,  put  in  a  layer 
of  potato,  sprinkle  with  salt  and 
pepper,  dot  with  drippings,  and 
dredge  lightly  with  flour.  Add  a  layer 
of  sliced  frankfurts,  season,  dredge 
with  flour.  Cover  with  a  layer  of 
potatoes,  salt  and  pepper  and  flour. 
Pour  over  hot  or  cold  milk  and 
bake  until  nicely  browned. 
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ITEMS   OF  INTEREST 


Although  the  Westwood  Clothing 
Efficiency  Group  has  barely  com- 
pleted the  course  In  Clothing  Ef- 
ficiency, it  has  already  started  a 
"family  tree"  to  show  the  develop- 
.ment  of  the  clothing  work  in  the 
town  through  local  leadership. 
There  are  eight  members  in  the 
original  group  which  Miss  Badger 
has  been  teaching  and  now  there  are 
twelve  new  members  enrolled  and 
taking  the  course  from  the  original 
members.  So  much  lively  interest 
in  clothing  efficiency  has  been 
shown  by  the  women  in  this  com- 
munity that  a  day  of  Mrs.  Reed's 
time  was  given  to  this  group  in 
February. 

The  program  for  the  day  was 
varied  and  interesting, — some  very 
good  results  in  lining  up  models 
were  demonstrated,  cutting  a  dress 
to  eliminate  waste  time  and  motion 
■was  illustrated  and  a  talk  given  on 
dressing  for  health. 

It  was  a  very  pleasant  intermission 
which  we  had  at  12.30  when  the 
tables  were  cleared  and  a  lunch  for 
twenty  was  spread.  Although  the 
morning  and  afternoon  sessions  Avere 
devoted  to  demonstrations  in  clothing 
efficiency  it  was  thoro;ughly  demon- 
strated during  the  noon  hour  that 
Westwood   women    are   capable   cooks. 

A  record  of  the  attendance  was 
taken  as  the  meeting  closed  at  4.30 
and  we  found  that  there  were  33 
present  which  we  consider  a  very 
good  attendance  for  one  of  Norfolk 
County's  smallest  towns. 


Easter  Sunday  will  find  the  South 
Walpole  women  well  equipped  with 
new  hats,  for  fifteen  women  in  the 
community  are  taking  a  course  in 
spring  millinery.  From  2:00  until 
5:00  every  Tuesday  afternoon  the  wo- 
men meet  in  the  Community  House 
and  under  the  direction  of  Miss 
Flower  are  learning  how  to  make 
new  hats  and  renovate  old  hats  to 
look  like  new.       The  course  is  being 


given  under  the  auspices  of  the  local 
school  department  and  the  State  De- 
partment of  Education  and  with  this 
arrangement  the  women  are  allowed 
to  take  the  course  with  no  expense.  This 
course  is  a  very  good  supplement  for 
the  clothing  efficiency  course  which 
many  women  in  the  community  have 
completed.  Women  who  are  equipped 
to  make  their  own  clothes  and  hats 
are  in  a  position  to  reduce  the 
family  clothing  budget  and  at  the 
same  time  have  more  clothes. 


Since  the  opening  of  schools  in 
January  hot  cocoa  has  been  served 
during  the  noon  hoiur  in  the  Elliot 
and  Dwight  schools  in  Needham. 
Fifty  children  who  are  obliged  to 
carry  a  cold  lunch  are  taking  ad- 
vantage of  the  hot  cocoa.  The 
Twentieth  Century  Womari's  Club  in 
Needham  contributed  funds  for  pur- 
chasing the  equipment  and  the  girls 
of  the  Home  E'conomic  Cliub  in  the 
Elliot  School  that  prepare  and  serve 
the  lunch  are  getting  credit  in  their 
club  work  for  the  time  spent.  Since 
the  Dwight  School  is  a  primary 
building  and  the  girls  are  n^ot  old 
enough  to  take  the  responsibility  of 
preparing  the  cocoa,  a  good  hearted 
neighbor  is  preparing  the  cocoa  and 
sending  it  in  daily. 

Ini  West  Medway,  dme  to  the  effort 
of  the  public  health  nurse,  a  hot 
lunch  has  been  started  in  one  of  the 
grammar  schools.  It  is  interesting 
to  note  the  number  of  agencies  that 
have  given  assistance  in  working  up 
the  details  of  the  organization  of 
this  lunch.  A  dish  closet  has  been 
donated  by  a  member  in  the  com- 
munity, a  drop  shelf  made  by  the 
janitor  of  the  school  and  an  oil  stove 
loaned  by  one  of  the  women  who  has 
children  in  the  school.  The  local 
Red  Cross  has  given  funds  for  buy- 
ing the  equipment  necessary  in  pre- 
paring the  cocoa,  an>d  the  cups  for 
serving  have  been  loaned  by  the  Con- 
gregational Church.  With  so  much 
community  cooperation,  the  successj 
of  this  lunch  is  assured. 


14 


Norfolk  County  Agricultural   and   Home  3Iaking  Bulletin 


JUNIOR   EXTENSION    DEPARTMENT 


AGRICULTURAL  CLUB  AWARDS 


Six  More  Boys  are  on  the  Honor  List 


County   awards  for   1920   have  been 
made   as  follows: — 
Garden: — 

1st — John     Jennings,      So.uth     Wey- 
mouth. 

2nd — Hathaway   White,   Westwood. 
Poultry:  — 

1st — Alexander  McDowell,   Dedham. 

2nd— Leon  Bennett,  South  Weymouth. 
Pig:— 

J.st — Frank     MacDean,     North     Co- 
hasset. 

^nd — Herbert  P.   Bates,   Beechwood. 


ANOTHER   SIGHT   SEEING  TOUR 


Quincy    Girls   See    Mammoth    Bakery 
in   Full   Operation 


Sight  seeing  trips  are  becoming 
quite  popular  and  Wednesday,  Febru- 
ary 9th,  found  forty  members  of  the 
Quincy  Bread  Clubs  at  the  North 
Cambridge  Bakery  of  the  Hathaway 
Bread  Company.  Separate  parties 
were  formed  for  the  trip  through  the 
factory  and  every  girl  came  away 
with  a  very  good  idea  of  how  bakery 
bread  is  made.  As  the  visit  was 
planned  for  the  late  afternoon  many 
of  the  girls  were  quite  sure  that  they 
would  miss  seeing  any  real  baking 
but  every  one  was  very  much  sur- 
prised and  pleased  to  find  that  his 
was  the  very  best  time  possible  and 
they  were  able  to  see  bread  in  every 
stage.  Every  girl  left  the  factory  the 
happy  possessor  of  a  loaf  of  hot 
bread  just  out  of  the  oven  and  a  box 
of  cookies  as  well  as  having  quite  a 
clear  idea  of  how  bread  is  made  and 
a  very  loyal  feeling  for  the  Hatha- 
way Bread  Bakery. 


STATE    ASSISTANT   VISITS 

NORFOLK  COUNTY 


Miss  Murdock,  our  new  Assistant 
State  Club  Agent,  spent  ~two  days  in 
Norfolk  County  making  flyinlg  trips 
to  several  of  the  Clubs.  I  know  that 
all  the  Clubs  that  were  fortunate 
enough  to  receive  a  visit  will  agree 
that  we  are  very  glad  to  have  Miss 
Murdock  as  our  Assistant  State  Club 
Leader.  We  are  sorry  that  every 
club  could  not  have  been  chosen  but 
plans  have  already  been  made  for  an- 
other visit  to  the  County  and  at  this 
time  other  Clubs  will  be  given  the 
opportunity. 


FRESH    BERRIES    THROUGH    THE 

SEASON 


New  Club  Will  Teach  How  to  Do  It. 


Fruit  club  work  is  the  latest  de- 
velopment in  Junior  Extension  work 
in  Massachusetts.  Strawberries,  rasp- 
berries, blackberries,  and  grapes  are 
listed  in  the  fruit  work  under  two 
divisions   as  follows: 

1.  A  back  yard  fruit  orchard. 

2.  A  commercial  venture  in  one 
or  more  of  the  small  fruits. 

If  you  are  interested  in  having  your 
boy  do  some  fruit  club  work  or  if 
you  wish  definite  information  about 
it  communicate  with  the  County  Club 
Agent. 


Special  meetings  of  Poultry  and 
Home  Economics  Clubs  'have  been 
held  in  Dedham,  Norwood,  Randolph, 
Braintree  and  Cohasset  to  see  the 
stereopticon  pictures  being  shown  by 
the  Club  Agents.  A  number  of  slides 
showing  club  work  in  Norfolk  Coun- 
ty have  been  added  to  the  collection. 
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MORE  GARMENTS,  BREAD  AND  HOUSEWORK 


Club  Reports  Show  Splendid  ProgTess  of  Members  in  Home  Making  Clubs. 
Names  Mean  Something-  to  Norfolk   County   Club   Members 


The  Home  Economics  Clubs  are  all 
well  under  way  now  and  many  very 
encouraging  reports  have  been  re- 
ceived. Several  of  the  members  have 
completed  their  hours  of  house  work 
and  have  started  piling  up  their 
credit  points.  Among  the  first  year 
club  members  a  great  many  aprons 
are  completed  and  the  bakers  report 
from  five  to  eight  bakings  of  yeast 
bread.  One  boy  has  twelve  bakings 
of  yeast  bread  already  to  his  credit 
as  well  as  four  bakings  of  quick 
bread. 

The  club  members  from  the  fifth 
grade  are  starting  as  mothers  help- 
ers and  are  doing  many  helpful  and 
interesting  things.  Their  stitches 
may  not  be  quite  as  even  and  neatly 
taken  as  some  of  the  older  sisters 
but  the  older  girls  will  have  to  work 


hard  to  equal  them  at  home.  Baclr. 
boy  and  girl  is  keeping  a  note  boolc 
with  their  home  records  in  it.  In 
most  cases  the  following  plan  ha^; 
been  adopted:  The  book  is  ruled  into 
three  columns,  one  for  the  date,  one 
for  the  kind  of  house  work  and  one 
for  the  amount  of  time  spent.  The 
keen  enjoyment  shown  by  some  of 
the  club  members  in  their  recor'l 
books  is  very  interesting  and  the 
meetings  at  which  these  individual 
reports  are  made  show  the  others 
just  how  many  ways  there  are  to 
help  mother. 

Have  you  a  boy  or  girl  doing  cluh 
work?  If  so,  won't  you  come  to  a 
club  meeting  and  hear  these  reports? 

The  following  are  some  of  the  club 
names    reported: — 


Town 

Bellingham 

Braintree — Noah    Torrey 

High 
Dedham 
Foxboro  1 
2 
Holbrook — High 

Grammar 
Medfield 
Medway 
Needham — Dwight 

Eliot 

High 
Quincy 
Norfolk 
Norwood 

Randolph — Prescott 
Belcher 
Walpole 
Wrentham 
Westwood 
"Weymouth 


Name  of  Club 

Bellingham  Hustlers 

Wotusa — "Work  to  Succeed 

No   report 

No   report 

The   Busy   Foiurteen 

The  Faithful  Twelve 

Smile    and  "Win   Club 

None  Such  "Workers — Bound  to  "Win 

Thrift  Club 

"We  "Will  Never  Break  Up 

No   report 

No   report 

Pull   O'  Pep 

Thirteen   Happy  Cookers 

No   report 

The  Jolly  Balch  Bakers 

The  Jolly   Sewing  Club 

Cheerful   "Workers 

Belcher   Home   Helpers 

Flour  and  Yeast  Club 

Up  and  Doing  Club 

The  N.  S.  Club  (No  slackers) 

No   report 
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FARM  BUREAU  WORK  AND   ORGANIZATION   MEETING 


The  Meiinbers'hip  Campaign  of  the 
Norfolk  County  Farm  Bureau  is 
rapidly  nearing  an  end.  381  farmers 
have  joined  the  organization  to  date 
and  m'Ore  are  waiting  to  he  called 
upon.  The  Biureau  has  accepted  the 
State  Constitution  and  By-Laws  and 
is  therefore  a  'unit  in  the  Massa- 
chusetts   organization. 

Mr.  and  Mrs.  C.  A.  Wilson  of  Med- 
way  have  been  chosen  to  represent 
Norfolk  County  at  the  New  England 
Conference  of  Farm  Bureaus  to  be 
held  in  Concord,  New  Hampshire,  on 
March  10th,  and  they  will  make  re- 
port at  a  later  meeting. 

A  notable  legislative  achievement 
to  the  credit  of  the  National  Farm 
Bureau  is  the  defeat  of  the  "Pitts- 
burg Pl'us"  proposition.  An  instance 
of  the  'Working  of  this  proposition  is 
as  follows: 

A  hardware  dealer  in  West  Med- 
way  recently  endeavored  to  purchase 
nails  which  he  knew  were  manu- 
factured in  Worcester.  He  was  told 
that  Worcester  was  out  of  stock  and 
lhat  it  would  be  necessary  for  him 
to  purchase  them  through  Pittsburgh. 
When  the  nails  arrived  it  was  found 
that  the  shipment  came  from  Wor- 
cester but  the  dealer  had  been 
obliged  to  pay  freight  from  Pitts- 
burgh. 

Some  of  the  farmers  may  wonder 
why  the  Farm  Bureau  is  making 
such  a  fuss  about  steel,  but  in  view 
of  the  fact  that  there  is  a  great  deal 
of  it  used  in  our  farm  machinery  it 
would  seem  that  the  farmers  ought 
to  air  the  situation.  It  was  reported 
by  a  member  of  our  Executive  Com- 
mittee that  the  steel  interests  rather 
than  have  facts  as  above  become 
known  decided  to  refrain  from  this 
practice. 

At   a   meeting     of     the     Executive 


Committee  February  28th  plans  were 
discussed  for  the  Organization  Meet- 
ing of  the  Norfolk  County  Farm 
Bureau.  This  meeting  is  scheduled 
to  take  place  on  Monday,  March  14th, 
at  the  Agricultural  School,  Walpole. 
It  will  be  an  all-day  affair  and  mem- 
bers may  be  assured  now  that  it 
will  be  well  worth  attending.  Mr. 
Ralph  Gaskill,  Manager  of  the  Essex 
County  Co-operative  Farming  Asso- 
ciation will  speak  at  the  morning 
session  on  "Co-operative  Buyinlg  as 
Applied  to  Norfolk  County."  The 
committee  hopes  to  arrange  with 
Mr.  Hinckley,  our  State  President, 
to  address  the  Bureau  in  the  after- 
noon. 

The  election  of  permanent  officers 
and  the  various  committees  to 
handle  the  affairs  of  the  Bureau  will 
be  in  order.  Morning  sessions  will 
begin  at  10.30  .  At  12.30  luncheon 
will  be  served  and  during  the  noon 
hour  the  school  orchestra  will  be  on 
hand  and  everybody  will  be  asked  to 
join  in  the  chorus  singing.  Business 
will  begin  in  the  afternoon  at  2.00 
o'clock  and  will  terminate  in  time 
for   everyone  to  get  home  for  chores. 

Train  leaving  Franklin  at  9.45  ar- 
rives at  Plimptonville  at  10.10  and 
train  leaving  Boston  at  11.20  ar- 
rives at  Plimptonville  at  12.25.  Those 
arriving  on  this  12.25  train  will  be 
in  ample  time  for  the  noon  meal  anjd 
the  afternoon  sessions.  Trolleys 
leave  Forest  Hills  for  Norwood  every 
20  minutes,  and  connect  in  Norwood 
with  the  bus  line  which  goes  by  the 
Agricultural  School.  Automobiles 
however  seem  to  be  the  best  means 
of  getting  to  the  meeting. 

Anyone  wishing  reservations  fop 
the  nooni  meal  should  notify  the  of- 
fice  at  once. 

MAKE   PLANS    TO   ATTEND 1 
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timely  topics 


At  the  meeting  of  Randolph  Grange  The    graduates    of    1920,    with    the 

on    Wednesday    evening,    March    9th,  graduating  class  of  1921,  will  meet  at 

Wallace    Garrett    of    Milton    gave    an  the    School  on   Friday   evening,   April 

illustrated   talk   on  breeds   of  po^ultry  1st,  to  make  plans  for  the  formation 

and  the  marketing  of  eggs  and  poul-  of   an  Alumni  Association, 
try.     Messrs.  Albert  Brayton  of  New- 


ton and  William  Fisher  of  North  Our  frontispiece  this  month  shows 
Attleboro  gave  talks  on  spraying  the  the  basketball  team  of  the  past  sea- 
orchard  for  control  of  fungus  diseases  son.  The  last  game,  of  the  season 
and  injurious  insects  and  grading  and  was  played  with  the  Essex  County 
packing  fruit  for  market.  These  Agricultural  School  at  Hathorne, 
young  men  are  students  of  the  Nor-  where,  on  an  unfamiliar  floor  and  a- 
folk  County  Agricultural  School.  gainst  a  very  fast  team,  we  were  de- 
This  School  is  at  the  service  of  the  feated  37-7.  Kovolesky  has  been 
people  of  Norfolk  County  and  the  In-  elected  Captain  and  Brayton,  Manager 
structors  and  students  are  pleased  to  of  the  basketball  team  for  next  year 
give  talks  of  this  nature  wherever  and  a  stiff  schedule  is  being  ar- 
wanted.  ranged  for  this  very  popiular  sport. 
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ORGANIZATION  OF  NORFOLK  COUNTY  FARM  BUREAU 


Bona  fide  farmers, — men  and  wo- 
men, assembled  in  remarkable  num- 
bers at  the  Norfolk  County  Agricul- 
tural School,  Monday,  March  14th,  for 
the  Organization  Meeting  of  the 
new  Norfolk  County   Farm  Biureau. 

The  following  permanent  officers 
were  elected:  President,  Geo.  F. 
Ribero,  Franklin;  1st  Vice-Pres., 
Granville  W.  Perkins,  Westwood;  2nd 
Vice-Pres.,  Mrs.  Sylvester  Smith, 
Plainville;  3rd  Vice-Pres.,  Walter  S. 
Mann,  Foxboro;  Secretary  and  Treas- 
urer, E.  H.  Gilbert,  Stoiughton,  post- 
office  address,  Norfolk  County  Agri- 
cultural School,  Walpolev  Mass., 

Committees:  Executive  Committee, — 
for  three  years,  B.  C.  Copley,  Canton; 
for  two  years,  C.  A.  Wilson,  Medway, 
for  one  year,  John  M.  Coyle,  Wey- 
mouth, and  E.  B.  Parmenter,  Frank- 
lin. Legislative  Committee, — Wm.  P. 
Nickerson,  Norwood,  Willard  B.  Ward, 
Brookline,  Ohas.  Powers,  Jr.,  Ran- 
dolph. Committee  on  County  Af- 
fairs,— Sylvester  Smith,  Plainville, 
Wm.  H.  McLaren,  Westwood,  John  V. 
Schaffner,  Dover. 

The  following  Advisory  Board  for 
the  Norfolk  County  Agricultural 
School  was  chosen,  subject  to  the  ap- 
proval of  the  Board  of  Trustees: 
Frederick  S.  Almy,  Wrentham,  Ed- 
ward H.  Belden,  Sharon,  A.  P.  Ben- 
son, Dedham,  John  Bock,  Walpole,  A. 
A.  Bo'utelle,  Canton,  Miss  S.  E. 
Brassill,  S.  Weymouth,  Mrs.  Mary  E. 
Chute,  Dedham,  John  M.  Coyle,  Wey- 
mouth, W.  E.  Hammond,  Norfolk, 
Mrs.  Joseph  S.  Leach,  Walpole,  Mrs. 
Sylvester  Smith,  Plainville,  Mrs. 
Wallace  Tucker,  Milton,  Willard  E. 
Ward,  Brookline,  Mrs.  Robert  Ware, 
Norfolk,   C.   A.  Wilson,    Medway. 

The  following  Purchasing  Com- 
mittee was  appointed  to  act  as  a 
county  overhead  for  the  purchase  of 
farm  commodities  in  towns:  B.  C. 
Copley,  Canton,  Edward  H.  Belden, 
Sharon,  E.  L.  Shepard,  Walpole.  It 
was  reported  that  150  tons  of  fertiliz- 


ing materials  and  965  bushels  of 
certified  seed  potatoes  had  been  pro- 
cured for  the  farmers  of  Norfolk 
County  at  a  saving. 

Mr.  Ralph  H.  Gaskill,  Manager  of 
the  Essex  County  Co-operative  Farm- 
ing Association,  spoke  at  the  morning 
sessions  on  "Co-operative  Buying  as 
Applied  to  Norfolk  Counity."  He  ap- 
proached the  siubject  from  a  con- 
servative standpoint,  emphasizing  the 
fact  that  overhead  expenses  must  ac- 
company any  business  project,  in- 
creasing the  cost  of  goods  propor- 
tionately. 

Mr.  C.  A.  Wilson,  of  Medway,  who 
with  Mrs.  Wilson  was  delegated  to 
represent  Norfolk  County  at  the  N.  B. 
Farm  Bureau  Conference  at  Concord, 
New  Hampshire,  March  10th,  read  an 
instructive  report  on  the  activities 
there. 

On  the  question  of  Daylight  Saving, 
it  was  resolved  that  the  following 
comm.unication  be  sent  to  each  Sen- 
ator and  Representative  of  Norfolk 
County: 

"By  a  unanimous  vote,  the  Nor- 
folk County  Farm  Bureau  Federa- 
tion with  500  family  memberships 
in  convention  assembled  with  over 
300  present  urges  you  to  vote  for 
the    repeal   of  Daylight   Saving. 

Daylight  Saving  is  a  serious  and 
costly  handicap  to  the  agriculture 
of  Massachusetts  and  we  want  the 
farmer  to  have  a  square  deal.  Vhe 
future  success  of  industry  is  de- 
pendent entirely  upon  a  better  and 
more  efficient  agriculture  in  our 
state.  Daylight  Saving  interferes 
with  the  practical  operation  of  our 
railroads  and  creates  misunder- 
standings and  confusion  in  travel- 
ling which   should  be  avoided. 

The  mothers  represented  in  this 
Farm  Bureau  gathering  strongly 
urge  for  themselves  and  their  chil- 
dren the  repeal  of  the  Daylight 
Saving  law  as  it  is  now  a  menace 
to  their  health  and  comfort." 
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The  following  resolution  was  also 
passed: 

"The  Norfolk  County  Farm  Bureau 
with  500  family  memberships  and 
in  convention  assembled  with  an 
attendance  of  over  300,  considered 
the  question  of  a  suitable  appro- 
pi  iation  for  the  Norfolk  County 
Agricultural  School  and  passed  a 
unanimous  vote  urging  that  the 
Senators  and  Representatives  of 
Norfolk  County  support  the  budget 
as  prepared  by  the  Board  of 
Trustees  of  the  School  and  ap- 
proved by  the  State  Department  of 
Education  found  in  the  estimates 
of  the  Norfolk  County  Commission- 
ers." 

Mr.  Fred  D.  Griggs,  of  Waltham, 
State  Secretary,  the  speaker  at  the 
afternoon  session,  outlined  graphically 
the  vast  potentiality  of  the  American 
Farm  Bureau  Federation.  He  said 
that  although  the  movement  is  still 
in  its  infancy,  the  membership  is  now 
one  and  one-half  millions,  with  cam- 
paigns being  waged  in  practically  all 
states.  South  Carolina  and  Missis- 
sippi are  the  only  states  without  or- 
ganization. Recently  in  Wisconsin 
40,000  members  joined  within  a  period 
of  three  weeks.  He  looked  to  see  the 
membership  five  or  six  million  within 
a  very  few  years. 

He  touched  upon  the  various  gen- 
eral activities  of  the  Federation: 
Liegislation,  Education,  Co-operative 
Marketing,  Transportation,  News  In- 
formation, etc.  He  said  that  with 
the  press  today  agricultural  news  is 
considered  big  news.  He  told  of  the 
Department  of  Economics,  Statistics 
and  Accounts  to  be  established  at 
Washington  by  the  Farm  Bureau 
Federation  in  the  Interests  of  the 
farmers. 

Mr.  Griggs  said  that  the  potential 
power  of  the  Farm  Bureau  was 
known  and  reckoned  with  far  more 
by  the  industrial  and  so  called 
special  interests  of  the  country  than 
by  the  farmers  themselves.     This  fact 


'he  said  was  the  best  advertisement 
that  the  American  Farm  Bureau  Fed- 
eration could   ever  expect  to  have. 

Mr.  E.  L.  Shepard,  Local  Director 
for  Walpole,  is  proud  that  his  town, 
with  fifty-one  Farm  Burea.u  members, 
ranks  as  the  banner  town  of  the 
county. 

Mr.  R.  Wilton  Harvey,  formerly  at 
the  Lewis  Farm,  Walpole,  has  been 
the  energetic  director  of  the  Farm 
Bureau  Campaign  in  Norfolk  County, 
and  the  extraordinary  success  of  his 
efforts  was  manifested  by  the  at- 
tendance, interest  and  enthusiasm 
shown  at  this  Final  Organization 
Meeting. 


The  Trustees  of  Essex,  Bristol  and 
Norfolk  Co'unty  Agricultural  Schools 
met  at  the  Norfolk  CO'Unty  Agricul- 
tural School  on  Wednesday,  March 
16th.  These  get-together  meetings 
are  of  inestimable  value.  The  dis- 
cussion of  problems,  interchange  of 
ideas  and  plans,  together  with  a  gen- 
eral outline  of  definite  policies  to  be 
carried  out,  are  productive  of  much 
good.  The  next  meeting  will  be  held 
'With  the  Bristol  County  Agricultural 
School  some  time  in;  June. 


Agriculture  is  the  only  industry 
known  where  someone  else  has  here- 
tofore said  what  yoiu  should  take  for 
your  products.  This  is  going  to  be 
changed.  The  farmer  feeds  the  rest 
and  he  certainly  is  entitled  to  as 
good  a  return  from  his  investment  as 
any  other  man.     Think  this  over. 


Hours    are   dollars    in  haying  time. 


Gold  never  sells  at  brass  values. 
Think  of  this  when  buying  farm  ma- 
chinery. 


Farming  is  distinctly  a  home  enter- 
prise. Why  not  provide  some  up-to- 
date  equipment  in  that  home? 
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AGRICULTURAL    DEPARTMENT 


WHY     AOllTHERN 


GROWN     SEED  SHOILD   BE    PLANTEP   IN 
MASSACHUSETTS 


By  A.  Vincent  Os'^un 


Diseases  of  degeneration  are  of  less 
consequence  in  the  cool  climates  of 
high  altitudes  and  of  northern  potato 
regions  like  northern  Maine,  Canada, 
northern  New  York,  etc.  than  in 
Massachusetts  and  southward.  Further, 
the  increase  of  these  diseases  froii 
one  generation  to  the  next  is  greater 
if  the  seed  are  carried  to  a  warmer 
climate  for  planting.  For  example, 
seed  from  a  field  in  Aroostook  Coun- 
ty, Maine,  containing  5  per  cent,  of 
mosaic  disease,  if  planted  in  the 
same  region',  would  in  all  prohahility 
produce  a  crop  showing  but  little  in- 
crease in  the  percentage  of  mosaic; 
planted  in  Massachusetts,  the  off- 
spring might  develop  40  per  cent,  or 
more  of  the  disease.  Even  when 
northerns-grown  seed  are  carefully 
selected  from  healthy  stock  in  the 
field,  their  offspring  grown  in  this 
state  are  likely  to  develop  these 
diseases  to  a  considerable  extent, 
and  the  second  generation  from  siuch 
northern-grown  seed  often  may  be  so 
badly  diseased  as  very  greatly  to  re- 
duce  the   yield. 

Because  of  this  situation,  Massa.- 
chusetts  growers  should  plant  only 
north  ern-groAvn  seed.  However,  not 
all  seed  potatoes  grown  in  the  north 
are  good  seed.  One  cannot  by  merely 
examining  a  lot  of  tubers,  no  matter 
how  fine  they  appear,  tell  whether  or 
not  they  are  effected  with  degenera- 
tion diseases.  External  evidence  of 
the  presence  of  any  of  these  diseases 
shows  only  on  the  vines  and  leaves, 
hence  the  selection  of  seed  tubers 
must  begin  by  carefully  inspecting 
the  growing  crop  in  the  field. 

In  order  to  insure  the  production 
of  good  seed,  that  is,  seed  of  high 
yield,  free  from  disease,  and  true  to 
name,  certain  of  the  northern  states 
maintain      a     system      of     inspection 


and  certification  of  seed  stock.  Such 
service  if  efficiently  administered 
should  insure  buyers  of  inspected 
and  certified  seed  against  loss  from 
poor  seed.  Unfortunately,  one  cannot 
be  sure  that  all  seed  bearing  certifica- 
tion tags  sold  in  the  open  market  In 
the  State  are  in  fact  seed  which  have 
received  official  certification  from 
the  inspector  in  the  state  of  their 
origin.  This  is  not  necessarily  the 
fault  of  state  officials  who  have  this 
work  in  charge;  after  potatoes  leave 
their  states  they  have  no  further  con- 
trol  over   them. 

The  best  way  to  secure  a  satisfac- 
tory supply  of  seed  potatoes  in  this 
State  is  to  buy  direct  from  reliable 
growers  in  northern  states  who  have 
a  reputation  at  stake  and  whose 
fields  are  inspected  and  certified  by 
state  officials.  If  a  personjal  repre- 
sentative of  prospective  buyers,  quali- 
fied to  pass  on  the  condition  of  a 
growing  crop,  can  be  sent  at  least 
once  during  the  season  to  inspect  the 
seed  fields,  so  much  the  better.  This 
method  of  obtaining  seed  is  most  ef- 
fective and  economical  when  fathered 
by  some  organization,  such  as  the 
county  farm  bureau  for  a  group  of 
buyers.  Properly  carried  out  it  will 
save  money  by  increasing  yields,  and 
if  universally  adopted  for  the  whole 
State  it  would  unquestionably  greatly 
increase  the  total  annual  yield  of  po- 
tatoes  in  Massachusetts. 

It  has  not  been  demonstrated  that 
good  seed  potatoes  can  be  grown  in 
Massachusetts.  On  the  other  hand, 
there  is  evidence  abundant  that  good 
seed  potatoes  are  not  grown  in  this 
State.  For  the  present,  therefore  we 
strongly  advocate  the  planting  of 
northern-grown  seed,  provided  the 
buying  of  such  seed  is  properly  safe- 
guarded. 
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COOPERATIVE  BUYING 


THE  GARDEN  SOIL 


We  are  pleased  to  report  that  the 
Committee  on  co-operative  buying  has 
received  and  placed  orders  for  the 
following  material: 
Certified  seed  potatoes  965  Bushels 
Acid  Phosphate  48  Tons 

4-8-4    General   Fertilizer     110  Tons 

This    is   a    step   in  the   right  direc- 
tion but  the  good  work  must  continue. 


Mr.  B.  C.  Copley  of  Canton  is 
handling  a  seventeen  ton  car  of  acid 
phosphate  and  a  twenty  ton  car  of 
4-8-4.  Both  Mr.  Copley  and  A.  A. 
Boutelle  appreciate  the  saving  and 
value  of  using  acid  phosphate  with 
manure  for  silage. 


Tentative  plans  are  being  made  for 
local  cooperative  buying  units  headed 
up  by  the  Purchasing  Committee  of 
the  Farm  Bureau.  Full  details  will 
be  published  as  soon  as  they  are 
worked  out.  It  will  be  up  to  every 
member  of  the  Farm  Bureaiu  to  back 
their  Committee  in  whatever  they  do. 
United  we  stand — divided  we  fall. 


Watch  the  aphis  in  your  young 
orchard.  If  you  apply  a  deferred 
dormant  spray  as  directed  in  Prof. 
Sears  bulletin  you  will  help  to  con- 
trol them.  Send  to  .us  for  a  copy 
of    the    bulletin. 


Congratulations  to  the  Norfolk 
County  Farm  Bureau  on  the  election 
of  George  F.  Ribero  of  Franklin  for 
President.  A  good  business  man, 
able  farmer,  and  working  always  for 
the  interests  of  agriculture  he  should 
prove  an  able  pilot  for  the  Norfolk 
County  Farm  Bureau  during  its  first 
year  of  active  business. 


A  very  fine  pruning  demonstration 
and  fruit  meeting  was  held  in 
Wellesley  on  March  1st.  Mr.  F.  D. 
Woods,  Town  Director,  had  a  very 
large  and  interested  audience  at 
hand. 


The  most  satisfactory  garden  soil 
is  a  deep  sandy  soil,  well  supplied 
with  decayed  organic  matter.  The 
greatest  root  development,  proper 
drainage,  and  sufficient  moisture  and 
plant  food  are  assured  with  such  a 
soil. 

Most  home  gardeners  have  to 
use  what  soil  they  have,  regardless 
of  its  agricultural  value.  Poor  gar- 
den soils  can  usually  be  improved  by 
some  attention  to  treatment  and  such 
improvement  always  pays  in  increas- 
ed crops  and  pleasanter  garden  work. 
Heavy  clay  soils  are  made  more 
workable  by  adding  stable  manure 
four  inches  thick,  and  plowing  under, 
or  spading  in.  Lime  should  be  ap- 
plied one  pound  to  ten  square  feet. 
Coal  ashes,  cinders  or  sand,  worked 
into  such  a  soil  will  improve  its 
texture. 

On  the  other  hand  a  very  loose  gravel- 
ly soil  will  lose  so  much  plant  food  by 
every  rain  that  large  applications  of 
mannire  are  necessary.  Most  soils 
are  improved  by  tillage.  A  heavy 
soil  after  several  years  of  gardening 
will  be  more  tillable  than  when  first 
plowed,  while  even  a  barren  sandy 
plot  will  mellow  with  each  year  of 
fertilization  and  the  plowing  in  of 
plant    materials. 

Garden  soils  should  be  plowed  deep, 
and  harrowed  thoroughly.  Some  ex- 
pense or  labor  in  the  spring  prepara- 
tion will  save  much  time  and  un- 
pleasant work  during  the  growing 
season.  A  deep  finely  pulverized  soil 
is  easy  to  cultivate,  easy  to  plant, 
quick  to  yield  straight  well  formed 
plants,  and  satisfactory  to  work  in 
all  through  the  season. 

After  noting  the  many  varieties  of 
silage  corn  grown  in  Norfolk  County 
this  past  season  we  feel  that  Sweep- 
stakes is  one  of,  if  not  the  best 
variety  to  grow.  An  early  maturer 
and  heavy  yielder  it  gives  ,us  what 
we  most  desire — ears  and  plenty  of 
them  in  the  silage. 
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PINK   OF  BLOOM   SPRAY 


ANNUAL  FLOWERING  PLANTS 


Before  another  issue  of  the  Bulletin 
will  be  received  O'Ur  apple  trees  will 
be  well  past  the  stage  of  development 
known  as  the  pink  of  the  bloom.  A 
proper  spraying  at  this  time  is  most 
essential,  especially  if  one  is  raising 
Mcintosh  Red  or  Snow  apples.  By  a 
proper  syraying  we  mean  a  thorough 
application',  not  a  lifeless  soaking  of 
the  trees.  At  least  one  hundred 
pounds  pressure  should  be  ,used  and 
that  means  a  vigorous  use  of  the 
pump  handle  if  a  barrel  pump  is  to 
be  used.  One  of  the  best  investments 
that  an  orchardist  using  a  barrel 
pump  can  make  is  a  pressure  gauge 
for  then  he  will  actually  know 
whether  his  trees  are  being  sprayed 
or  merely  sprinkled. 

The  use  of  the  proper  ingredients 
is  of  prime  importance  and  the  fol- 
lowing formula  is  one  that  we  cian 
recommend: 

Lime  and  Sulphur  1  Gallon 

40%  Nicotine  Sulphate  Vs  Pint 

Arsenate  of  Lead  Powder       3  Pounds 
Or  Paste  5  Pounds 

Water  50  Gallons 

It  has  been  found  that  from  five 
to  ten  porunds  of  live  lime  slaked  and 
added  to  each  fifty  gallons  of  spray 
containing  lime  sulphur  and  arsenate 
of  lead  will  prevent  the  burning  of 
the  foliagie  which  sometimes  follows 
the  use  of  this  combination. 

This  spraying  is  for  bud  moth,  tent 
caterpillar,  brown  tail  moth,  curculio, 
aphis,  red  bug,  and  most  important 
of  all,  scab. 

If  you  will  drop  a  card  to  the 
County  Agent  requesting  bulletin  on 
"Spraying  the  Apple  Orchard"  same 
will  be  sent  to  you. 


Undoubtedly  you  have  read  a  great 
deal  lately  about  the  value  of  sun- 
flowers for  silage.  If  you  wish  to  get 
some  first  hand  information  regard- 
ing same  call  on  Mr.  J.  G.  Sanderson 
of  West  Medway  who  has  been  grow- 
ing them  for  the  past  two  years. 


This  class  of  plants  has  been 
somewhat  neglected  during  the  past 
fo.ur  or  five  years  perhaps  due  to  two 
general  causes.  First,  the  great  world 
war  made  it  imperative  for  all  who 
were  in  any  way  connected  with  the 
land  to  produce  food.  Second,  it  was 
not  considered  the  proper  thing  to  de- 
vote any  large  amount  of  time  to 
pleasure   gardening. 

We  are  slowly  getting  back  to 
normal  habits  and  this  coming  sea- 
son will  see  the  beauty  side  of  the 
garden  work  more  in  evidence.  There 
is  such  a  large  variety  to  select  from 
and  n^ost  of  ,us  have  some  particular 
favorites  that  it  would  be  out  of 
place  to  give  an  extended  list  here. 
Last  month  we  mentioned  Sweet  Peas 
and  now  we  will  add  Asters,  Snap- 
dragons, Petunias,  Poppies,  Ana'ual 
Phlox,  Salpiglossis,  Scabiosa,  Verbena, 
and  Mignonette  as  among  the  best  for 
ciit  flowers  besides  being  very  at- 
tractive if  used  for  show  purposes  in 
the  garden. 

We  have  listed  Snapdragon  as  an 
annual  for  the  reason  that  it  is  so 
grown  by  the  majority  of  people.  If 
the  seeds  of  this  charming  plant  are 
sown  early  and  the  young  seedlings 
are  kept  growing  witho,ut  a  check 
their  handsome  spikes  of  bloom  of 
many  separate  colors  will  prove  to 
the  grower  that  it  certainly  pays  to 
take  a  little  extra  pains  in  perform- 
ing this  work  well. 

Due  to  the  radical  change  in  prices 
of  grains  during  the  past  month  the 
following  ration  is  recommended  for 
milking  cows: 

Bran  500  Pounds 

Cotton    Seed   Meal  200 

Oil   Meal  200 

Gluten  200 

Hominy  or  Corn  Meal  600 

Gro.und   Oats  300 


Remember  it  is  not  too  late  to  test 
your  seed.  The  County  Agent  will 
be  pleased  to  give  best  methods  of 
testing  upon  request. 
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POULTRY  NOTES 


CHICK  TROUBLES 


Cannibalism  is  the  name  given  to 
the  bad  habit  chicks  often  get  of 
picking  one  another.  Generally  they 
start  by  picking  at  the  bright  little 
toes  of  one  of  their  ntimber  and  this 
soon  starts  the  toe  to  bleeding  and  if 
not  checked  the  mortality  in  the  pen 
is  liable  to  climb  to  quite  high 
figures.  To  remedy  this  get  the 
chicks  Oiut  of  doors  as  soon  as 
possible.  The  trouble  is  most  fre- 
quent in' flocks  that  are  somewhat 
crowded  and  are  not  kept  busy.  Place 
a  small  hopper  of  meat  scrap  in  the 
pen.  Sour  skim  milk  can  also  be 
used  in  the  founts.  These  foods 
furnish  protein  so  that  their  bodies 
do  not  crave  that  sort  of  food.  The 
afflicted  chicks  should  be  removed 
until  the  toes  heal  again.  Some 
poultrymen  paint  the  toes  with  tar. 
The  base  of  the  tail  and  the  bow  of 
the  little  wings  are  often  picked  at 
and   started   bleeding. 


Crowding  the  chicks  should  be 
avoided.  This  is  caused  in  many 
cases  by  the  fires  running  low,  the 
chicks  becoming  chilled  and  conse- 
quently huddling  together  for 
warmth.  The  brooders  should  be  run 
uniformly  at  about  100  degrees  F.  for 
the  first  day  or  two.  A  few  poultry 
raisers  make  the  mistake  of  not 
furnishing  enough  heat  which  re- 
sults in  bowel  trouble  among  the 
chicks.  This  is  quite  frequently  mis- 
taken for  white  diarrhea. 


Did  you  know  that  there  is  an 
abundance  of  poultry  literature  that 
you  can  obtain  free  of  charge  and 
simply  for  the  asking?  We  have  two 
complete  lists  of  available  poultry 
bulletins  that  are  well  worth  having. 
If  yoiu  care  to  write  to  us  concerning 
these  we  shall  be  pleased  to  forward 
the  lists  to  you. 


Leg  weakness  is  sometimes  caused 
by  floor  drafts.  Cold,  damp  floors 
sometimes  bring  it  on.  Hovers  that 
are  too  hot  and  that  do  not  allow  the 
chicks  room  to  get  away  from  the 
excessive  heat  will  also  weaken  the 
chicks.  Too  heavy  feeding  will  some- 
times break  chicks   down. 


The  early  hatches  this  year  seem 
\.o  be  better  than  they  were  a  year 
ago.  This  is  no  doubt  due  to  the 
milder  weather  conditions  that  have 
prevailed  this  season.  However, 
poultrymen  who  have  confined  their 
breeding  stock  too  closely  or  who  are 
not  feeding  green  food  are  reporting 
low  fertility.  It  pays  to  give  the 
breeding  stock  exercise  and  green 
food. 


Quite  a  few  people  are  embarking 
in  the  poultry  business  this  year.  The 
past  years  have  been  very  profitable 
to  the  poultrymen  who  have  rei- 
mained  in  the  business  after  the 
seemingly  hard  "war  times."  Of 
course  many  of  these  will  doubtless 
fail,  as  usually  happens  in  any  line 
of  business.  On  the  whole,  however, 
the  immediate  future  looks  bright  for 
the  poultry  industry  as  a  whole. 


A  number  of  poultry  keepers  in  the 
County  have  signified  their  intention 
of  finding  out  what  it  will  cost  them 
to  raise  a  broiler  this  year  and  also 
the  cost  of  raising  a  pullet.  Prof. 
Monahan  of  the  Massachusetts  Agri- 
cultural College  has  recently  sent  us 
a  number  of  "Production  cost  sheets" 
which  make  a  convenienjt  form  on 
which  to  compute  the  cost  of  raising 
a  broiler  or  pullet  and  if  you  are  in- 
terested vi^e  would  be  more  than  glad 
to  forward  you  a  copy.  Do  you  really 
know  what  it  costs  you  to  raise  a 
pullet?  Would  you  like  to  receive 
one  of  these  sheets?  Why  not  write 
us? 
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HOME    MAKING    DEPARTMENT 


DIVIDING    TOUR    DAY    AND   YOUR   DOLLAR 


Time   and  Money  are  Equally  Import  ant  Assets  to  the  Home  Maker. 


Spending  is  a  necessity  and  an  oc- 
cupation that  most  women  enjoy,  but, 
unless  we  consider  the  labor  which 
makes  it  possible,  we  are  not  likely 
to  long  enjoy  the  things  bought  at 
random  without  any  very  great  thought 
as  to  the  satisfaction  they  afford  or 
to  their  service  which  is  the  real  test 
of  value.  There  are  certain  "m^ust 
haves"  in  o.ur  daily  life  and  many 
other  "may  wants"  and  the  choice 
between  the  two  lies  with  the  women 
of  the  home.  Recent  statistics  show 
that  women  spend  ninety  per  cent,  of 
the  income  of  families  in  the  United 
States.  Since  this  is  the  case,  wo- 
men cannot  escape  the  duty  of  study- 
ing how  best  to  spend  that  income 
that  all  members  of  the  family  may 
be  adequately  fed,  properly  and  de- 
cently clothed,  suitably  housed,  and 
given  opportunity  for  their  best  de- 
velopment mentally  and  morally  as 
well  as  physically.  Miss  Richardson, 
in  her  book  on  spending,  expresses 
the  difference  between  women  past 
and  present  as  follows:  "In  olden 
times  women  thought  and  thought 
and  thought  before  they  spent,  often 
making  spending  a  burden.  Now  wo- 
men often  spend  and  think  and 
think  and  think.  Nor  does  the  lack 
of  thought  beforehand  ease  the  burden 
of   the    results   of  her   spending." 

Money  is  not  the  only  resource 
which  women  have  to  spend.  Time 
is  fully  as  important  and  an  asset 
to  which  the  homemaker  usually 
gives  too  little  heed  in  the  spending. 
Good  intentions  do  not  keep  us  from 
extravagance.  To  spend  wisely  we 
must  have  a  knowledge  of  what  con- 
stitutes good  food  and  clothing  and 
furnishings  and  of  how  we  may  se- 
cure them.  We  must  first  of  all  set 
a  standard  for  ourselves,  something 
by    which    we   may    measure    our   ex- 


penditures. We  m.ust  have  some  sort 
of  a  yardstick  or  set  of  scales  at 
which  we  may  look  to  determine 
whether  we  are  cheating  ourselves  of 
something  which  might  be  ours  for 
the  same  amount.  Dividing  the  in- 
come, whether  time  or  money,  into 
certain  portions  helps  to  check  up 
mistakes  and  avoid  them  in  the 
future. 

The  Fundamental  Rule 

Place  spending  on  a  business  basis 
by  adopting  a  budget  syste,m  in  your 
•home. 

Dividing  the  Day 

There  is  no  time  saver  like  a 
regular  routine  for  the  day,  the 
week,  and  even  the  season.  It  is  a 
guess  ahead  at  what  is  to  be  done 
and  saves  many  an  afterthought 
about  the  things  left  undone.  A 
time  schedule  should  be  no  more 
formidable  to  the  business  manager 
of  a  home  than  to  any  other  business 
woman. 

Suggeistions 

List  your  weekly  tasks. 

Decide  the  day  on  which  each  can 
best  be  performed. 

List  your  daily  tasks. 

Plan  a  definite  time  for  each  task. 

Plan  difficult  tasks  for  the  hours 
least  likely  to  be  disturbed. 

Put  plan  on  paper.  Hang  the 
schedule   in  the  kitchen. 

Plan  meals  ahead  and  market  for 
several  meals  at  one  time. 

Prepare  breakfast  while  clearing 
away   the   evening  meal. 

Plan  for  "time  off"  at  least  twice 
a  week. 

Form  the  habit  of  doing  tasks  in 
order. 
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Dividing  the  Dollar 

A  definite  idea  of  the  income  is  tlie 
first  necessity  in  planning  to  spend  it. 
When  you  know  the  mininiium  amount 
of  money  available  for  the  family 
living,  try  to  plan  expenditures  just 
below  rather  than  just  above  the 
amount.  Every  inco.me  should  cover 
all  needs,  allow  a  little  spending 
for  some  desires,  and  leave  something 
for  the  enjoyment  of  the  cultural 
side  of  life.  Recreation  is  an  im- 
portant item  and  must  have  its  place 
in   the   budget. 

Certain  rules  hold  good  under  all 
conditions.  The  smaller  the  Income, 
the  greater  must  be  the  proportion 
spent  for  food.  The  larger  the  in- 
come the  greater  proportion  spent  for 
cultural  wants  such  as  music,  art, 
magazines,  books,  church,  charity, 
saving.  Housing  and  clothing  main- 
tain an  almost  fixed  percentage  in 
all  incomes. 

Maine    Agricultural    and 

Industrial  League. 


PEESERYE  EGGS  THIS  MONTH 


ARE  YOUR  COWS  CONTENTED? 


The  other  day  a  dairy  company's 
complaint  clerk  was  called  to  the 
telephone. 

"This  is  Mrs.  Mixin,"  said  a  wo- 
man's voice.  "I  want  to  know  if 
your  cows    are   contented?" 

"Wha-a-at?"  asked  the  amazed 
clerk. 

The  woman  repeated  her  question. 
"I  see  that  your  rivals  advertise  that 
their  cows  are  all  contented,"  said 
she.  "I  will  begin  to  take  their  milk 
unless  I  am  assured  that  your  cows 
are  all  happy." 

The  clerk  begged  her  to  hold  the 
'phone  a  moment.  Then  he  went 
away  and  gnawed  a  corner  of  his 
desk.  When  he  returned  to  the 
'phone  he  said: 

"I've  just  been  looking  up  the 
books,  Madam,  and  I'm  happy  to 
say  that  we  have  not  received  a  com- 
plaint from  a  single  one  of  our  cows." 


Your  yearly  supply  of  cooking  eggs 
should  be  put  down  in  waterglass 
this  month.  Eggs  are  cheaper  in 
April  than  at  any  other  time  during 
the  year  and  this  fact  should  be 
taken  advantage  of  in  cutting  down 
the   food   cost. 

One  part  of  waterglass  to  nine 
parts  of  water  which  has  been  boiled 
and  cooled  is  a  general  proportion 
which  has  proved  satisfactory  in  pre- 
serving eggs.  Place  the  eggs  (in- 
fertile, if  possible)  in  a  stone  crock 
or  galvanized  can  and  cover  with 
this  solution  which  has  been 
thoroughly  mixed.  Have  2-inches  of 
mixture  above  the  last  layer  of  eggs. 
Cover  to  prevent  evaporation.  A  five 
gallon  container  will  accommodate 
fifteen  dozen  eggs. 


ONE  DAY  TRAINING  SCHOOLS 

FOR  NORFOLK  COUNTY  WOMEN 


Newer  Methods  in  Jelly  and  Jam 
3Iaking  Will  Be  Presented  hy 
Specialists  from  the  State  College. 


Instruction  in  the  canning  of  fruits 
and  vegetables  has  been  so  thorough- 
ly given  throughout  the  county  dur- 
ing the  past  four  years  that  everyone 
interested  in!  canning  has  had  an  op- 
portunity to  receive  this  information. 
The  majority  of  women  do  not  have 
the  same  assurance  in  jelly  and  jam 
making  as  they  have  in  canning  and 
so  plans  are  under  way  for  having 
one  day  preservation  schools  during 
June  in'  the  various  sections  of  the 
county.  Preservation  specialists  from 
the  Massachusetts  Agricultural  Col- 
lege wi'l  be  in  charge  of  these  schools 
and  the  newer  methods  in  jelly  and 
jam  making  will  be  given  to  the  town 
leaders   attending  the  school. 

If  you  are  interested  in  attending 
one  of  the  Norfolk  County  Preserva- 
tion Schools  notify  the  Home  Dem- 
onstration Agent  and  find  out  where 
the  school  nearest  to  your  town  is 
going  to  be  held. 
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RECIPES  COLLECTED  FROM  OVER  THE  STATE 


We  Wisli  to  Introduce  Them  to  Norfolk  County  Women 


California   Chicken  Pie 

1  c.  parboiled  potatoes  cut  in  cubes 

%   c.  carrots 

1  c.  green  peas 

1%   c.  white  sauce 

1  can  tuna  fish 

Salt 

Pepper 

Linte  dish  with  pastry  crust  and  fill 
with  tuna  fish  and  vegetables.  Cover 
with  crust  and  bake. 

Meat  and  Vegetable  Stew 

3  lbs.  beef  or  la^ib  cut  in  1  in.  pieces 
1   can  string  beans 
1  can  peas 

1  can    tomatoes 

2  onions 
8  cloves 

%  c.  pearl  tapioca 
1  c.  bread  crumbs 
Salt  and  pepper  to   season 

Place  in  a  casserole  or  bean  pot. 
Add  water  to  cover  and  cook  five 
hours.  Asparagus  may  be  added  and 
improves  the  stew. 

Lemon   Pie 

1  thick  slice  of  bread  without  crust 

1  lemon 

1   c.  warm  water 

1  c.  sugar 

2  eggs 
14  t.  salt 

BiUtter  size  of  an  egg 

Crumb  bread,  add  water,  lemon 
juice,  sugar,  salt,  butter,  and  beaten 
yolks  of  two  eggs.  Cook  in  a  double 
boiler  until  thick  and  add  the  grated 
rind  of  the  lemon.  Put  in  crust  that 
has  been  previously  baked.  Beat 
whites  of  two  eggs  .until  stiff,  add  2 
T.  sugar,  1  t.  baking  powder  and 
vanilla.  Pile  lightly  on  pie;  sprinkle 
with  sugar  and  brown  in  oven  for 
about  20  minlutes. 


Christian    Science   Cooties 

Whites  of  2  eggs  beaten  until  stiff 

1%    c.  cornflakes 

%    c.   cocoanut 

%   c.  walnuts 

%   c.  sugar 

Speck  salt 

Drop   from   a  spoon   and  bake  in  a 
slow  oven. 

Caramel  Tapioca 

4    T.   Minute    Tapioca 
1   c.  brown  sugar 
14   t.   salt 
3  c.  milk 

Bake  one  hour  in  a  moderate  oven, 
stirring    occasionally.  Serve    with 

cream. 

Pop    Overs 

1  c.  flour 

1   egg 

1  scant  c.  milk 

14  t.  salt 

Beat    together    and    bake    one    half 
hour  in  a  hot  oven. 


HOME  SPUN  TARN 


Consider  how  the  useful  spiud. 
Will    strengthen   muscle,    bone    and 
blood, 

I  pray  you  peel  it  very  thin. 

The    richest  part  is   next  the  skin! 


HINTS  FOR  THE  HOME  MILLINER 

To  bleach  a  faded  light  straw  hat, 
wet  powdered  sulphur  with  lemon 
juice  and  spread  on  hat.  Leave  the 
preparation  on  the  'hat  until  the  sul- 
phur is  dry  and  then  brush  it  off. 
Shape  the  hat  while  it  is  damp. 


If  you  are  unexpectedly  caught  in 
a  shower  and  your  hat  is  wet,  hang 
it  up  by  the  lining  and  it  will  re- 
shape itself  while  drying. 
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ITEMS  OF  INTEBEST 


Three  members  who  attended  the 
two  day  millinery  school  held  In 
Franklin  last  month  have  already 
formed  a  class  of  sixteen  women  and 
are  teaching  them  to  make  hats  ac- 
cording to  Miss  Annan's  methods. 
The  idea  of  local  leadership  has  been 
so  well  developed  in  Franklin  through 
the  clothing  project  that  carry  on 
work  in  millinery  seems  a  natural 
consequence.  This  is  a  finle  demon- 
stration of  true  extension  work  and 
merits  recognition  which  will  give  to 
them  opportunities  for  new  work. 


Clothing  groups  in  Quincy,  East 
Weymouth  and  South  "Weymouth  re- 
ceived a  visit  from  the  State  Cloth 
ing  Specialist,  March  4th.  The 
possibility  of  developing  the  clothing 
efficiency  work  was  demonstrated  to 
the  groiups  and  they  were  shown  how 
the  fundamental  patterns  may  be 
used  for  making  other  than  the  simple 
dresses  made  in  the  elementary 
course. 


Home  Demonstration  work  will 
continue  in  the  City  of  Quincy  this 
year  with  Miss  Edith  Badger  as 
Leader.  The  work  was  first  organized 
in  July,  1919,  at  the  time  when  Fed- 
eral Funds  were  appropriated  for  this 
Piurpose.  Althoiugh  these  funds  were 
discontinued  the  value  of  the  work  to 
the  women  has  made  it  seem  ad- 
visable to  continue  the  work.  With 
the  reorganization  of  the  work  this 
year,  the  city  pays  two-thirds  of  the 
expenses  of  the  work  and  the  county 
contributes   one-third. 


There  seems  to  be  an  increase  in 
interest  among  Norfolk  County  wo- 
men in  making  their  own  hats  and 
there  are  95  women  in  Cohasset,  Bast 
Milton,  Islington,  South  Walpole  and 
Mattapan  that  are  taking  courses  in 
spring  millinery.  How  about  a 
millinery  class  for  women  in  your 
town? 


One  year  ago  the  Home  Demonstra- 
tion Agent  spent  an  afternoon  in 
Soiuth  Walpole  assisting  two  members 
of  the  original  clothing  class  in 
starting  clothing  efficiency  in  that 
community.  When  the  Home  Dem- 
onstration Agent  visited  this  group 
in  early  February  she  found  from  the 
original  group  of  two,  the  work  had 
spread  so  that  at  the  present  time 
there  are  sixteen  in  the  community 
that  have  completed  the  clothing 
efficiency  course  and  four  that  are 
now  taking  it.  This  represents  an 
800%  growth  in  one  year.  We  cont- 
sider  this  a  very  prosperous  and 
healthy  growth. 


UNNECESSARY   FATIGUE 


"In  doing  your  work,  there  is  al- 
ways necessary  fatigue,  and  too  many 
times  unnecessary  fatigue.  It  is  a 
realization  of  this  fact  that  led  ef- 
ficiency engineers  to  standardize 
brick-laying  motions  in  such  a  way 
as  to  enable  the  bricklayer  to  lay 
350  bricks  per  hour  where  he  had 
laid  120  bricks  per  hour  before,  an)d 
to  do  this  with  less  fatigue  than 
when  he  was  laying  the  small  num- 
ber of  bricks. 

"Care  in  arranging  ironing  board, 
basket  of  unironed  clothes  anjd 
clothes  rack  will  help  a  busy  woman 
to  accomplish  more  work  with  less 
effort  than  if  she  does  not  take  this 
care.  There  is  no  need  for  her  to 
stoop  for  each  garment  to  be  ironed 
nor  to  walk  several  steps  to  get  that 
garment  or  to  hang  it  up  after  iron- 
ing. She  need  not  think  herself  a 
shirk  if  she  sits  at  her  work.  She 
can  save  steps  by  tacking  an  iron 
stand  of  asbestos  or  tin  on  the  end 
of  the  ironing  board.  It  also  saves 
needless  motions  in  sorting  clothing 
as  it  is  ironed. 

"Things  going  to  one  part  of  the 
house  should  be  put  on  one  part  of 
the  ironing  rack  and  those  to  another 
part  of  the  house  on  another  section. 
Things  to  be  mended  can  also  be 
placed  together  as  they  are  ironed." 
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JUNIOR   EXTENSION    DEPARTMENT 


HOME  ECONOMICS  FINAL 

EXHIBIT    DATES 


The  time  from  April  20th  to  May 
14th  has  been  set  aside  for  the  final 
home  economics  exhibits.  Several  of 
the  clubs  have  already  selected  their 
dates.  The  two  clubs  in  Poxboro  will 
hold  their  exhibit  Wednesday,  April 
27th,  in  the  evening.  The  Westwood 
clubs  have  chosen,  Friday,  April  29th, 
and  will  have  an  evening  entertain- 
ment at  the  school  hall.  Thursday,  May 
5th,  is  the  date  selected  by  the 
Randolph  clubs.  Friday,  May  6th, 
the  final  exhibit  of  the  Medway  High 
and  Grammar  school  clubs  will  take 
place  and  the  High  School  is  al- 
ready planning  a  simple  play  for  that 
evening.  All  the  dates  will  be  an- 
nounced before  the  end  of  the  month. 
In  several  towns  poultry  and  handi- 
craft clubs  will  combine  their  ex- 
hibits with  the  home  economics  clubs. 
We  would  like  to  have  all  the  par- 
ents and  friends  interested  in  this 
'Work  present  at  these  meetings.  Come 
and  see  what  your  children  have  been 
doing  the  past  four  months. 


CANNING  CLUB 


The  canning  club  season  starts 
June  1st.  Plans  are  already  being 
made  to  organize  these  clubs. 

A  fourth  year  has  been  added  to 
the  program  offering  further  op- 
portunities for  the  older  girls.  Last 
year  33  girls  completed  the  third 
year  requirements  and  we  want  thejn 
all  to  be  among  us  for  the  fourth 
year.  These  girls  will  act  as  junior 
leaders  in  the  towns,  helping  not  only 
in  the  club  work  but  assisting  the 
community   in  various  ways. 

Last  year  13  out  of  the  28  towns 
were  represented  by  canning  clubs 
and  we  want  your  town  to  be  listed 
this  year. 


Announcement  has  been  made  in 
the  Home  Making  Department  of  the 
preservation  school  to  be  held  in 
various  towns  during  June.  This 
school  is  open  to  canning  club  lead- 
ers and  junior  leaders  and  we  are 
very  anxious  that  you  sign  up  for 
this  course   at  an  early  date. 


The  Hunt  School  Club  of  Wey- 
mouth took  advantage  of  the  warm 
spring  weather  Saturday,  March  5th, 
and  went  for  a  •  hike  in  the  country. 
The  walk  took  the  form  of  a  botany 
lesson  on  spring  buds.  After  lunch 
the  girls  went  into  Boston  and  ended 
the  day  by  a  visit  to  the  Boston  Pub- 
lic Library. 


The  Thirteen  Happy  Cookers  of  the 
Quincy  school  entertained  their 
mothers  at  a  special  meeting,  March 
22nd.  Two  demonstrations  were  given 
by  the  girls  and  light  refreshments 
were  prepared  and  served  by  the 
club  merhbers. 

This   club  is  doing  real  work. 


The  Club  at  the  Noah  Torrey 
School,  Braintree,  under  the  leader- 
ship of  Mrs.  Sprague,  has  not  only 
nearly  completed  all  of  its  club  re- 
quirements but  has  had  complete 
charge  of  the  hot  cocoa  served  at 
this  school.  After  the  first  few  weeks 
the  girls  were  given  all  the  responsi- 
bility of  making  and  serving  100 — 160 
cups   a   day. 


Are  you  using  your  club  girls  in 
your  school  and  home?  They  are 
more  than  ready  to  be  of  help. 


GARDEN   SUPERVISION 


Plans  for  summer  garden  and  can- 
ning supervision  should  be  jnade  now. 
Everything  should  be  ready  for  help- 
ing the  boys  and  girls  when  they 
really  need  help — early  in  the  season. 
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Delegates  Will  Meet  to  Arrange  Work   for  1921.     Interested  Adults  Invited 

to  Attend 


Achievement  Day  will  be  'held  at 
the  Norfolk  County  Agricultural 
School  on  Saturday,  April  9th,  from 
10:30  to  4:00.  This  is  the  club  boys' 
and  girls'  big  day.  Representatives 
from  all  clubs  in  the  county  vrill  be 
present  to  give  reports  of  vfork 
carried  out  last  year  and  to  lay  plans 


for  the  summer  work  of  1921.  Games, 
pictures,  and  special  talks  will  be  on 
the  program. 

Interested  adults  are  invited  to  at- 
tend the  meeting.  If  you  want  to 
know  what  club  members  are  doing 
just  come  around  April  9th. 


STATE  CHAMPIONSHIP  FOR  WALPOLE  BOY 


Harry    Howard    Awarded    Highest    Honor    in    State    Pig    Club 
Pure  Bred  Berkshire  Barrow    Is  the  Winning  Animal 


Contest. 


Harry  Howard  of  Walpole  has  been 
awarded  the  state  championship  in 
the  1920  pig  club.  Harry  won  with  a 
pure  bred  Berkshire  barrow  which  he 
raised  strictly  according  to  up  to  date 
methods — skim  milk,  green  food,  home 


grown  corn,  plenty  of  water,  a  clean 
house  and  a  yard  with  a  shady 
corner.  As  a  prize  Harry  will  prob- 
ably receive  a  check  for  $25.00  to  add 
to  his  other   savings. 


A  new  catalogue  of  the  Massachu- 
setts Agricultural  College  has  recent- 
ly been  published  and  may  be  ob- 
tained by  writing  directly  to  the  col- 
lege. 


The  raising  of  pure  bred  poultry 
by  club  members  is  being  emphasized. 
You  can  help  this  work  by  boosting 
it  in  your  own  neighborhood. 
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FARMEKS'    CALENDAE 


The  real  beginnings  come  in  April: 
"As  ye  sow,  ye  are  like  to  reap." 
Best  seeds  and  best  breeds  best  serve 
the  world's  needs — and  best  repay  the 
farmer.  Don't  forget  beauty;  plan  for 
lawn  and  flowers.  Risk  some  early 
plantings  in  the  garden.     The  cost  is 


PLANS 

The  thing  that  co'unts  most  is  not 
crop  acres  but  more  profit  to  the 
acre;  not  more  cows  but  more  profit 
from  each  cow;  not  more  hours  of 
labor  but  better  returns.  Ask  the 
county  agent  the  most  profitable  farm 
practices  and  best  systems  of 
management. 

Don't  be  fooled;  beware  of  false 
prophets.  Don't  plant  by  the  moon; 
but  get  the  best  seed  and  prepare  the 
seed  bed,  then  plant  when  soil  and 
moisture   conditions    are   right. 

Be  equipped  in  advance  with  all 
necessary  remedies  for  insects  that 
destroy  crops  in  your  vicinity.  Use 
standard  insecticides  of  the  proper 
strength  to  avoid  injuring  the  plants. 


HOME 

Clean  up  the  trash  about  your 
house  and  premises.  Piles  of  trash 
about  the  yard  are  a  fire  menace  and 
furnish  breeding  places  for  mospui- 
toes  and  vermin;  they  harbor  rats 
and  mice;  they  are  a  so^urce  of 
various  odors  and  perhaps  of  com- 
miunicable  disease. 

A  community  house  cleaning  is  a 
good  thing,  too.  Get  the  local  paper 
to  foster  the  idea  of  a  spotless  town. 


The  hotbed  will  require  careful  at- 
tention to  insure  right  conditions. 
The  sun  is  getting  stronger  and  un- 
less ventilatiori  is  well  looked  after 
the  seedlings  are  likely  to  be 
scorched. 


not  great  and  extra  early  crops  bring 
rewaids.     Work  without  ceasing. 

Soon   across   the   folding   twilight 
Of  the  round  earth  hushed  to  hear, 
The  first  robin  at  his  vespers 
Calling  far,  serene,  anid  clear. 

Bliss  Carman 


LIVE    STOCK 


Don't  stint  the  cows'  feed,  even 
though  they  get  pasture.  In  early 
spring  the  grass  is  usually  watery, 
and  cows  can  not  get  enough  of  it  to 
supply  milk  and  keep  ,up  body  weight. 

Consider  the  advantages  of  a  S'Um- 
mer  silo  especially  when  pastures  are 
limited.  Study  during  the  coming 
months  whether  this  would  be  a  good 
investment. 

Careful  feeding  and  proper  manage- 
ment of  the  sow  and  litter  will  give 
the  pigs  a  good  start  in  development 
and  insure  favorable  growth.  They 
should  have  exercise  and  opportunity 
to  be  out  of  doors  during  good 
weather.  They  should  be  protected 
against  cold  rains  and  provided  with 
clean,  warm,  dry,  and  comfortable 
quarters. 


POULTRY 


Locate  brood  coops  or  brooders 
where  drainage  is  good  and  where 
there  is  a  good  sod  and  move  them 
to  fresh  ground  every  few  days. 

Gull  and  kill  any  chicks  that  are 
not  thrifty  and  are  not  growing  well; 
they  may  carry  disease,  and  in  any 
case   are  unprofitable. 

Hens  are  now  laying  heavily.  Be 
sure  that  there  are  nests  enough,  one 
for  every  4  or  5  hens. 

Give  the  young  chicks  protection 
from  rain,  and  from  rats,  hawks,  and 
other  dangers.  Farmers'  Bulletin 
1111  tells  how  to  care  for  growing 
chicks. 
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TIMELY  TOPICS 


The  picture  on  the  front  page  gives  and  a  cheery  word  of  greeting,  one 
a  partial  view  of  the  unloading  of  with  whom  it  has  been  not  only  a 
one  of  the  cars  of  fertilizer  brought  pleasure  but  a  privilege  to  work, 
into  the  County  by  the  Purchasing  During  these  four  years  she  has 
Committee  of  the  Norfolk  County  organized  and  developed  the  Home 
Farm  Bureau.  Demonstration  Work  to  such  an  ex- 
tent  that  the  work  in  Norfolk  County 


HOME   DEMONSTBATION  AGENT        is    recognized    as    second    to    none    in 
RESIGNS  the  State. 
It  is  with  a  feeling  of  sorrow  that 


We  regret  to  announce  the  retire-  the  ladies  throughout  the  County,  as 
metit  from  Home  Demonstration  well  as  we  in  the  School  and  Ex- 
Work  of  Miss  Stella  S.  Simonds  who  tension  Department  who  have  been 
has  been  Home  Demonstration  Agent  associated  with  her,  must  bid  her 
in  Norfolk  County  the  past  four  good-bye.  At  the  same  time  we  take 
years.  this  opportunity  to  extend  to  her  our 

During    this    time    we    have    found  sincere   congratulations   and   wish  for 

her  a  conscientious,  untiring  worker,  her   the    fullest    measure   of   joy    and 

always  meeting  people  with   a  smile  happiness  in  her  new  home. 
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ALUBINI  ASSOCIATION 


Through  the  kindness  of  Mr.  Gil- 
bert, last  year's  graduates  and  this 
year's  graduating  class  enjoyed  a 
banquet  at  the  school  Friday,  April 
1st. 

After  the  banquet,  Mr.  Gilbert  ad- 
dressed the  boys  and  expressed  his 
desire  to  see  an  alumni  association 
formed.  The  purpose  of  this  associa- 
tion would  be  to  promote  school 
spirit  and  advance  the  standing  and 
ideals  of  the  school  by  suggestions, 
by  constructive  criticism  and  by 
example. 

Leon  Regan  of  Walpole  was  elected 
President  of  the  Association,  Nelson 
Pratt  of  Cohasset,  Vice-president, 
Kenneth  McCully  of  Walpole,  Secre- 
tary and  Henry  Egner  of  Walpole, 
Treasurer. 

An  executive  committee  was  ap- 
pointed to  draw  up  a  constitution 
and  submit  it  at  the  next  meeting  of 
the  Association  to  be  held  at  the 
school  May  28th. 

Mr.  Egner  and  Mr.  Regan  told  this 
year's  class  of  their  work  at  college 
and  much  valuable  information  was 
obtained. 

A  social  time  was  heartily  enjoyed 
by  everyone  after  the  business 
session  had  closed  and  many  good 
times  are  expected  when  the  Alumni 
Association  is  perfected. 


ADVISORY   BOARD 


The    following   Advisory   Board   has 
been      appointed      for      the      Norfolk 
County    Agricultural    School    and    Ex- 
tension  Department: 
Charles   A.   Wilson  Medway 

Mrs.   Joseph    S.   Leach  Walpole 

Albert   A.   Boutelle  Canton 

Willard  E.  Ward  Brookline 

Mrs.    Robert    Ware  Norfolk 

John  Bock  Walpole 

Mrs.    Sylvester   Smith  Plainville 

Mrs.   Mary   B.    Chute  Dedham 

Edward  Belden  Sharon 

Mrs.  Wallace    Tucker  Milton 

Miss  Sarah  E.  Brassill 

South  Weymouth 


W.   EL  Hamlin  Norfolk 

John  Coyle  Weymouth 

Arthur    P.    Benson  Dedham 

The  Board  organized  Thursday 
evening,   April    14th,   and   elected: 

Charles  A.   Wilson,  President. 

Albert  A.  Boutelle,   Secretary. 

The  Faculty  explained  the  work  of 
the  school  and  the  plans  for  the 
farm.  The  Agents  of  the  Extension 
Department  gave  a  synopsis  of  their 
work  and  a  general  discussion  fol- 
lowed. The  board  plans  to  hold  a 
meeting  some  afternoon  in  the  near 
future. 


TRACTOR 


Early  in  April,  through  the  kindly 
influence  of  Mr.  George  M.  Lepper  of 
Norwood,  a  Fordson  tractor,  plows, 
harrows,  etc.,  were  placed  at  the  dis- 
posal of  the  School  for  use  on  the 
school  property  during  the  season.  We 
wish  to  express  our  appreciation  for 
same. 


USE  OF  LIME 


The  greater  part  of  our  Norfolk 
County  soil  needs  lime.  If  you  pur- 
chase this  material  in  small  quanti- 
ties it  will  cost  a  great  deal  more 
than  if  purchased  in  car  load  lots. 
The  Purchasing  Committee  of  the 
Farm  Bureau  will  be  ready  to  take 
orders  for  car  lots  of  ground  lime- 
stone. Cash  should  be  obtained  in 
advance  as  cars  have  to  be  paid  for 
upon   delivery. 


A  fine  lot  of  seed  was  the  general 
opinion  of  the  farmers  as  they 
hauled  away  from  the  car  at  Wal- 
pole over  one  thousand  bushels  of 
certified  seed  potatoes.  A  number  of 
these  men  have  agreed  to  plant  this 
and  seed  raised  by  themselves  last  sea- 
son to  demonstrate  whether  it  pays 
to  purchase  northern  grown  seed  or 
not.  Most  of  us  feel  that  it  does  but 
a  demonstration  is  the  only  prac- 
tical way  of  proving  it. 
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AGRICULTURAL    DEPARTMENT 


SPRAY  WITH  SPECIAL  CARE 


By   R.    A.  VanMeter 


Red  bug,  ourculio  and  codling  moth 
are  probably  the  worst  insect  pests 
of  apples  in  Massachusetts.  Their 
elimination  would  be  a  boon  to  both 
producer  and  consumer.  Fruit  grow- 
ers should  be  particularly  careful  in 
their  efforts  to  control  these  of- 
fenders. 

Red  Buig.  Red  Bug  has  spread  to 
all  parts  of  the  state  and  is 
particularly  bad  in  hill  sections.  It 
is  lesponsible  for  thousands  of 
barrels  of  dimpled  and  gnarled  fruit 
at  harvest  time.  Most  growers  are 
not  using  a  spray  which  will 
materially  affect  this  insect. 

The  bug  is  bright  tomato  red  in 
color  and  is  fairly  large  but  possessed 
of  a  shy  and  retiring  disposition,  so 
that  many  owners  of  badly  infested 
orchards  have  never  seen  one.  They 
run  and  hide  when  anyone  ap- 
proaches and  many  easily  escape  ob- 
servation. In  the  spring  their 
presence  may  be  detected  by  the 
numerous  tiny  red  dots  made  by 
their  feeding  punctures  on  the 
terminal  leaves.  Later,  when  the 
fruit  is  set,  they  puncture  the  skin 
of  the  little  apples  and  each  feeding 
puncture  tuims  up  at  harvest  time  as 
a  depression  or  dimple  which  is  not 
at  all  attractive  in  such  a  setting. 

Red  bug  is  fo^ught  best  by  using 
Black  Leaf-40.  s/g  of  a  pint  to  50 
gallons  in  the  "Third  spraying, 
within  a  week  after  the  petals  fall." 
The  insects  are  so  active  that  in 
cases  of  bad  infestation  it  is  best  to 
spray  both  sides  of  a  tree  before 
leaving  it  to  prevent  the  red  bugs 
from  crossing  the  tree  and  escaping 
the  mist. 

Curculio.  This  is  the  homely  little 
bug  "that  spoils  o.ur  plums,  and  his 
■depredations    in   our      apple   orchards 


are  responsible  for  many  a  poor 
apple  which  is  marketed  secretly  in 
a  box  which  does  not  bear  that  fancy 
blue  label.  The  curculio  makes  a 
crescent  shaped  cut  thru  the  skin  of 
the  young  apple  and  deposits  its 
egg  within  the  crescent.  Sometimes 
the  egg  hatches  into  a  little  worm 
but  more  often  it  is  crushed  by  the 
rapidly  growing  tissues  of  the  apple. 
This  breaking  of  the  skin  may  cause 
the  apples  to  grow  into  distorted 
shapes  or  it  may  produce  only  rus- 
setted  scars.  In  either  case  the 
market  value  of  the  apple  is  greatly 
reduced. 

The  arsenate  of  lead  in  the  "Sec- 
ond spraying,  just  before  the  blos- 
soms open"  poisons  a  good  many  of 
the  adults  but  it  seems  that  no 
amount  of  spraying  will  kill  them  all. 
The  adults  stay  over  winter  in  trash 
piles  and  in  weed  patches  near  the 
orchard  and  these  places  must  be 
cleared  up  before  curculio  can  be 
brought   under  control. 

Codling-  Moth.  Codling  moth  is  re- 
sponsible for  the  wormy  apples  on 
our  markets.  Prom  the  consumer; 
standpoint  this  is  the  most  distress- 
ing kind  of  a  blemish.  The  codling 
mofh  is  one  of  our  best -known  jests 
but  always  does  a  great  deal  of 
damage.  The  egg  is  laid  on  the 
fruit  or  on  a  neighboring  leaf  and 
the  newly-hatched  worm  enters  ■  the 
apple  through  the  blossom  end  or 
where  two  apples  touch.  Spraying,  to 
be  effective,  must  be  done  before  the 
calyx  of  the  newly  set  apple  closes, 
1.  s.  within  7  to  10  days  after  the 
petals  fall.  The  arsenate  of  lead  in 
the  "third  spraying"  in  the  standard 
spray  schedule  is  aimed  at  codling 
moth  and  this  is  the  chief  remedy  for 
it 
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NORFOLK  COUNTY   FAIR 


ALFALFA  AS  A  HAT  CROP 


At  a  meeting  of  the  Executive 
Committee  of  the  newly  formed  Nor- 
folk County  Fair  Association  plans 
were  made  for  one  of  the  best  real 
agricultural  fairs  in  the  State  to  he 
held  at  the  Norfolk  County  Agricul- 
tural School,  Walpole,  September  8th, 
9th  and  10th,  1921. 

It  was  voted  that  the  policy  adopt- 
ed last  year — the  ban  placed  upon  an 
objectionable  midway — ^be  continued 
and  that  strict  censorship  be  placed 
upon   all  forms  of  amusement. 

The  Fair  Association  hopes  to  have 
an  exhibit  of  pure  bred  livestock 
from  every  herd  in  the  County  and 
under  the  supervision  of  Mr.  A.  A. 
Boutelle  of  Canton  the  livestock  de- 
partment should  be  one  of  the  best 
at  the  Fair. 

Mr.  Roy  T.  Argood  has  agreed  to 
head  up  the  Poultry  Department  and, 
as  poultry  is  our  major  livestock  in 
the  County,  we  should  have  a  flne 
exhibit  of  birds,  eggs,  dressed  poultry, 
etc. 

Those  who  attended  the  frait  and 
vegetable  show  in  connection  with 
last  year's  fair  will  be  pleased  to 
know  that  Henry  Crane  of  Westwood 
will  head  up  the  Fruit  Department 
and  under  his  direction  we  should 
have  even  a  better  show  than  last 
year. 

The  names  of  the  superintendents 
appointed  for  the  other  departments 
will  be  given  in  next  month's 
bulletin.  The  members  of  the  Execu- 
tive Committee  hope  that  the  citizens 
of  Norfolk  County  will  consider  it 
their  duty  to  begin  now  to  work  for 
a  SiUccessful   fair   for   1921. 


ACID  PHOSPHATE 


Again  we  wish  to  urge  the  use  of 
acid  phosphate  with  manure  for 
silage  corn.  Costing  just  one-half  as 
much  as  a  balanced  fertilizer  it  gives 
equally  as  good  results.  This  is  not 
a  theory  but  a  proven  fact. 


Alfalfa,  where  it  can  be  grown  suc- 
cessfully, yields  a  larger  tonnage 
than  any  other  perennial  hay  crop, 
requires  no  nitrogenous  fertilization, 
and  produces  a  quality  of  roughage 
second  to  none.  Being  very  rich  in 
protein,  alfalfa  hay  is  particularly 
desirable  as  a  supplement  to  corn 
silage,  which  is  essentially  a  carbo- 
hydrate feed.  The  substitution  of 
alfalfa  hay  for  any  of  the  grass  hays 
in  a  dairy  ration  results  in  a  very 
material  decrease  in  the  necessary 
grain  ration 

Success  with  alfalfa  is  pretty  large- 
ly conditional  upon  learning  .... 
what  its  likes  and  dislikes  are,  and 
then  making  every  controllable  con- 
dition as  favorable  as  possible.  The 
crop  demands  a  fairly  fertile,  deep, 
porous,  well-drained,  well-aired  soil, 
rich  in  lime,  and  sloping  enough  to 
be  free  at  all  times  of  standing 
water  or  ice  on  the  surface. 

Alfalfa  ....  will  not  live  on  an 
acid  soil,  and  .  .  .  it  is  safe  to  as- 
sume that  all  soils  in  Massachusetts 
should  me  limed  heavily  for  this  crop. 
So    far    as    the    alfalfa    is    concerned, 

the  more  lime   the  better 

Two  tons  to  the  acre  of  finely  ground 
limestone  should  be  considered  the 
minimum.  The  more  thorough  the 
harrowing  in  of  the  lime  the  less 
will  be  the  time  required  thoro.ughly 
to  sweeten  the  soil.  Being  a  legume, 
alfalfa  is  not  benefited  by  nitrogen 
applications.  Manure  tends  to  bring 
in  weeds,  and  therefore  should  not 
be  used  immediately  before  sowing 
alfalfa  or  as  a  top  dressing.  Moderate 
applications  of  phosphoric  acid  and 
potash    will    probably    be    beneficial. 


The  failures  in  alfalfa  growing  in 
Massachusetts  have  generally  been 
due  to  preventable  causes.  There 
are  men  in  fhe  State  who  have 
grown  the  crop  successfully  for  ten 
years  or  iiiore,  and  who  experience 
no  particular  difficulty  with  it? — E'x- 
tension  Leaflet  on  Alfalfa. 
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HOME   FRUIT  GARDEN  and  town  centers  is  a  work  Professor 

DEMONSTRATION      Philbrick  hopes  to  extend. 


Three  home  fruit  garden  demonstra- 
tions have  been  started  as  a  nucleus 
for  one  in  every  town  in  the  County. 
Mr.  Joseph  S.  Leach,  Walpole  ,  Mr. 
Eugene  West,  Westwood  and  Mr.  R. 
S.  Whitten,  Poxboro  have  agreed  to 
cultivate  a  small  plot  of  strawberries, 
raspberries,  etc,  under  the  direction 
of  the  County  Agricultural  Agent.  It 
was  decided  that  two  varieties  of 
strawberries — Howard  No.  17  and 
Marshall — and  Cuthbert  raspberries 
should  be  used.  It  is  our  desire  to 
interest  more  home  gardeners  in  the 
growing  of  small  fruits  and  berries  for 
home  consumption  and  we  will  be 
pleased  to  give  advice  concerning 
same  to  any  who  may  inquire. 


Do  not  delay  the  planting  of  your 
silage  or  field  corn.  Ears  and  a  lot 
of  them  should  be  the  goal. 


LANDSCAPE  GARDENING 


Work  Resumed  by  Extension  Service 


Extension  work  in  Landscape  Gar- 
dening, discontinued  since  the  begin- 
ing  of  the  war,  has  been  resumed  by 
the  Massachusetts  Agricultural  Col- 
lege, under  its  new  Extension 
Specialist,  William  E.  Philbrick,  an 
M.  A.  C.  '12  alumnus,  who  has  been 
successfully  engaged  in  commercial 
work  with  leading  landscape  garden- 
ing firms  of  the  country  since  gradua- 
tion. 

The  extension  Service  is  now  to 
offer  assistance  to  village  improve- 
ment societies  and  town  planning 
boards,  park  and  recreation  com- 
mittees upon  planting  and  community 
development  projects.  Professor  Phil- 
brick  has  had  extensive  experience 
in  planning  grounds  for  public  insti- 
tutions and  his  advice  will  be  avail- 
able to  state  institutions  as  well  as  to 
town  boards  and  granges,  that  are  al- 
ready undertaking  extensive  com- 
munity service  in  some  towns.  The 
beautification  of  rural  school  grounds 


POTATOES 


The  season  for  planting  potatoes  is 
at  hand  and  a  brief  reminder  regard- 
ing seed  treatment  before  planting 
is  in  order.  It  has  been  proven  so 
many  times  that  seed  treatment  for 
scab  and  Rhizoctonia  could  not  be 
neglected  that  it  would  seem  like 
useless  repetition  to  again  advise 
our  growers,  yet  we  find  there  are 
still  a  few  people  who  are  not  suf- 
ficienty  interested  in  the  production 
of  a  high  grade  product  to  treat 
their  seed  potatoes  before  planting. 
The  method  of  treatment  is  simple. 
Use  corrosive  sublimate  (mercuric 
chloride)  two  and  one-half  ounces  to 
fifteen  gallons  of  water.  Dissolve 
the  corrosive  sublimate  in  two  gal- 
lons of  water.  Soak  the  uncut  pota- 
toes for  one  and  one-half  ho.urs  in 
this  solution.  Great  care  must  be 
taken  in  handling  this  material  as  it 
is  very  poisonous.  The  mixture 
should  be  made  up  in  an  earthern  or 
wood   container. 


HOW   TO   FAIL   IN   A    DAIRY 

Don't  weigh  your  milk,  for  then 
you  might  have  to  figure  and  think. 

Peed  the  cows  timothy  hay — it  is 
good   for   race  horses. 

Cow-testing  associations  are  need- 
less— they  show  how  to  save  and 
know. 

Keep  the  barn  hot — cows  are  like 
woodchucks. 

Don't  have  many  windows  in  the 
barn — the  hired  man  might  look  out. 

Keep  water  ice  cold — shivering 
gives  the  cows  exercise. 

Avoid  heavy  milkers — they  con- 
sume too  much  valuable  time. 


«N0  TRESPASS"  SIGNS 

Anyone  wishing  any  of  these  signs 
printed  on  cloth  may  obtain  same  at 
15  cents  per  copy  from  the  Depart- 
ment of  Agriculture,  136  State  House, 
Boston,  Mass. 
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POULTRY  NOTES 


THE  FUTURE  EGG  PRICES 


Recently  one  of  the  biggest  egg 
buyers  in  America  was  heard  to  say 
"Eggs  are  down  but  can  not  stay 
down.  Hens  will  go  broody  earlier 
and  more  often  this  spring  because 
of  open  winter  causing  heavy  winter 
egg  production  and  also  because  of 
this  universal  winter  laying  all  over 
the  general  farming  sections  I  pre- 
dict many  hens  have  already  nearly 
laid  themselves  out.  Then  again 
farmers  are  learning  to  cull  out  their 
hens  that  don't  produce  and  now  that 
egg  prices  are  down  we  will  have  an 
increase  in  the  hens  that  are  being 
sent  to  market, — that  is  an  increase 
considering  the  season.  All  in  all  I 
expect  egg  prices  to  keep  pulling  on 
the  bit  in  an  effort  to  go  up.  They 
may  get  a  little  lower  than  at  pres- 
ent in  early  April  but  the  spring 
average  will  be  a  little  above  the 
past   ten   year    average." 

American  Poultry  Advocate. 


At  this  season  of  the  year  broody 
hens  are  always  more  or  less  trouble- 
some in  all  of  the  heavy  breeds  and 
occasionally  among  the  light  breeds. 
All  broody  hens  should  be  broken  up 
promptly.  If  a  broody  hen  is  allowed 
to  stay  on  the  nest  she  loses  body 
weight  very  rapidly,  therefore,  it 
takes  just  that  much  longer  to  get 
her  back  into  normal  weight  and 
production.  Keep  dry  mash,  green 
food  and  fresh  water  before  broody 
hens  while  in  confinement.  It  is 
worth  while  to  put  a  celluloid  band 
on  each  broody  hen  for  each  of- 
fence. This  will  furnish  helpful  in- 
formation during  the   culling  season. 


Toe  picking  and  cannibalism  often 
are  serious  sources  of  losses,  particu- 
larly with  Leghorns.  Keep  the  chicks 
busy  indoors  and  give  them  an  out- 
door run  as  soon  as  possible.  Re- 
move the  worst  offenders  from  the 
flock  as  soon  as  they  develop  these 
vices. 


The  accompanying  table  shows  the 
total  number  of  birds  in  each  of 
the  four  principal  breeds;  the  average 
amount  of  grain  and  mash  consumed 
by  each  pen;  the  average  number  of 
eggs  laid  by  each  pen  and  also  the 
average  for  all  pens. 

Mash   Grain  Eggs 
140    Plymouth    Rocks   35.7     38.8     181 

50  Wyandottes  30.8     38.9     193 

270  R.    I.    Reds  39.9     40.0     190 

500  White  Leghorns     37.0     34.4     196 

40  Miscellaneous  29.1     37.3     173 

Average    all   breeds      37.0     36.8     192 
Storrs  International 

Egg  Laying  Contest. 


Bare  yards  that  can  be  cultivated 
should  be  seeded  to  some  quick-grow- 
ing crop  at  once.  Oats  are  most  sat- 
isfactory for  the  purpose  generally. 
Use  plenty  of  seed  and  cover  deep  so 
that  even  though  the  fowls  get  many 
of  the  grains,  there  will  still  be  some 
buried  out  of  reach,  and  these  have 
a  chance  to  germinate.  If  you  can 
keep  the  birds  off  the  yards  for  a 
few  days  until  the  oats  get  well 
started,  so  much  the  better.  Any- 
way, cultivation  will  be  good  for  the 
soil  and  the  exercise  that  the  birds 
will  get  in  scratching  in  the  loose 
dirt  will  amply  repay  you  for  the 
trouble    and   expense. 


Professor  Atwood,  of  the  West  Vir- 
ginia Station,  recommends  using  creo- 
lin  at  the  rate  of  three  drops  to  a 
pint  of  water  to  prevent  gapes.  He 
states  that  wherever  conditions  are 
such  that  only  medicated  water  was 
available  for  the  chicks,  deaths  from 
gapes  have  been  extremely  rare.  If 
your  land  is  known  to  be  infected, 
supply  the  medicated  water  until 
past   the  danger  point. 

Reliable   Poultry   Journal. 


Break    up    broodiness    in    hens    by 
shutting  them  in  a  slat-bottom  coop; 
they  will  lay  the  sooner. 
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HOME    MAKING    DEPARTMENT 


SCHOOL  LUNCH  SURVEY  IN  NORFOLK  COUNTY  SHOWS  THE  NEED 
FOR  MORE  HOT  LUNCHES 


Only  Thirteen  of  the  Twenty-eight  Towns  have  Adequate  Lunch  Provisions 
for   Their   School  Children 


For  the  past  three  years  organiz- 
ing hot  lunches  in  the  schools  Avhere 
children  are  obliged  to  carry  cold 
lunches  has  been  an  important  phase 
of  the  nutrition  project  emphasized 
by  the  Home  Demonstartion  Agent. 
Some  times  it  is  a  slow  process  in 
the  beginning  to  prove  to  the  com- 
munity that  it  is  a  worth  while  en- 
terprise but  no  lunch  that  has  once 
been  started  has  been  discontinued 
which  shows  that  a  demonstration  is 
all  that  is  needed  to  prove  its  value. 

Twelve  new  school  lunches  have 
been  carried  on  in  the  County  under 
the  S'Upervision  of  the  Home  Demon- 
stration Agent  during  the  past  three 
years.  In  order  to  have  a  basis  on 
which  to  carry  out  the  hot  school 
lunch  work  in  Norfolk  County  this 
coming  year  a  survey  has  been  taken  in 


every  town  to  determine  the  number 
of  schools  in  the  County  where  there 
are  children  remaining  with  a  cold 
lunch  with  no  provision  for  a  sup- 
plementary hot  dish. 

We  must  admit  that  it  was  a  s.ur- 
prise  to  find  that  there  are  still 
twenty-four  schools  in  thirteen  towns 
in  the  County  where  there  are  ten 
or  more  children  carrying  a  cold 
lunch  daily  with  no  hot  dish  sup- 
plied. We  hope  that  during  the  win- 
ter of  1921  this  condition  may  be 
changed  and  that  one  year  from  this 
tiire  every  school  will  be  provided 
with  hot  lunch.  Granges,  Parent- 
Teacher  Associations  and  other  civic 
organizations  that  are  interested  in 
community  service  can  give  valuable 
assistance  in  establishing  a  hot  school 
lunch. 


EIGHTH  GRADE   GIRLS  IN     FOXBORO  MAKE  COCOA  DAILY 
FOR  FIFTY   PUPILS 


The    Girls    Enjoy   Making  it   and   the  Others  Enjoy   Having  it  with 

Their  Lunches 


Hot  cocoa  with  the  noon  lunch  is 
not  an  experiment  in  the  Poxboro 
Grammar  School  for  this  is  the  third 
year  that  it  has  been  served  to  an 
average  of  fifty  pupils  each  day.  The 
need  of  the  hot  school  lunch  was 
realized  by  a  group  of  local  women 
three  years  ago  and  through  their 
efforts  money  was  secured  for  equip- 
ment and  cocoa  was  prepared  by 
them  and  sent  out  daily  to  the  two 
grammar  schools  during  the  first 
year.  Last  year  the  Parent-Teachers' 
Association  assumed  the  responsibili- 
ty of  preparing  the  school  lunch  and 
secured  a  paid  worker  for  the  pur- 
pose. It  was  possible  this  year  to 
move   the    equipment   into   the  school 


building  and  under  the  supervision  of 
the  principal  the  Home  Economics 
Club  girls  have  done  a  very  excellent 
piece  of  work  in  preparing  and  serv- 
ing the  lunch.  This  seems  to  be  the 
most  desirable  organization  of  the 
various  ones  tried  and  will  doubtless 
prove  to  be  a  permanent  one. 

The  Home  De -nonstration  Agent 
was  much  impressed  one  day  when 
she  visited  the  lunch,  with  the  inter- 
est and  pride  which  the  girls  took  in 
the  work.  Feeling  that  their  S'UC- 
cessful  organization  might  be  val- 
uable and  inspiring  to  other  com- 
munities she  asked  one  of  the  girls 
in  charge  of  the  work  to  write  an 
account  of  the    lunch.      Following    is 
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the  story   which  she   has  written: 
Our  School  Lunch 

About  the  first  of  December  six  of 
the  eighth  grade  girls  under  the  di- 
rection of  their  principal  started  to 
make  cocoa  for  the  Center  and 
Carpenter  Schools  in  Poxboro.  The 
cocoa  Avas  made  at  the  Center  building 
in  a  little  room  adjoining  the  S^uperin- 
tendent's  office.  Our  principal  loaned 
us  her  three  burner  oil  stove  and  a 
large  table,  the  janitor  made  us  a 
cupboard  for  our  dishes,  a  local  club 
gave  us  the  use  of  one  hundred 
enamel  cups,  three  large  double 
boilers,  and  a  few  other  utensils  and 
we  girls  went  to  work.  Miss  Simonds 
had  given  us  a  good  cocoa  recipe 
and  our  principal  worked  it  out  in 
varying  amounts  so  that  we  could 
see  at  a  glance  how  m.uch  was  re- 
quired to  make  any  number  of  cups. 
Each  morning  the  cocoa  order  was 
taken  for  the  day  which  made  it 
possible  for  us  to  make  the  exact 
amount  required.  Some  days  we 
made  ninety  cups  of  cocoa  and  av- 
eraged over  fifty  cups  every  day.  We 
bought  our  cocoa  in  bulk  and  so  got 
it  for  half  price.  We  bought  our 
milk  by  the  can  and,  because  of  our 
careful  buying,  we  were  not  only 
able  to  sell  the  cocoa  at  three  cents 
per  cup  but  to  make  a  little  profit 
each  day.  All  of  the  work,  includ- 
ing the  buying,  was  don,e  by  mem- 
bers  of  the   eighth   grade. 

Two  girls  served  as  cooks  each 
week  and  two  girls  were  the  house- 
keepers. At  the  end  of  the  week 
one  new  cook  and  one  new  house- 
keeper were  appointed  to  serve  with 
one  who  had  served  the  week  before. 
In  this  way  there  was  always  an  ex- 
perienced girl  working  with  a  new 
girl  so  that  the  work  could  be  ex- 
plained to   her. 

At  recess  time  we  put  the  milk  on 
to  heat  and  made  the  cocoa  syrup. 
At  11.4,5  we  mixed  the  milk  and 
syrup  together  and  at  twelve  o'clock 
the  cocoa  was  ready  to  serve.  Two 
girls  did  the  serving  while  a  third 
collected    tickets,    and   since    we    pre- 


pared cocoa  for  the  other  grammar 
school  nearby  two  boys  were  dis- 
patched with  milk  cans  containing 
the  right  amount  of  cocoa  and  the 
required  number  of  cups  in  time  for 
the  little  folks  there  to  have  their 
hot  drink  with  their  cold  lunch. 
After  the  lunch  was  over  the  two 
housekeepers  washed  the  cups  and 
other  utensils  and  tidied  up  the 
room. 

All  of  the  pupils  who  took  part  in 
the  work  were  given  extra  credit 
on  their  report  cards.  Many  of  the 
girls  belonged  to  the  Home  Econo- 
mics Club  and  were  allowed  to  count 
that  much  time  toward  the  number 
of  hours  of  housework  required.  We 
all  thoroughly  enjoyed  doing  the 
work  and  felt  that  we  not  only  bene- 
fited ourselves  but  did  a  little  to  help 
others.  Agnes  Devine, 

Poxboro,  Massachusetts. 


IN  THE  SCHOOL  LUNCH  BOX 

Is  the  school  lunch  attractively 
packed  in  a  clean  box,  so  that  it 
looks  palatable  to  a  hungry  youngster 
at   noon? 

Put  a  s.urprise  in  the  lunch  box.  It 
gives  a  joy  to  recess  that  is  worth  all 
the   trouble. 

Mustard,  onion,  Worcestershire 
sauce,  tomato  sauce  and  celery  salt 
are  good  seasoning  for  meat  sand- 
wiches. 

Raisin  or  nut  bread,  brown  bread, 
muffins  and  corn  bread  will  relieve 
the  monotony  of  the  plain  sandwich 
and  provide  a  varied  diet. 

Sandwiches  form  the  most  sub- 
stantial part  of  the  luncheon.  Make 
them  dainty,  fillings  simple  and  easily 
digested,    but   varied. 

Put  an  apple  in  the  lunch  box. 

Lettuce  in  sandwiches  is  always  a 
treat.  Good  salad  dressing  adds  a  lot 
to  the  pleasure  of  the  meal. 

Eggs  are  not  just  eggs.  There  are 
stuffed  eggs,  minced  eggs  with 
chopped  celery,  chopped  eggs  with 
pickles  or  olives  and  even  eggs  mixed 
with  spinach.  Try  eggs  a  new  way, 
and  note  the  appreciative  comment 
after  school. 
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NORFOLK    COUNTY    TO    HAVE    SIX 
PRESERVATION    SCHOOLS 


Leaders  from  Twenty-Three  Towns 
Will  Obtain  Information  in  the 
Newer  Methods  of  Fruit  Preserva- 
tion. 

The  Summer  Preservation  Schools 
in  Norfolk  County  have  been  ar- 
ranged and  so  planned  that  all  towns 
can  receive  the  benefit  from  one  of 
the  schools.  Since  practical  work 
will  be  done  by  the  women  at  these 
schools  we  can  have  only  sixteen 
working  delegates  at  each  school. 
The  number  of  observers,  however,  is 
not  limited  and  we  are  expecting  a 
good  attendance  at  all  of  the  schools. 

The  first  school  will  be  held  in 
Quincy  on  May  23rd  and  will  be 
made  up  of  leaders  from  the  various 
dsitricts  in  Quincy.  On  the  follow- 
ing day  the  same  information  will  be 
given  to  a  group  of  Brookline  women 
at  the  Food  Center  in  Brookline.  The 
third  school  will  be  held  in  the  heart 
of  the  county  on  June  21st  in  Wal- 
pole  and  will  accommodate  the  lead- 
ers of  wo"aen's  and  girls'  work  in 
eight  of  the  adjoining  towns.  The 
women  in  western  Norfolk  County 
will  have  an  opportunity  to  attend  a 
preservation  school  which  will  be 
held  in  Franklin  on  June  22nd.  On 
June  23rd  a  school  will  be  held  in 
Qiuincy  for  the  women  in  the  towns 
adjoining  that  center.  The  school 
held  on  June  24th  in  Quincy  will  be 
devoted  solely  to  the  training  of 
Junior  Club  Leaders.  Delegates  for 
these  schools  are  being  appointed  by 
the  Town  Directors  but  other  women 
interested  to  observe  in  the  schools 
are  welcome  and  cordially  invited. 


DON'T  EAT  SPOILED 


CANNED   FOOD 


Numerous  inquiries  about  poisoning 
from  canned  food  have  been  received 
from  canners,  club  leaders,  and  con- 
sumers of  canned  goods.  The  food 
poisoning  cases  which  have  been  re- 
ported   during    the     last     four     years 


from  both  home  and  commercially 
canned  products  show  that  the  possi- 
bility of  poisoning  from  this  source 
is  a  real  danger.  The  millions  of  cans 
of  food  of  all  kinds  which  have  been 
consumed  in  perfect  safety  show  that 
this  danger  is  limited  to  the  oc- 
casional can. 

There  are  many  so-called  methods 
of  canning,  but  apparently  only  one 
essential  principle — the  preservation 
of  food  by  hermetic  sealing  and  heat. 
The  practical  success  of  the  various 
methods  of  canning  taught  by  special- 
ists the  country  over  show  that  the 
question  is  not  so  much  a  matter  of 
method  as  it  is  a  matter  of 
care  and  cleanliness  in  the  handling 
of  our  foodstuffs.  In  our  canning 
work  it  would  seem  that  we  can  serve 
the  public  by  stressing  at  all  times 
and  before  all  groups  the  tre- 
mendously important  fact  that  in  the 
judgmen"  of  those  in  position  to  know 
it  is  not  worth  while  attempting'  to. 
save  spoiled  canned  products;  they 
should  not  be  eaten;  discard  them 
absolutely;  take  no  chances. 

Now,  how  are  we  to  detect  this 
dangerous  can?  Spoilage  In  the 
can  is  recognized  in  various  ways. 
In  tin  the  most  prominent  evidence 
is  a  swelled  can.  A  normal  can 
shows  both  ends  depressed,  due  to  a 
partial  vacuum.  Most  forms  of  de- 
composition involve  the  production 
of  gas  which  relieves  the  vacuum 
first  and  then  produces  internal 
pressure,  forcing  the  ends  of  the  can 
outward  ("swell")  or  causing  a  leak 
at  some  of  the  joints  so  that  the  jar 
or  can  when  examined  is  seen  to  be 
under  pressure  or  to  have  become  a 
"leaker"  as  shown  by  the  stain  on 
the  label  or  discoloration  at  some  of 
the  seams.  This  may  frequently  be 
detected  by  the  occurrence  of  bad 
odor  at  the  discolored  or  suspected 
places  in  the  unopened  container. 
The  odor  of  a  spoiled  can  when 
opened  is  usually  characteristically  of- 
fensive in  some  form.  The  odors  to  be 
recognized  vary  from  merely  sour  to 
actually    putrid   types.      The    contents 
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of  the  can  may  or  may  not  show  dis- 
integration, that  is,  evidence  of  iDreak- 
down  of  texture.  Some  of  the  most 
dangerous  and  offensive  for;rs  of 
spoilage  show  comparatively  little 
c.hange  in  the  texture  of  the  products 
within  the  can.  Other  forms  show 
very     extensive     disintegration.  In 

cases  of  spoilage  the  liquor  is  usually 
cloudy   or  turbid. 

The  person  who  opens  a  can  of 
food  should  therefore,  give  heed  to 
the  appearance  of  the  unopened  can. 
and  to  the  odor  and  consistency  of 
its  contents  before  even  tasting  the 
product.  If  the  can  is  obviously 
sound  and  the  odor  and  appearance 
of  the  product  characteristic  for  the 
particular  foodstuff,  it  has  been 
found  safe  to  taste.  If  the  taste  is 
true  to  the  product  canned,  it  is  safe 
to  serve  for  human  food. 

It  must  be  admitted  that  there  is  a 
vague  po=^sibilitv  that  dangerous  food 
"will  pass  such  inspection  as  this,  but 
such  inspection  would  have  eliminat- 
ed   the   food   actually    responsible     in 


eve 'y  case  of  death  from  botulism  in 
which  the  Bureau  of  Chemistry  has 
actually  obtained  the  product  re- 
sronsible. 

Further,  in  many  cases  in  which 
we  have  not  actually  had  the  ma- 
terial responsible  for  the  death  of 
the  individuals,  the  records  of  the 
cases  show  that  the  spoiled  nature  of 
the  food  consu'-^ed  was  known  at 
least  to  some  of  those  who  handled 
the  product.  This  has  been  con- 
spicuously true  in  some  of  the  most 
recent  cases  involving  the  death  of 
a  considerable  number  of  persons. 
We,  therefore,  feel  justified  in  advis- 
ing (1)  that  spoiled  food  be  discarded, 
not  salvpaed  and  eaten;  and  (2)  that 
the  evidences  of  spoilage  in  so  far 
as  f^ey  involve  danger  of  botulism  are 
easily  enough  detectable  to  justify 
the  statement  that  the  person  who 
ODens  the  can  is  responsible  for  the 
destruction   of  its  contents. 

U.   S.  Dept.  of  Agriculture, 

Washington,  D.  C. 


RECIPES    FOR   SUMMER   DAYS 


Strawberry   Delisrlit 

Mash  strawberries  throiugh  a  sieve, 
cut  marshmallows  in  quarters  and 
soak  in  strawberry.  Serve  with 
whipped  cream.  Use  a  few  chopped 
nuts  and  a  whole  strawberry  as  a 
garnish.  The  whipped  cream  may  be 
folded  in.     Serve  with  sponge  cake. 

Three  Minute  Mayonnaise 

Mix  together  one  teaspoon  salt, 
half  teaspoon  mustard  and  speck  of 
paprika.  Add  3  tablespoons  vinegar 
and  mix.  Drop  in  an  egg  without 
beating,  add  half  a  cup  of  oil  and  beat 
luntil  thoroughly  combined.  Add  one 
cup  of  oil,  one  half  at  a  time,  beat- 
ing thoroughly. 

Candle  Salad 

Cut  a  banana  in  halves,  crosswise. 
Roll  banana  in  chopped  nuts,  stand 
it  erect  in  the  center  of  a  slice  of 
pineapple  and  place  a  cherry  on  the 
top. 


Bean   ani   Onion  Salad 

Combine  cold  boiled  string  beans 
with  a  little  onion  chopped  fine. 
Marinate  with  dressing  and  serve  ice 
cold. 

Golden  Dressing 

One-fourth  cup  each  of  orange. 
Lemon,  and  pineapple  juice,  one  cup 
sugar,  one  or  two  eggs  .  Cook  in  a 
double  boiler  until  thick.  When  cool 
add  a  half  cup  of  whipped  cream. 
This  is  an  excellent  dressing  for 
fruit  salad. 

Pop    Overs 
1   c.  flour  1  scant     cup  milk 

1  egg  %  t.  salt 

Beat  together  and  bake  one-half 
hour  in  a  hot   oven. 


An  account  book  tells  you  where 
your  money  has  gone — afterward.  A 
budget  tells  you  where  it  ought  to 
go — beforehand. 
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JUNIOR   EXTENSION    DEPARTMENT 


BAIN   COULDN'T  SPOIL  ACHIEVEMENT  DAT 

Ninety  Three  Delegates  Met  for  Clul)  Busine!«.s    and    Pleasure    Success   Club 

Officers  Elected 


Achievement  Day,  April  9th,  was  a 
big  day  for  club  members.  Ninety- 
three  delegates  from  18  towns  gath- 
ered at  the  school  for  a  day  of  bus- 
iness and  pleasure  with  the  morning 
given  over  to  special  club  sectional 
meetings  and  the  afternoon  to  talks 
pictures,  club  songs,  a-nd  games. 

Mr.  Parley,  Miss  Murdock  and  Mr. 
Nodine  from  M.  A.  C.  talked  to  the 
delegates  about  the  various  phases  of 
club  work.  Mr.  Granville  Perkins, 
President  of  the  Norfolk  County  Fai'- 
Association,  outlined  the  possibilities 
of  a  big  1921  fair  and  Mr.  Paul 
Alger,  Club  Agent  in  Franklin  Coun- 
ty, told  of  club  work  in  the  hills  of 
Western   Massachusetts. 


The  following  were  elected  officers 
of  the  Norfolk  County  Success  Club: 
President — Harry    Howard,    Walpole 
V.  Pres. — Hazel   Our,  Weymouth 
Secretary — Katherine  EJhnes,  Medfield 
Treasurer — Hathaway  White, 

Westwood 
Canning — Catherine  Barnes, 

South   Weymouth 
Heme  Economics — Ruth  Boardman, 

Holbrook 
Garden — Robert   O'Donnel,   Medway 
Pig — Frank  McLean,  North  Cohasset. 
Poultry — Alexander    McDowell, 

Dedham 
Handle  aft — Wm.  Green, 

North  Bellingham 


ACHIEVEMENT  DAY  WASN'T  ALL    WORK   BUT    THE   BEST   WORKERS 
MAKE  THE  BEST  PLAYERS 


The  first  small  fruit  club  in  thr^ 
county  has  been  organized  in  Sonth 
Weymouth  where  the  growing  of 
raspberries  and  strawberries  will  be 
emphasized. 


May  should  see  the  perfecting  of 
all  spring  club  plans  in  your  town. 
This  applies  to  garden,  canning,  pig, 
small  fruit   and  poultry  club  work. 


Holbrook  has  organized  a  garden 
club  with  Walter  E.  Scot*"  and  Rntp^er 
C.  Peterson  as  President  and  Secre- 
tary. 


Foxboro  and  Westwood  have  com- 
pleted their  Home  Economics  Club 
wo' k.  Exhibits  were  held  in  these 
towns  April   28th    and  29th. 
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DATES  ARRANGED  FOR  HOME   ECONOBIICS  FINAL  EXHIBITS 


Yisit  the  Exhibit  in  Tour  Town.    You   Will    Find    it    Interesting    and 
Bleiiiheis  Will  be  Glad  To  See  You 


Club 


and 
The 
pro- 


Final  exhibits  have  started 
prove  to  be  very  good  this  year, 
■clubs  are  all  preparing  simple 
grams  for  these  exhibits. 

Come    and   see    what    your   children 
are  doing. 

Holbrook  May  3  at  7:30 

Randolph  "     5  at  7:30 

Medway  "     6  at  3:15 

Medway    High    School        "     6  at  7:30 
Bellingham  "  11  at  7:20 

Braintree 


Noah    Torrey   School 
High    School 

Norwood 

Ealch   School 

Walpole 

Bird   School 
Quincy 

Parker  School 
Wrentham 
Weymouth 


"  11  at  7:30 

"  11  at  7:30 

"  13  at  3.30 

"  16  at  7:30 

"  17  at  7:30 

"  18  at  3:00 
"  19 
"  20 


RANDOLPH   CLUB   MEMBERS   STAGED  THIS  EXHIBIT  IN  THE 
BELCHER  SCHOOL  A  YEAR  AGO 


CANNING  CLUB  OPENING  NEAR  AT  HAND 


Make  Plans  For  Work  In  Your  Town  Now 


The  canning  club  season  opens 
June  1st  and  closes  November  1st. 
This  gives  the  girls  and  boys  of  the 
county  a  great  opportunity  for  ser- 
vice  at  home. 

The  canning  clubs  include  boys 
and  girls  between  the  ages  10-19. 
The  clubs  are  formed  under  the  su- 
pervision of  a  local  adult  leader  and 
meetings  are  held  once  every  two 
weeks.  Canning  instruction  Is  given 
at  these  meetings  and  the  rest  of  the 
canning  is  done  in  the  home.  For 
children  who  have  home  gardens, 
this  club  will  prove  invaluable. 

The  State  requires  that  each  club 
member  enrolling  completes  24  jars 
canned  products  and  exhibit  5  vari- 
eties, keep  a  record  of  work,  and 
write   a  story  of  club  experiences. 


In  addition  to  the  first  year  re- 
quirements this  year  additional  ad- 
vanced work  is  offered  to  second, 
third  and  fourth  year  members  who 
have  successfully  completed  their 
work  up  to   date. 

Several  clubs  are  already  enrolling 
their  members  and  making  definite 
plans  for  the  coming  year.  Parents 
are  asked  to  think  the  matter  over 
carefully  before  signing  the  enroll- 
dent  cards  and  to  cooperate  in  every 
way  possbile  during  the  contest.  In 
this  way  the  club  work  will  be  of 
much  greater  benefit  to  the  club 
members,  the   family  and  community. 

Gladys  Cooke  of  Bellingham  holds 
the  county  record  for  housework,  hav- 
ing completed  624  hours  and  all  the 
rest  of  the  club  requirements. 
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SATE   THE   LAST  WEEK  IN  JULY 


Farmers'  Week  Plans  We^ll  Started 


Plans  are  already  under  way  to 
make  the  1921  Farmers'  Week  at  the 
Massachusetts  Agricultural  College 
even  more  attractive  and  valuable 
to  the  farmers  and  the  rural  home- 
makers  of  the  State  than  the  pro- 
grani  last  year,  when  more  than  5,- 
000  visitors  inspected  the  college 
demonstration   orchards      and     farms, 


the    experimental   plots,     greenhouses 
and  laboratories. 

The  dates  will  be  the  same  week; 
the  last  week  in  July  has  been  es- 
tablished as  Farmers'  Week.  Since 
last  summer  all  other  schedules  for 
the  college  during  the  summer 
months  have  been  arranged  to  leave 
a  clear  week     at     that  time     in     the 


rARMHILS^  W£EK 


26  A-  29^  1921 
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summer,  which  experience  has  shown 
is  most  generally  pleasant  and 
most  likely  to  come  between  seasons 
for  farmers.  This  year  the  dormi- 
tories will  be  placed  at  the  disposal 
of  the  Farmers'  Week  guests,  and  ar- 
rangements are  being  made  to  supply 
a  quantity  of  cots  and  bed  coverings 
for   a  possible  overflow  crowd. 

More  field  trips  and  shorter  lectures 
will  be  the  rule,  with  just  lecture 
enough  to  insure  a  program,  rain  or 
shine,  and  to  supplement  the  out-of- 
doors  group  discussions.  Hundreds  of 
farmers  declared  after  their  visit  last 
summer  that  they  could  not  in  any 
other  way  have  found  out  just  what 
the    college    had   to    offer    them    and 


just  how  it    was   going    to    work     to 
meet  farm  management  problems. 

The  women's  program  probably  re- 
ceived more  attention  in  1920  than 
on  any  previous  Farmers'  Week,  and 
it  met  correspondingly  more  en- 
thusiasm from  the  hundreds  of  coun- 
try women  who  were  in  the  groups 
studying  budgets,  kitchen  arrange- 
ment, clothing  efficiency,  meal  plan- 
ning, school  lunches  and  food  pre- 
servation. The  home  and  the  home 
surrounding — gardens,  grounds,  vines 
and  interiors — will  be  the  centra] 
theme  in  the  women's  section  of 
Farmers'  Week  this  year,  July  25  to 
30. 
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FAEMEKS'    CALENDAR 


FEUIT 


COMMENCEMENT    EXERCISES 


Plant  lice  cannot  be  killed  with 
arsenicals  or  stomach  poisons.  To 
control  them,  the  spray  has  to  come 
in  contact  with  the  insect.  Spray 
with  three-eights  pint  nicotine  sul- 
phate (40  per  cent),  2  pounds  soap, 
and  50   gallons  water. 

The  imported  currant  worm,  which 
attacks  currants  and  gooseberries,  is 
controlled  by  a  spray  of  arsenate  of 
lead,  powder  one  pound  or  paste  two 
pounds  to  fifty  gallons  of  water.  If 
first  bi'ood  is  not  controlled,  a  second 
brood  appears  shortly  before  the 
fruit  ripens,  at  which  time  use 
powdered  hellebore  diluted  five  to 
ten  times  with  flour  or  with  air 
slaked  lime,  or  as  a  spray,  one  ounce 
to  one  gallon  water. 


Commencement  Exercises  will  be 
held  at  the  Norfolk  County  Agricul- 
tural School,  Friday  Evening,  May 
27th,    1921.  ■ 


POULTRY 


LIVE   STOCK 


All  classes  of  swine  should  have 
access  to  pastures  now.  Castrate  pigs 
before  weaning  for  feeders,  but  allow 
likely  looking  breeding  boars  to  grow 
out  so  as  to  make  wise  selection?  be- 
fore   castrating. 


The  chief  essentials  to  proper  de- 
velopment of  growing  chicks  are 
grod  coops  or  houses,  cleanUnea's. 
proper  feed  and  water,  shade,  and 
free  range. 

Watch  for  "  i  es  in  the  brood  coops 
and  other  houses,  spray  thoroughly 
with  kerosene,  crude  petroleum,  or 
some  commercial  spray. 

As  soon  as  the  breeding  season  is 
over  and  nn  more  hatching  eggs  are 
de'^ired,  sell,  kill  or  separate  all  male 
>ivd-?  so  as  to  have  infertile  eggs. 
These  keep  better  than  fertile  eggs. 
Hens  without  a  male  will  lay  just  as 
many  eggs. 

Clean,  disinfect,  and  store  away  the 
incubator. 

Give  the  growing  chicks  free  range 
on  grass  land;  and  allow  them  free 
access  to  a  good  mash.  Provide 
shade. 


FARM  OPERATIONS 


Begin  to  use  ice  for  cooling  milk 
and  cream.  If  you  have  no  ice  house 
but  have  a  cold  spring,  get  piping  in- 
stalled and  cool  the  milk  with  spring 
water. 

See  that  the  creamery  refrigerator 
is  in  repair. 


Get  the  weeds  before  the  weeds  get 
the  corn.  The  two  together  will  not 
give   the   best  results. 


The  condition  of  your  seed  bed 
will,  to  a  large  degree,  measure  your 
profits. 


It  is  easier  to  kill  a  thousand 
young  weeds  in  May  than  a  dozen  old 
weeds  in  August.     Use   a  weeder. 


Uniformly  spread  manure  means 
bigger  crop  yields.  A  manure 
spreader  quickly  pays  for  itself. 


Sound,  tested  seed  is  the  basis  of 
a  good  corn  crop.  There  are  other 
factors  that  need  attention.  Consult 
the    county   agent. 


Every  clod  in  your  field  takes  a 
toll  from  your  harvest.  Prepare  the 
soil  thoroughly. 


Buckwheat  is  particularly  valuable 
as  a  smother  crop  to  use  in  eradicat- 
ing witch  grass.  It  is  extensively 
used  as  an  orchard  cover  crop,  and 
is  of  value,  also,  for  honey  bees. 
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PLAN   TO   ATTEND    FARMERS'     WEEK 


The  Extension  Service  of  the  Agri- 
cultural College  is  planning  for  a 
Farmers'  Week  this  year  bigger  and 
better  than  ever.  The  dates  have 
been  set  for  July  26  to  29  inclusive, 
four  big  days,  and  some  of  the 
premilinary  arrangements  are  already 
made.  The  farmer,  the  home  maker, 
and  the  boy  and  girl  are  all  being 
taken  care  of  in  the  program  plans. 

There  will  be  special  opportunities 
for  inspection  of  the  600  acre  campus 
•and   farm   which    includes     orchards, 


Norihern    Grown   Seed   Potatoes   com- 
pared with  Home  Grown  Seed. 

Spraying  Potatoes. 

Thick    compared    with    thin    planting 
of  silage  corn. 

A  good  short  rotation. 

Grim    compared   with    common    varie- 
ties of  Alfalfa. 

Comparison  of  strains  of  timothy. 

Top  dressing  of  mowings. 

Top  dressing  of  pastures. 
There  will  be  others  but  the  plans 

are  not  yet  completed. 
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-fields  of  growing  crops,  modern  farm 
buildings,  farm  machinery,  experi- 
mental plots  and  laboratories,  and 
many  other  things  of  interest  to  peo- 
ple who  try  to  make  the  soil  yield 
"them  a  livelihood. 

Then  there  will  be  some  talks  on 
'Vital  agricultural  problems  by  per- 
sons familiar  with  the  subjects. 
"Visitors  will  have  opportunities  to 
talk  to  the  people  at  the  college  and 
■discuss  things   among   themselves. 

Demonstrations  are  now  being 
started  to  show  the  value  of  some  of 
the  more  recently  advocated  prac- 
tices.    Some  of  these  are 


The  program  as  now  outlined  plans 

for   the   following  group  meetings. 

Onion  Growers — Tuesday,  July  26. 

Fruit  Growers — Tuesday  and  Wednes- 
day,  July   26-27. 

Poultrymen   —  Wednesday,   Thursday 
and  Friday,   July  27-29. 

Dairymen  —  Production,       Thursday, 
July  ^8. 
Plant  Management,  Friday,  July  29. 

Vegetable   Growers — ^Wednesday,   July 
27. 

Tobacco  Growers — Friday,  July  29. 

Breeders  of  Horses  and  Sheep — ^Wed- 
nesday,  July  27. 

Breeders  of  Beef  and  Swine — Friday, 
July  29. 
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TIMELY  TOPICS 


SMALL  FRUIT  AT  THE  SCHOOL  Students  in  poultry  husbandry  have 

recently   taken  several   trips  to   some 

The  Horticultural  Department  has  of  the  larger  poultry  plants  in  the 
procured  and  planted  two  varieties  of  County.  The  object  of  these  visits 
gooseberries,  four  varieties  o  f  has  been  to  see  how  practical  poultry 
currants,  ten  varieties  of  rasp-  plants  are  arranged,  equipped  and 
berries,  five  varieties  of  black-  managed.  Our  first  visit  was  to  the 
Berries,  ten  varieties  of  grapes  and  Pittsfleld  Poultry  Farm  at  Holliston 
twenty  two  varieties  of  strawberries,  where  we  saw  one  of  the  largest 
This  collection  of  small  fruits  should  hatcheries  in  the  world  with  a  capa- 
prove  an  interesting  study  not  only  to  city  of  176,000  eggs  at  one  setting, 
our  students  but  to  the  citizens  of  the  Our  next  trip  was  to  Mr.  Morse's 
County.  Growing  side  by  side,  the  de-  farm  at  Stoughton  where  we  saw  the 
velopment  of  the  different  kinds  can  long  brooder  house  system  in  opera- 
be  noted  and  we  would  suggest  tion.  At  Mr.  Parmenter's  in  Prank- 
that  a  visit  during  the  s.ummer  lin  we  saw  a  practical  method  of 
ought  to  prove  helpful  to  any  pedigreeing,  where  the  object  is  to 
person  who  contemplates  starting  a  produce  stock  which  is  non-broody  as 
small   fruit  project.  well  as  productive. 
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COMMENCEMENT 


T?ie  second  graduation  exercises  of 
the  Norfolk  County  Agricultural 
School  were  held  on  the  evening  of 
May  27th.  The  speaker  of  the  eve- 
ning was  Mr.  Leslie  R.  Smith  of  the 
Bureau  of  Soil  Reclamation  of  the 
State  Department  of  Agriculture.  Mr 
Evan  F.  Richardson,  Chairman  of  the 
Board  of  Trustees,  presented  diplomas 


to  the  following  graduates:  William 
Smith  Fisher  of  North  Attleboro; 
William  Clark  Law  of  Foxboro; 
Kenneth  Foss  McCully  of  Dorchester; 
Melvin  Hugh  Pagington  of  Millis; 
Moody  Joel  Richardson  of  Millis;  and 
Joseph  Francis  Roche,  Jr.,  of  Nor- 
folk. The  following  program  was 
given: 


Selection 

(a)  Across   the    Hot    Sands — March    Cobb 

(b)  Overseas — March    Lowe 

School  Orchestra 

Invocation    Rev.  A.  H.  Wheelock 

Selection — Winter    Song    Bullard 

School 

History  of  the  Class  of  1921 Melvin   H.  Pagington 

Farming  as  an  Occupation  Joseph  F.  Roche,  Jr. 

Market  Gardening  in  Norfolk  County William  C.  Law 

Selection — Viviane   Overture    Bennett 

School  Orchestra 

The  Development  of  the  Leading  Breeds    of    Dairy    Cattle 

William    S.    Fisher 

The  Value  of   an   Education    Kenneth    F.    McOully 

Selection — Little  Cotton  Dolly    Geibel 

School 

Prophecy    and    Will   of   Class   of   1921 Moody    J.    Richardson 

Address    Leslie  R.  Smith 

Bureau  of  Soil  Reclamation,   State   Department  of  Agriculture 

Presentation  of  Diplomas   Evan  F.  Richardson 

Chairman,    Board   of    Trustees 
Reception 


SEVERE    FROSTS 


As  a  result  of  the  severe  frosts  of 
May  11th  and  12th  a  heavy  loss  was 
sustained  by  the  asparagus  growers 
and  fruit  men  in  the  County.  Some 
of  the  peach  orchards  on  high  eleva- 
tions seemed  to  escape  with  but  little 
damage  while  others  had  the  whole 
crop  killed.  The  new  growth  on 
grape  vines  was  killed  back  to  hard- 
er wood  and  strawberry  blossoms 
were  blackened  up  pretty  generally. 
As  most  of  the  southern  fruit  crop 
has  been  damaged  by  earlier  freezes 
we  f-hould  get  a  good  price  for  what- 
ever we  have  left. 


The  school  orchard  which  was 
planted  three  years  ago  is  coming  a- 
long  nicely.  We  practice  clean  culti- 
vation and  a  cover  crop  will  be  put 
in  later. 


Mr.  R.  W.  Stimson  of  the  State  De- 
partTient  of  Education,  spent  four  days 
early  in  May  with  the  Instructors 
visiting  the  home  projects  of  the 
students  throughout  the  County. 


The  future  farmer  will  have  to  be 
a  much  better  business  man  than  his 
grandfather  was.  In  other  words,  he 
must  adopt  business  methods. 
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AGRICULTURAL    DEPARTMENT 


AN  ORCHAEDING  BULLETIN  THAT     ORCHABD  MEN  CAN  BEAD 


J.  K.  Sliaw — Applies   His  Studies   To   Orchard  Practice 


"Whatever  may  be  discovered  by 
the  investigator,  and  whatever  may 
be  v/ritten  down  in  books  and  bulle- 
tins, the  most  Important  link  in  the 
chain  of  successful  apple  production 
will  be  the  man  who  studies  and  ap- 
plies this  knowledge  in  the  orchard." 

Thus  modestly  does  Dr.  J  K.  Shaw, 
research  pomologist  of  the  Massachu- 
setts Agricultural  College,  introduce 
the  latest  publication  of  the  Exten- 
sion Service  of  the  college,  which 
■orchard  specialists  declare  is  pro- 
Tjably  the  most  thoughtful  and 
authoritative  paper  on  soil  manage- 
ment and  fertilization  of  bearing 
apple  orchards  that  has  yet  been 
printed. 

As  a  research  pomologist  Dr.  Shaw 
"has  been  studying  fertilization  prob- 
lems in  the  apple  orchards  at  the  col- 
lege experiment  station  for  years;  he 
lias  had  opportunity  to  investigate  the 
fruit  problems  of  Virginia  as  head  of 
the  Horticultural  Department  of  West 
Virginia  Agricultural  College,  and  he 
Itnows  apple  growing  in  this  region 
as  a  Vermont  boy  and  a  Massachusetts 
farmer. 

Dr.  Shaw's  publication  appears  not 
as  a  record  of  experimental  work  but 
as  a  very  practical  treatment  of  the 
■orcharding  problems  that  concern 
every  fruit  grower.  It  is  written  In 
every  day  language  and  tells  concise- 
ly what  the  author's  long  and  intense 
studies  in  orchard  management  seem 
to  have  demonstrated  about  some  of 
the  common  orchard  practices. 

Ideas  in  o"chard  fertilization  and 
soil  management  of  bearing  trees  are 
rapidly  changing,  Dr.  Shaw  declares. 
He  denies  that  growth  and  fruitf.ul- 
ness  of  trees  are  necessarily  opposed. 
He  states  that  nitrogen    is     the     most 


valuable  fertilizer  ingredient  in  the 
orchard,  and  that  potash,  long  con- 
sidered the  vital  element  for  fruit 
production,  is  rarely,  if  ever,  applied 
with  profit  to  cultivated  orchards. 

Although  he  describes  methods  of 
successful  sod  culture,  Dr.  Shaw  re- 
mains a  staunch  exponent  of  cultiva- 
tion for  the  most  S'UCcessful  orchard- 
ing, under  most  conditions.  Discuss- 
ing fertilizers,  he  says  the  most  strik- 
ing result  he  has  found  is  the  lack  of 
response  to  fertilizers  in  cultivated 
orchards.  He  shows  that  the  top  six 
inches  of  soil  carries  enough  of  the 
plant  food  requirements  of  apple  trees 
to  last  half  a  century  or  more,  al- 
though all  this  plant  food  is  not  avail- 
able to  the  trees.  The  first  sign  of 
starvation  will  come  in  the  cover 
crop,  he  says;  and  it  is  a  safe  rule  to 
fertilize  enough  and  only  enough,  to 
support  a  thriving  cover  crop  between 
the  trees. 

Sod  orchards,  however,  demand 
fertilizer.  Satisfactory  yields  and  high 
color  can  be  produced  under  sod  cul- 
ture. Dr.  Shaw  believes,  provided 
either  a  sod  mulch,  fertilizers,  or 
manure  be  applied.  Good  hay  land, 
well  drained,  is  usually  safe  land  to 
put  in  orchard  'with  sod.  Early  ma- 
turity and  high  color  resulting  on  sod 
cult'.ire  frequently  give  the  sod 
orchard  owner  the  prize  at  fruit 
shows  says  Dr.  Shaw.  He  advised 
covei'  crops  for  cultivated  orchards  as 
a  protection  against  winter  injury  and 
for  conservation  of  plant  food. 

— Extension  Editor. 

A  limited  number  of  copies  are  a- 
vailable  for  distribution  by  the  Coun- 
ty Agent.  Drop  him  a  line  if  you 
want  one. 
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PUSH  THE  COUNTY  FAIR 


MARKET  NEWS  ITEM 


September  8tli,  9th  and  10th 


With  all  of  the  superintendents  of 
the  agricultural  department  chosen 
for  this  year's  fair  the  officers  of  the 
Association  feel  that  Norfolk  County 
will  have  one  of  the  hest  displays  of 
farm  produces  in  the  state.  It  will 
be  impossible  to  accomplish  this,  how- 
ever, unless  every  citizen  of  the 
County  does  his  or  her  part.  Include 
some  mention  of  the  Fair  in  all  con- 
versations, mention  it  to  your  friends 
outside  of  the  County  and  invite  them 
to  attend,  and  last  but  most  im- 
portant, endeavor  to  have  a  fine  dis- 
play of  products  from  your  town. 

Superintendents  Appointed 

The  following  superintendents  have 
accepted     appointments    heading     the 
different  departments  as  follows: 
Entertainment,  Benjamin  Rogers,  Wal- 

pole. 
Cattle,  A.  A.  Boutelle,   Canton. 
Floriculture,  P.  H.  Waechter,  Walpole. 
Swine,   Samuel  French,  Westwood. 
Poultry,  Roy  T.  Argood,  Walpole. 
Fruit,  Henry  Crane,  "Westwood. 
Vegetables,   Andrew  Rogers,  Milton. 
Pet  Stock,  B.  D.  Baker,  Norwood. 

Premium  lists  will  be  issued  very 
soon  and  an  extensive  publicity 
campaign  is  planned.  Get  in  touch 
with  these  men  for  particulars  on 
the  different  departments. 


Read  one  or  more  agricultural 
papers.  Keep  in  touch  with  what 
the  other  fellow  is  doing.  You  may 
get  some  new  and  profitable  ideas. 


Silage  is  the  best  winter  pasture. 
Are  you  intending  to  provide  that 
pasture? 


During  the  summer  flies  are  often 
very  troublesome.  Destroy  or  pre- 
vent their  breeding  places  and  keep 
them  out  of  the  barn.  The  cows  will 
appreciate  this. 


The  State  Division  of  Markets,  Bos- 
ton, Massachusetts  issues  a  weekly 
circular  quoting  Boston  retail  prices- 
actually  collected  from  the  various 
types  of  retail  stores,  including  ran^e- 
of  prices  on  fruits  and  vegetables^ 
dairy,  meat  and  fish  products;  indi- 
cating weekly  demand  for  certain 
commodities,  and  what  is  new  on  the 
market.  A  paragraph  is  also  devoted 
to  brief  market  news  items  covering 
crop  outlook,  predicted  shipments  and 
food  supply,  ending  with  a  new  recipe 
in  season  or  a  practical,  economical 
suggestion. 

The  report  is  >used  quite  extensive- 
ly among  owners  of  roadside  markets 
and  others  interested  in  the  selling  of 
farm  products,  as  well  as  retailers 
and  consumers  living  in  and  around 
Boston. 

This  report  is  available  at  the 
Massachusetts  Department  of  Agricul- 
ture, and  all  persons  desiring  it  kind- 
ly send  name  and  address  and  50c  ta 
cover  cost  of  postage  for  one  year  to 
the  Division  of  Markets,  136  State 
House,  Boston,  Mass. 


DOES  TOUR  SOIL  NEED  LIME? 


There  is  no  better  way  to  answer 
this  question  than  to  call  the  Co.unty 
Agent  to  your  farm  or  send  a  sample 
of  soil  to  his  office  to  have  it  tested. 
You  cannot  afford  to  seed  any  form  of 
legume — clover,  alfalfa  etc., — on  the 
average  Norfolk  County  farm  without 
the  liberal  use  of  some  form  of  lime. 

A  demonstration  conducted  on  the 
farm  of  Charles  Adams  in  Franklin 
last  season  gave  a  100%  increase  of 
clover  on  a  limed  plot  over  a  plot 
not  limed.  At  the  present  time  com- 
modity rates  cannot  be  obtained  on 
ground  limestone  over  our  railroads 
but  we  are  working  on  this  problem 
and  hope  to  get  the  matter  satis- 
factorily adjusted  before  fall  seeding 
time.  Call  up  or  write  if  we  can 
help  you. 
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TOMATO   VARIETY    TESTS 


SOMETHING   TO   INTEREST 

MARKET  GARDENERS 


Bonny  Best  tomatoes  are  recognized 
as  one  of  the  best  early  fruiting 
varieties.  A  large  number  of  strains 
of  Bonny  Best  were  grown  in  the 
County  this  past  year — good,  bad  and 
Indifferent.  We  have  secured  seed  of  the 
strain  that  gave  the  heaviest  and  best 
yield  at  the  Market  Garden  Field 
Station  last  year  and  Mr.  Granville 
W.  Perkins  of  Westwood  is  raising 
plants  for  us  from  that  seed.  The 
following  farmers  have  agreed  to  try 
them  out  in  comparison  with  the 
strain  that  they  are  in  the  habit  of 
using: 

Antonio   Cataldo,   Braintree. 

Henry  Crane,  Westwood. 

Browning  &  Daley,   Poxboro. 

Charles  Thayer,  Milton. 

Samuel  Law,  Poxboro. 

Bowdoin  Smith,  Weymouth. 

Visit  one  of  these  men,  note  the 
comparison  and  obtain  some  good 
st)ecimens  of  fruit  for  seed.  The  ob- 
ject is  not  to  exploit  any  seedman's 
goods  but  rather  to  interest  market 
gardeners  in  saving  their  own  seed  of 
a  good  strain. 


Robert  Thomas  of  Pranklin  has  a- 
greed  to  try  Sweepstakes  corn  this 
year  as  well  as  the  Cuban  Giant 
variety  which  he  raised  last  year. 
After  seeing  the  fine  crop  of  silage 
that  Mr.  Thomas  had  last  year  we 
question  whether  it  can  be  improved 
upon  but  nevertheless  the  test  will  be 
an  interesting  one. 


A  large  amount  of  small  fruit  has 
been  set  in  the  County  this  spring. 
The  Howard  No.  17  strawberry  seems 
to  be  one  of  the  favorites  with  Cuth- 
bert  the  most  popular  variety  of  rasp- 
berry. 


Are  you  growing  yonr  pigs  on  a 
grain  bag  or  have  you  a  good  crop  of 
rape  started  for  pasture?  It  is  not 
too  late  to  sow  the  rape  now.  Dwarf 
Essex  seems  to  be  the  best  variety. 


Chapter  191.  That  on  and  after 
May  15th,  1921,  no  person  occupying 
a  stand  on  SO'Uth  Market  Street  as- 
defined  by  City  Ordinances  under  per- 
mit issued  by  the  Superintendent  of 
markets,  for  sale  of  fresh  provisions 
and  perishable  produce  shall  sell  or 
permit  to  be  sold,  from  such  stands 
any  of  such  provisions  or  produce  be- 
tween the  hours  of  5  p.  m.  and  4 
a.  .m.  of  the  following  day. 

Any  person  having  in  his  possession 
perishable  produce  with  intent  to  sell 
the  same,  shall  be  subject  to  a  fline 
not  exceeding  twenty  dollars  for  the 
first  offence  an.d  not  exceeding  One 
Hundred  Dollars  for  each  subsequent 
offence. 

W.  E.  Maloney,  Agent  in  Charge- 


HIJBAM 


The  County  Agent  was  able  to  se- 
cure a  limited  number  of  small 
packets  of  Hubam,  or  annual  sweet 
clover.  These  have  been  distributed 
among  farmers  in,  the  County  who 
have  agreed  to  plant  the  seed  and 
care  for  it  through  the  season  and 
harvest  the  seed  in  the  fall.  The  fol- 
lowing men  have  received  the  seed: 

E.  A.  Glass,  Norfolk. 

Thomas  Mahoney,   Norwood. 

P.  H.  G,  Morse,  Stoughton. 

George  Ribero,  Pranklin. 

J.  G.   Sanderson,  Medway. 

James  Brandley,  Walpole. 

Roy  L.  Pierce,  Medway. 

Norfolk  County  Agricultural  School, 
Walpole. 


In  producing  milk  see  to  it  that 
you  have  a  first  class  article.  Let 
the  public  know  of  it  and  then  you 
should  have  no  difficulty  in  gettlng^ 
a  good  price. 


Porty  farm  account  books  are  being 
kept  by  farmers  of  Norfolk  County. 
It  will  be  interesting  to  see  how 
many  keep  them  through  the  entire 
season. 
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POULTRY  NOTES 


VIT AMINES 


Now  what  in  the  world  is  a  vita- 
mine? 

We  have  known  there  were  such 
things  for  a  year  or  more,  even  since, 
in  fact,  the  yeast-eating  craze  made 
itself  manifest,  but  altho  we  have 
conducted  an  exhaustive  search, 
looksd  the  word  up  in  the  dictionary 
and  v*rritten  to  several  correspondence 
schools,  we  have  not  yet  gotten  a  real 
good,    satisfying    definition. 

Now,  when  we  thought  we  just  a- 
bout  had  a  vitamine  cornered,  and 
were  about  to  shake  a  pitchfork  at  it 
and  demand  to  know  what  is  was, 
along  comes  the  department  of  agri- 
culture with  a  bulletin  and  gaily, 
cheerfully,  nonchalantly  says  that  no 
one  really  knows  just  what  a  vita- 
mine  is. 

Vitamines  are  absolutely  essential 
in  food,  says  the  bulletin,  and  they 
liave  been  classified  in  three  groups. 
The  first  kind  is  fO'Und  in  seeds,  in 
gree!!  plants,  in  certain  bulbs  and 
fleshy  roots  and  fruits,  and  in  milk 
and  eggs.  The  second  group  is  to 
be  found  in  butter,  eggs  and  milk, 
and  in  the  heart,  liver  and  kidneys  of 
edible  animals.  The  third  group  is 
in  grapefruit,  lemons,  oranges,  toma- 
toes, spinach  and  lettuce,  and  in  eggs 
and  raw  milk. 

Eggs  and  milk — all  three  kinds  of 
vitarnines  are  in  them.  They  are,  ac- 
cording to  dietitians,  the  perfect 
foods.  This  is  very  consoling.  Guess 
we'll  just  go  along  having  two  fried 
€ggs  for  breakfast  and  drinking  a 
glass  of  milk  at  every  meal.  Then, 
altho  we  don't  know  what  vitamines 
are,  we'll  be  sure  to  have  plenty  of 
them.  "Poultry  Item." 


Whole  oats  soaked,  boiled  or 
sprouted  are  a  good  feed  for  young 
chicks.  In  this  condition  the  chicks 
are  oble  to  pick  out' the  kernels  and 
discard  the  coarse,  woody  hulls. 


HOW  CAN  WE  HELP  YOU  BEST? 


The  Extension  Department  intends 
to  carry  on  some  demonstrations  this 
summer.  We  feel  that  we  can  satisfy 
the  demands  of  the  poultry  raisers  in 
the  county  best  by  asking  you  to  in- 
f6r;ii  us  as  to  what  poultry  demonstra- 
tions or  lectures  yO'U  would  be  most 
interested  in.  Please  let  us  know. 
A  postal  card  will  do. 


Did  you  hear  the  latest?  Turkeys 
can  be  most  successfully  raised  if 
hatched  in  incubators  and  brooded  in 
a  brooder  which  must  be  clean  and 
properly  heated.  They  should  then 
be  reared  on  ground  that  has  not 
been  run  over  by  any  kind  of  po^ultry. 
As  Jon;g  as  they  are  kept  isolated 
from  other  poultry  there  should  be  no 
loss  from  blackhead.  This  and  addi- 
tional information  may  be  had  from 
Bulletin  No.  15 — "Practical  Sugges- 
tions for  Rai:3ing  Turkeys"  from  the 
Department  of  Agriculture,  136  State 
House,  Boston. 


Mr.  Morse  of  Staughton  recently 
told  us  of  th.5  following  method  of 
exterminating  rats.  First  take  some 
carbide  such  as  is  used  in  bicycle 
lamps  and  put  this  down  the  rat  hole, 
having  carefully  plugged  an|y  other 
entrances  or  exits.  Then  pour  some 
water  on  the  carbide  and  as  soon  as 
plenty  of  gas  has  been  formed  touch 
a  natch  to  it.  A  small  explosion 
will  take  place  and  put  an  end  to  Mr. 
Rat's   depredations. 


Dii  you  neglect  or  forget  to  put 
some  eggs  in  waterglass?  It  isn't  too 
late  yet  and  eggs  produced  now  are 
of  better  quality  than  those  laid 
later  in  the  warm  weather. 


When  warm  weather  comes  on  bet- 
ter hatches  are  secured  if  thp 
temperature  in  the  machine  is  kept  a 
little  low.  Reducing  the  temperature 
half  a  degree  will  be  safe  and  the 
chicks  will  be  better  and  stronger. 
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HOME    MAKING    DEPARTMENT 


CONFERENCES  OF  THE  HOME   MAKING   DEPARTMENT   TO  BE 
HELD  JUNE  9TH  AND  lOTH 


We  belieye  that  all  women  of  the 
County  who  have  attended  the  outing 
conferences  for  the  past  two  years 
will  welcome  the  anno.uncement  that 
similar  conferences  will  be  held  this 
years  as  follows:  On  June  9th  at  the 
"Wollaston  Yacht  Club  for  the  towns 
of  the  eastern  section  of  the  County 
and  June  10th  at  Lake  Pearl,  Wren- 
tham   for  the   western  section. 

It  is  because  the  members  of  the 
Home  Making  Council  have  heard 
many  express  their  desire  for  these 
conferences  that  they  are  arranging 
a  program  Avhich  they  feel  will  be 
both  helpful  and  enjoyable  to  all 
home  makers  and  to  all  interested  in 
their  community  welfare. 

As  nearly  as  possible  the  same  pro- 
gram will  be  given  on  the  two  days. 
"We  shall  have  on  these  dates  the  op- 
portunity and  plea&ure  of  greeting  our 
newly  elected  Home  Demonstration 
Agent  who  will  meet  us  as  a  group 
for  the  first  time.  We  hope  that  a 
large  attendance  will  give  her  a 
hearty  welcome  and  an  ass.urance 
that  she  will  receive  the  same  co- 
operation and  support  that  it  has  been 
our  privilege  to  give  our  former 
much  beloved  leader,  Miss  Simonds. 
Mrs.  Harriet  Haynes,  State  Home 
Demonstration  Leader,  will  bring  us  a 
message.  Her  assistant,  Miss  Lucy 
Queal,  State  Nutrition  Specialist", 
will  speak  on  "The  New  Way  of 
Studying  Nutrition."  Mrs.  Elsie  K. 
Chamberlain  will  talk  to  us  on 
"Beauty  in  Line,  Color  and  Texture 
in  Clothing."  Mrs.  Schuyler  Herron, 
former  Chairman  of  Home  Economics 
of  the  Massachusetts  State  Federation 
of  Women's  Clubs,  former  President 
of  the  New  England  Home  Economics 
Association  and  now  Director  of  the 
Eastern  States  League  Home  Bureau, 


will  speak  on  "The  Problems  of  the 
Consumer."  "Mothercraft"  will  be 
presented  by  Mrs.  Clare  Craig  of 
Braintree.  There  'will  also  be  a 
speaker  on  "Interior  Decoration." 

A  number  of  our  town  project  lead- 
ers will  give  accounts  of  especially 
interesting  work  which  has  been  ac- 
complished in  their  respective  towns 
including  millinery,  clothing,  health, 
and  dental  work  in  the  schools.  Time 
will  be  allowed  for  discussion  of  all 
subjects.  Plans  for  the  Norfolk 
County  Fair  will  be  presented. 

We  would  ask  as  many  of  the  mem- 
bers of  the  millinery  and  clothing 
efficiency  classes  as  may  find  it  con- 
venient to  iwear  a  hat  or  gown  which 
they  have  made  as  a  result  of  their 
courses.  This  is  not  to  be  considered 
compulsory  in  any  way  but  it  would 
surely  be  a  very  interesting  feature  of 
the  day.  Another  interesting  and 
helpful  quarter  hour  may  be  spent  in 
an  exchange  of  experiences  with  labor 
saving  devices.  For  this  we  would 
Invite  each  one  who  has  discovered  or 
learned  of  some  helpful  device  to 
come  prepared  to  pass  on  the  sugges- 
tion. If  the  article  is  not  too  large 
it  would  be  well  to  bring  it  for  ex- 
hibition. 

These  meetings  offer  a  rare  op- 
portunity for  a  pleasant  meeting,  for 
an  acquaintance  with  our  county 
neighbors  and  for  inspiration  and 
help  for  our  work  in  our  homes  and 
in  our  communities.  Reserve  one  of 
these  dates  according  to  your  locality. 
— June  9th  or  10th.  If  you  have  an 
auto  come  and  bring  others.  Detailed 
programs  'will  be  out  soon. 
Lottie  A.  Leach, 
Chairman,  Council  of 

Home  Making  Department, 
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REASONS  FOR  USING  RHUBARB 


Rhubarb  should  be  freely  used  in 
the  spring,  when  it  is  plentiful  and 
comparatively  inexpensive,  because 
it  supplies  certain  needs  of  the  body 
in  a  way  acceptable  to  most  persons. 
If  the  family  is  especially  fond  of  it 
rhubarb  may  be  easily  canned  and 
kept  for  winter  meals. 

In  order  to  live  and  work,  a  person 
must  be  supplied  with  foods  that  will 
furnish  fuel  and  building  material 
and  that  Avill  regulate  the  body  func- 
tions. Rhubarb  in  itself  furnishes  a 
negligible  amount  of  fuel,  but  the 
sugar  that  is  always  added  to  it  in- 
creases its  value  in  this  respect. 
Building  material  includes  both 
protein  and  ash  constituents,  or 
mineral  matter.  Rhubarb  furnishes 
practically  no  protein,  but  it  provides 
very  generous  amounts  of  ash  consti- 
tuen'cs,  which  go  to  make  up  the 
various  soft  tissues  and  the  bones  of 
the  body  which  are  important  in  the 
regulation  of  the  body  functions. 

Rhubarb,  like  practically  all  fruits 
and  fresh  vegetables,  acts  as  a  mild 
laxative,  and  for  this  reason  is  a 
valuable  food. 

Investigation  has  shown  that  in  the 
spring  both  the  physical  and  the 
mental  vitality  is  at  low  ebb.  Under 
these  circumstances,  the  digestive 
system  should  not  be  burdened  with 
such  foods  as  rich  pastry,  heavy  pud- 
dings, fried  foods,  hot  breads,  and 
gravies.  Every  opportunity  should 
be  taken  to  make  use  of  simple  foods 
and  particularly  of  fruits  and  fresh 
vegetables.  The  housekeeper  who  un- 
derstands food  values  makes  as  per- 
sistent an  effort  to  include  this  type 
of  food  in  the  meals  of  the  day  as  to 
include  the  more  commonly  used 
meat  and  potatoes.  Since  most  fruits 
and  green  vegetables  are  composed 
largely  of  water,  they  need  not  be 
substituted  foi  the  more  customary 
foods  but  may  be  added  to  the 
ordinary  meal  without  unduly  in- 
creasing the  food  value. 


Rhubarb  and  Strawberry  Sauce 

3  qts.  rhubarb,  cut  in  small  pieces, 
1  qt.  strawberries,  1   qt.  sugar. 

Mix  the  fruit  and  the  sugar.  Boil 
the  sauce  until  the  liquid  forms  a 
heavy  sirup.      Pour  it  into   sterilized 

jars,  and  seal  them  immediately. 
• 
Rhubarb  Shortcake 

3  eggs 

3   tablespoonfuls   lemon 
1  cupful  granulated  sugar 
1  cupful  fiour 

1  teaspoonful  baking  powder 
14   teaspoonful  salt 

Beat  the  yolks  of  the  eggs  until 
they  are  light.  Add  the  lemon  juice, 
and  gradually  beat  in  the  sugar.  Beat 
the  whites  of  the  eggs  until  they  are 
dry,  add  them  to  the  mixture,  and 
beat  it  well.  Sift  together  the  flour, 
the  baking  powder  and  the  salt.  Fold 
the  dry  ingredients  lightly  into  the 
egg  mixture.  Bake  the  cake  in  two 
layers,  in  a  moderate  oven. 
Filling 

2  teaspoonfuls  gelatin 
14  cupful  cold  water 

1  pint  red  rhubarb,  cut  in  small 

pieces 
1  cupful  sugar 
Juice  and  grated  rind  of  Yo  orange. 
Rliubarb  Punch 
Recipe  1 

1  cupful  sugar 
14   cupful  water 

3  cupfuls  rhubarb  juice 
1  cupful  pineapple  juice 
Juice  of  2  lemons 

Boil  the  sugar  and  the  Water  for 
three  minutes,  and  add  to  it  the  fruit 
juice.  Chill  the  punch  before  serv- 
ing it. 

Rliubarb   Punch 
Recipe  2 

1%    cupfuls   sugar 

Juice  of   3  oranges 

%  cupful  water 

Juice  of  1  lemon 

3   pints   rhubarb    juice 

1  pint  green  tea,  twice  the  ordinary 
strength. 
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Boil  the  water  and  sugar  for  three 
minutes,  and  add  it  to  the  fruit  juice 
and  the  tea.  Chill  the  punch  before 
serving  it. 

Rhubarb    and    Fig   Preserve 

6  lbs.  rhubarb,  cut  in  small  pieces 

1  lb.  figs,  minced 

3  lemons,  juice  and  grated   rind 

4  lbs.  sugar 

Combine  tne  rhubarb,  the  figs,  and 
the  sugar,  and  allow  the  mixture  to 
stand  overnight.  Add  the  juice  and 
the  rind  of  the  lemons.  Cook  the 
mixture  slowly  until  it  is  thick,  turn 
into  glasses,  and  seal  when  it  is  set. 

Rhubarb  and  Pineapple  Marmalade 

3  pounds  red  rhubarb 

2  pounds  sugar 

2  lemons,  juice  and  grated  rind 

1  cupful  pineapple,  out  in  pieces 
Boll  the  mixture  very  slowly   until 

it  is  thick   and  clear,     turn     it     into 
glasses,  and  seal  it  when  it  is  set. 

Rhubarb  Sponge 

2  tablespoonfuls  granulated  gelatin 
%  cupful   cold  water 

1   cupful   milk 

1/3  cupful  sugar 

1  cupful  rhubarb  sauce 

Whites  of  2  eggs 

Soak  the  gelatin  in  the  cold  water 
until  it  is  soft.  Scald  the  milk,  and 
dissolve  the  sugar  in  it.  Pour  the 
hot  milk  over  the  gelatin,  and  stir  it 
until  the  gelatin  is  dissolved.  Set  the 
mixture  in  a  cool  place  until  it  be- 
gins to  stiffen.  Then  beat  it  well 
with  an  egg-beater,  add  the  rhubarb, 
and  fold  in  the  well-beaten  whites  of 
the  eggs.  Turn  the  mixture  into  a 
mold  that  has  been  rinsed  with  cold 
water,  and  chill  it  until  it  is  set. 
Serve  the  sponge  with  whipped 
cream. 

Rhubarb  Pudding 

1  pint  rhubarb  sauce 
1  pint  bread  crumbs 
1  cupful  melted  butter 
Mix  the   butter    with    the    crumbs. 
Arrange  the  rhubarb  and  the  crumbs 
in  alternate  layers,  having  a  layer  of 


crumbs  on  top.  Sift  cinnamon  and 
nutmeg  over  the  top,  and  bake  the 
pudding  until  it  is  brown  in  a 
moderate  oven. 

Rhubarb    Jelly 

2  tablespoonfuls  granulated  gelatin 
1/4  cupful  cold  water 

34  cupful  hot  water 
Juice   of  %   lemon 

3  cupfuls   rhubarb  juice 
1  cupful  sugar 

Soak  the  gelatin  in  the  cold  water 
until  soft.  Dissolve  it  in  the  hot 
water,  and  add  the  remaining  in- 
gredients. Turn  the  mixture  into  a 
mold  that  has  been  rinsed  in  cold 
water,  and  chill  it  until  it  is  set. 
Serve  the  jelly  with  -whipped  cream. 
— Cornell   Bulletin. 


PRESERVATION  SCHOOLS— 

CHANGE  IN  PLAJVS 


The  six  Preservation  Schools  to  be 
held  in  Norfolk  County  were  schedul- 
ed 'or  the  following  dates: — 
May  23 — At  Comn^  unity  Rooms,  Quincy. 
May  24 — At  Brookline. 
June  21 — At  Walpole. 
June    22 — At    Franklin. 
June  23 — -At  Community  Club,  Quincy. 
June  24 — At  Community  Club,  Quincy, 

Professor  Chenoweth,  himself,  is  to 
give  one  day  of  his  time  to  Norfolk 
County.  The  three  Schools  scheduled 
in  Quincy  ar.3  to  be  combined  and  one 
large  meeting  will  be  held  on  June 
23rd  .  We  hope  that  as  many  women 
as  possible  will  attend  this  meeting. 
A  demonstration  and  lecture  will  be 
given.  Come,  bring  your  friends  and 
your  lunch.  The  meeting  will  be  held 
at  the  Community  Rooms,  Adams 
Academy,  at  ten  o'clock.  Take  either 
train  or  trolley  to  Quincy  Square  and 
Adams  Academy  is  but  a  few  minutes 
walk  fro,m  the  Square.  There  is  a 
good  parking  place  for  cars.  If  you 
prefer  to  secure  your  lunch  in 
Quincy,  there  are  several  restaurants 
near  by. 

This  meeting  is  for  Norfolk  County, 
so  let's  make  it  a  successful  one. 
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H03IE  ECONOMICS  ACTIVITIES 
OF   QUINCT   CLUB  WOMEN 


FOOD    FOR    THE    CHILD   OF 
SCHOOL  AGE 


The  child  welfare  program  carried 
on  hy  the  joint  committees  of  the 
"Wollaston  and  Quincy  Clubs  created 
interest  enough  to  form  a  Mothers' 
Club  of  over  fifty  members.  Five 
meetings  are  being  planned  for  this 
season   and  so  far  have  included, — 

Food  for  Children — Miss  Marjorie 
Smith  of  the  Dietetic  Bureau. 

Child  Health  in  the  First  Years— 
Dr.  Ingraham. 

Child  Health  in  Adolescence — Mrs.. 
Bealty. 

The  program  is  interesting  the 
mothers  and  proving  most  helpful.  A 
kindergarten  is  held  for  the  children 
so  that  the  mothers  may  be  free. 

Three  of  the  local  Quincy  Clubs 
have  planned  joint  home  economics 
meetings  for  the  coming  year.  Their 
program  will  consist  of  four  meet- 
ings with  the  following  topics  as- 
signed: 

Labor  Saving  Devices. 

Meat — Cuts  and  Uses.  A  demonstra- 
tion. 

Recipes  exchanged.  Menus  planned. 

House  Work  on  the  Bight  Hour  Plan. 

Exchange  of  Laundry  and  General 
Household  Helps. 

Millinery  has  been  very  popular 
this  year.  Many  hats  of  all  materials 
have  been  made  at  a  great  saving.  At 
the  same  time  the  instruction  given 
on  this  year's  hats  will  enable  the  wo- 
men to  make  them  for  the  coming 
years.  The  cost  of  the  hats  has 
varied  from  nineteen  cents,  when  ma- 
terial on  hand  was  renovated  and 
used,  to  five  dollars  or  more,  depend- 
ing on  personal  choice.  Because  of 
the  popularity  of  the  work,  it  is  ini- 
creasingly  difficult  to  obtain  teachers. 

If  you  are  planning  a  millinery 
class  for  the  fall  please  notify  the 
Home  Demonstration  Agent  as  soon 
as  possible  if  you  wish  her  help  in 
securing  a  teacher. 


Prepfired  by  the  Dietetic  Bureau, 
Boston,  Mass. 


No  child  should  be  hurried  or  ex- 
cited just  before,  during,  or  just  after 
eating. 

Every  child  should  have  three  good 
meals  a  day.  Milk,  bread  or  cereals, 
vegetables,  and  fruit  should  form  a 
large  part  of  these  meals. 

Milk:  at  "teast  a  pint  of  milk  for 
every  child  and  a  quart  where 
possible.  Part  of  this  may  be  given 
in  cooked   foods. 

Bread  or  Cereals  or  both  at  every 
meal.  Whole  wheat  and  oatmeal 
breads  are  especially  good.  Cereals 
may  be  served  not  only  as  mush,  but 
in  soups,  stews,  puddings  and  simple 
cookies. 

Ve£?etables:  Use  potatoes  freely. 
Have  some  other  vegetable  beside 
potato  every  day.  Have  vegetables 
once  every  day  and  twice  if  possible. 

Use  Plenty  of  Vegetables 

Fruit  once  a  day  if  possible  or  3  or  4 
times  a  week.  Use  fresh  fruit  when 
it  c'an  be  afforded. 

Fat:  Children  need  fat.  Each  child 
should  have  from  2  to  3  ounces  of 
fat  a  day.  Butter,  butter  substitutes, 
bacon,  oil  or  cream  are  the  best 
sources  of  fat. 

Eg-g-:  An  egg  4  or  5  times  a  week 
when  possible. 

Meat:  With  plenty  of  milk,  veg- 
etables, bread  or  cereals,  meat  is  not 
essential.  School  children  should 
never  eat  cnove  than  from  2  to  3 
ounces  a  day.  They  should  never 
have  meat  at  night. 

Sugar:  A  little  sugar  is  good. 
Much  sugar  is  dangerous.  Use  sugar 
in  cooked  foods,  such  as  cocoa,  des- 
serts, and  cooked  fruits  rather  than 
as  candy.  Do  not  eat  candy  between 
meals.  If  eaten,  it  should  be  at  the 
end  of  a  meal. 

Water:  Drink  plenty  of  water.  One 
or  two  cups  at  each  meal  and  some 
in    between   meals. 
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JUNIOR   EXTENSION    DEPARTMENT 

HOME    ECONOMICS   EXHIBITS  SUCCESSFULLY  CONDUCTED 


Plays,  Demonstrations,  and  Original   Talks  Marked  Finish  of  Season's  Work. 

Attendance  Good. 


During  the  past  month  final  Home 
Economics  exhibits  have  been  held  in 
the  following  towns:  Foxboro,  West- 
woofl,  Holbrook,  Randolph,  Needham, 
Bralntree,  Bellingham,  Dedham,  Med- 
way,  Norfolk,  Norwood  and  Walpole. 

Foxboro,  Westwood,  Holbrook, 
Randolph,  Needham,  Braintree,  Nor- 
folk and  Walpole  are  being  repre- 
sented by  one  or  more  banner  clubs. 
All  clubs  completing  have  had  a 
splendid  record  of  club  work.  The 
exhibits  have  been  very  well  attend- 
ed and  m'Uch  interest  was  shown  by 
the  parents  and  friends  present.  The 
exhibits  have  shown  a  very  high 
quality  of  work  and  the  people  in  the 


various  communities  realize  what  the 
tiaining  has  done  for  the  young  peo- 
ple. Interesting  programs  have  been 
presented  by  the  the  club  members 
and  demonstrations  in  table  setting, 
bread  making,  packing  the  lunch  box, 
stoking  darning,  etc.  were  offered  as 
part   of  the   entertainments. 

Bellingham,  Needham  High  and 
Medway  High  girls  presented  simple 
playets  which  were  written  by  the 
girls  and  gave  a  very  complete  idea 
of  the  club  work,  its  object  and  results. 

We  hope  that  these  clubs  will  con- 
tinue their  splendid  work  and  that 
their  p'-ograms  will  have  a  permanent 
place  in  the  community  programs. 


IN  A  DOZEN  NORFOLK  COUNTY  TOWNS  GROUPS  OF  GIRLS  HAVE 
BEEN  ENACTING  SCFNES  LIKE  THIS  DURING  THE  PAST  FOUB 
MONTHS:— DARNING  FATHER'S  SOCKS,  MAKING  MIDDY  BLOUSBSL 
AND   "LEARNING   HOW." 


Westwood  is  organizing  a  garden 
club  .under  the  supervision  of  a  com- 
mittee from  the  local  Grange.  The 
or.ganization  meeting  was  held  May 
20  and  the  summer  program  adopted 


Not  to  be  outdone  by  the  center  of 
Westwood,  Islington  for  the  first 
time  has  organized  a  Garden  Club 
and  plans  to  equal,  if  not  beat,  the 
record  of  the  Westwood  Club. 
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POULTRY  CLUB  MEMBERS   SHOW  THEIR  WORK 


Combine    with    Sewing    and    Bread    Clubs    iu    Putting   on    Programs    and 
Coimi)etitious  at  the  Final  Exhibits 


Poultry  Club  exhibits  have  been 
features  of  several  Home  Economics 
final  exhibits.  At  Foxboro  the  Poultry 
Club  had  a  table  with  egg  exhibits, 
records  and  stories  and  the  President 
gave  a  short  talk  about  the  club 
work.  At  Randolph  a  similar  exhibit 
was  staged  and  here  the  eggs  were 
.^judged  and  the  prize  winners  an- 
nounced at  the  evening  entertain- 
ment. Braintree  poultry  members 
made  a  good  showing  at  the  exhibit 
in    the    Noah    Torrey    school.      Here 


Canning  Clubs  are  now  getting 
under  way.  Many  Home  Economics 
Clubs  are  keeping  their  club  or- 
ganizations and  are  carrying  on  as 
Canning  Clubs.  In  many  towns  the 
question  of  leadership  is  the  stumbl- 
ing block.  If  you  are  in  a  position 
to  act  as  a  Canning  Club  leader  or  if 
you  know  of  anyone  who  would  be 
good  as  a  leader  the  County  Club 
Agents  would  be  very  glad  to  hear 
from  you. 


duck  and  goose  eggs  were  shown  as 
well  as  ordinary  white  and  brown 
hens  eggs.  The  Jolly  "Workers  Poul- 
try Club  of  Norwood  had  a  table 
decorated  with  red,  white  and  blue 
with  a  centerpiece  of  Easter  chickens 
aroand  which  were  placed  the  eggs 
exhioited  by  club  members.  Here 
the  Civics  Department  of  the  Wo- 
man's Club  offered  cash  prizes  for 
the  best  exhibits  and  the  awards 
were  made  as  a  part  of  the  regular 
program. 


Milton  is  back  in  club  work  with 
two  good  garden  clubs  organized  in 
the  Tucker  School  district.  The  Mil- 
ton Grange,  through  a  special  com- 
mittee, has  prepared  a  three  quarter 
acre  piece  of  land  and  turned  it  over 
to  the  garden  clubs  for  development. 
Meetings,  demonstrations  and  picnics 
will  be  parts  of  the  summer  program. 
Not  since  1916  have  boys  and  girls  in 
Milton  been  active  in  club  work  and 
the  present  groups  are  bent  on  laying 
a  new  foundation  on  which  to  build- 
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NOBFOLK  COUNTY  FABM  BUREAF 


An  attendance  of  forty-seven,  not- 
able representative  of  the  county 
farming  interests,  marked  the  Norfolk 
County  Farm  Burea-u  meeting  at  the 
Agricultural  School,  Wednesday  eve- 
ning. May  11th. 

Dinner  at  7.30  at  the  Bullard  House 
was  followed  by  a  business  session  for 
the  Officers,  Executive  Committee, 
County  Chairmen  of  State  Com- 
mittees, Local  Directors,  representa- 
tives from  Town  Committees,  and 
others. 

Reports  from  Local  Directors  show- 
ed that  sixteen  towns  had  elected 
their  town  committees  and  organized 
their  town  units.  Many  towns  have 
already  worked  out  a  definite  pro- 
gram of  activities.  The  meeting 
definitely  expressed  appreciation  of 
the  work  done  in  Brookline  by  the 
Farm  Bureau  organization  there  in 
promoting  a  knowledge  of  the  Farm 
Bureau  movement  and  gaining  the 
interest  of  Brookline    citizens. 

A  report  on  Organization  was  read 
by  Mr.  Sylvester  Smith,  of  Plainville, 
County  Chairman.  In  brief,  the  gen- 
eral plan  of  Organization  calls  for 
standing  committees  in  each  county 
as  follows:  Organization,  Publicity, 
Co-operation  Avith  Other  Agencies, 
Buying  and  Selling,  Transportation, 
Farm  Economics,  Statistics  and 
Credits,  Legislation.  Chairmen  of 
these  County  Committees  will  be 
called  in  by  the  State  Federation 
committees  to  advise  and  give  as- 
sistance in  working  on  each  specific 
project. 

The  plans  of  the  State  Publicity 
Committee  to  insure  that  Farm 
Bureau  activities  are  brought  out  in 
the  agricultural  and  general  press 
were  covered  in  a  report  by  Mr.  M. 
J.  Van  Leeuwen  of  Franklin,  County 
Chairman  of  Publicity.  One  feature 
will  be  the  monthly  Federation  News 
Letter,  which  will  reach  all  Farm 
Bureau  members,  the  first  issue  to 
appear  early  in  June. 

Mr.  A.  A.  Boutelle,  of  Canton,  was 
appointed     by    the     Executive     Com- 


mittee to  act  as  County  Chairman  of 
the  Committee  on  Cooperation  with 
other  Agencies.  This  committee  pro- 
vides that  the  State  Federation  and 
the  County  Farm  Bureaus  shall  work 
with  all  legitimate  agricultural  or- 
ganizations. The  Farm  Bureau  will 
not  supplant  or  usurp  the  functions 
of  any  established  organization.  It 
will  act  as  the  farmers'  business  or- 
ganization and  local  meetings  will  be 
confined  largely  to  discussion  of  farm- 
ers' economic  and  business  problems. 

Mr.  B.  C.  Copley  of  Canton,  chair- 
man of  Co-operative  P'Urchasing,  gave 
an  interesting  and  instructive  report  of 
the  meeting  for  representatives  of  the 
various  farmers'  organizations  in  the 
state  interested  in  buying  and  selling, 
which  was'  held  at  Worcester,  May 
7th.  It  was  agreed  that  New  Ehglan<d 
needs  an  over-head  farmers'  co-opera- 
tive buying  organization.  Suggestions 
and  recommendations  from  the  State 
Committee  have  been  withheld  until 
after  the  final  report  from  the  New 
England  Farm  Bureau  Committee  on 
Co-operative  Organization,  which  was 
to  complete  its  work  at  a  meeting  in 
Boston,  May  12th,  and  create  a  com- 
mittee of  its  own  to  put  a  plan  in 
operation. 

The  members  discussed  informally 
the  question  of  buying  and  selling. 
One  member  from  Canton  reported 
that  he  had  saved  $10.00  per  ton  on 
ten  ton  of  fertilizer  purchased  through 
the   Farm  Bureau. 

The  Purchasing  Committee  were 
congratulated  on  the  successful  com- 
pletion of  their  first  project  in  Coi- 
operative  buying  in  Norfolk  County. 

Mr.  John  T.  Dizer,  County  Club 
Agent,  recommended  that  the  Farm 
Bureau  program  include  work  of  the 
boys  and  girls. 

Mr.  Evan  F.  Richardson  of  Millis 
County  Commissioner,  and  Dr.  Joei 
E.  Goldthwaite  of  Medfield,  both 
members  of  the  Norfolk  County  Farm 
Bureau,  were  present  and  made  short 
addresses. 


16 


Norfolk  County  Agricultuiral  and    Home  Malcing^  Bulletin 


FARMERS'   CALENDAR 


Plans 

Arrange  to  attend  some  summer 
school  where  you  can  get  a  good 
course   in  agricultural  instruction. 

Why  not  arrange  with  the  county 
agent  to  inspect  some  of  the  demon- 
stration work  being  carried  on  in  the 
county  and  plan  an  auto  trip  to  see 
some  of  the  successful  farms? 

Poultry 

Market  all  but  breeding  cockerels 
as  soon  as  they  reach  suitable  size, 
usually  as  broilers.  Continue  to  cull 
and  market  all  undersized,  unthrifty 
chickens  of  both  sexes. 


Be  sure  that  the  growing  stock  is 
not  crowded;  there  should  be  room 
on  the  roosts  for  all. 

Save  all  early  hatched,  well-grown 
pullets.  They  will  make  the  best  fall 
and  winter  layers.  . 

Give  the   growing  stock  skim  milk 
or  buttermilk  to  drink. 
»     Keep    the    market    eggs    in    a    cool 
place,  and  market  them  at  least  twice 
a  week. 


The  cloudy,  cool  and  wet  weather 
of  April  and  early  May  has  been  hard 
on  the  chicks.  This  means  that  some 
of  us  will  run  off  some  later  hatches 
than  usual  to  make  up  for  the  losses 
and  keep  up  the  numbers  of  O'ur 
flocks. 


Garden 

The  squash  bug,  commonly  known 
as  the  "stinkbug"  because  of  its  dis- 
agreeable odor,  is  controlled  by  clean 
culture.  Plow  or  spade  as  soon  as 
crop  is  harvested,  hand  pick  the 
adults  as  soon  as  they  appear  and 
collect  eggs  which  are  deposited  in 
brown  masses  on  the  under  side  of  the 
leaves.  Use  a  contact  spray  on  the 
immature  forms  of  40  per  cent,  nico- 
tine sulphate,  three-fourths  pint;  soap, 
4  pounds;  water,  50  gallons. 


Farm  Operations 

In  June  the  farmer's  fancy  turns  to 
thoughts  of  labor-saving  devices  in 
the  hayfield.  Farmers'  Bulletin  987 
has  the  whoie  story. 

Canvas  covers  that  have  been  used 
during  rain  storms  are  likely  to 
mildew;  dry  them  immediately  by 
han.^ing  them  over  a  fence  or 
under  a  wagon  shed.  See  Farmers' 
Bulletin  1157. 

Recent  experiments  have  shown 
that  for  a  period  of  years  larger 
yields  are  .obtained  and  better  stands 
maintained  where  alfalfa  is  not  cut 
until  well  in  bloom.  This  holds  true 
even  though  the  basal  shoots  have 
made  S'Ufficicnt  growth  to  be  caught 
by  the  mower. 

Buckwheat  is  a  good  crop  for  poor 
lands.  It  does  best  where  the  climate 
is  mctist  and  cool,  A  by-product  of  a 
good  crop  is  honey  where  bees  are 
kept.  An  acre  may  supply  as  much 
as   150  pounds  of  honey   in   a  season. 


Cultivation  is  the  keynote  for  June; 
it  gives  plants  a  good  start  by  pre- 
venting escape  of  moisture  and  com- 
petition of  v/eeds.  It  is  part  of  the 
defensive  campaign  against  adverse 
conditions  and  against  insects  and 
disease  in  field  and  household,  barn 
and  poultry  yard. 


FARMER  WANTS  FAIR  CHANCE 


The  average  intelligent,  patriotic 
farmer  is  not  asking  for  special  privi- 
leges. If  proper  regulatory  laws  in- 
sure him  a  free  and  open  field  for  the 
exercise  of  his  ability,  he  will  es- 
tablish a  place  in  the  commercial 
world  which  will  be  not  only  a  source 
of  credit  and  profit  to  himself  but  al- 
so to  the  country  at  large.  All  the 
American  farmer  wants,  and  has  a 
right  to  have,  is  an  equal  chance 
with  other  business  men,  a  fair  and 
just  reward  for  labor  performed. 
Every  man  in  every  business  is  en- 
titled to  a  profit  for  the  contribution 
he  makes  to  the  sum  of  human  happi- 
ness, as  happiness  is  represented  in 
better  living.    — ^Weekly  News  Letter. 
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TIMELY  TOPICS 


The   Norfolk  County  club   members  3IAE.KET  GARDENERS-ATTENTION 

have   a  governing  body  of  their  own.  

The  picture  on  the  cover  shows  the  A  number  of  Norfolk  County  market 
officers  of  this  organization,  The  Nor-  gardeners  attended  the  very  success- 
folk  County  Success  Club.  Every  boy  ful  field  meeting  held  at  the  Market 
and  girl  completing  the  club  require-  Garden  Field  Station  at  Lexington 
ments  in  the  various  agricultural  and  last  year  and  their  general  opinion 
home  making  projects  automatically  was  a  day  well  spent.  We  hope  to 
becomes  a  member  of  the  Success  have  every  market  gardener  in  Nor- 
Club.  Delegates  from  various  clubs  folk  County  in  line  when  we  start 
meet  for  their  Achievement  Day  at  from  the  Agricultural  School  on 
the  Agricultural  School  and  there  ex-  August  3rd  for  this  year's  field  meet- 
press  the  voice  of  club  members  in  ing.  Please  notify  the  County  Agent 
the  laying  out  of  future  programs  of  wliether  you  will  be  able  to  go  and 
work.  This  picture  was  taken  at  the  if  it  will  be  possible  for  you  to  take 
1921  Achievement  Day  last  April,  other  passengers  in  yonr  car.  Seats 
Every  officer  has  done  some  excep-  will  be  provided  for  those  who  wish 
tional  piece  of  club  work  which  puts  to  make  the  trip.  Notify  the  County 
him  at  the  front.  Agent  if  you  are  planning  to   attend. 
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WET3I0UTH   DEPART3IENT 


FARM  BUREAU 


The  graduation  exercises  of  the 
Weymouth  Department  were  held  at 
the  High  School  in  East  Weymouth 
on  Friday  afternoon,  June  24th.  The 
graduates  were  Edward  Mitchell 
Dwyer  and  George  Lister  Rand.  This 
■was  followed  by  a  class  banquet  with 
the  graduates  of  the  Weymouth  High 
School  at  five  o'clock  and  a  reception 
in  the  evening. 


Following  the  closing  of  the  school 
year  the  teaching  staff  made  a  tour 
of  the  County  and  visited  the  public 
schools  for  the  purpose  of  acquaint- 
ing students  with  this  school.  It  is  a 
little  early  yet  to  judge  the  outcome 
accurately  but  present  indications 
would  point  to  a  fairly  large  incom- 
ing class.  The  necessity  of  an  in- 
crease in  the  presen,t  teaching  staff 
to  meet  the  needs  of  additional 
students  is  already  felt  and  arrange- 
ments are  being  made  accordingly.  A 
joint  meeting  of  the  present  faculty 
and  Director  terminated  in  the  ar- 
rangement of  a  very  interesting 
schedule  for  the  coming  year.  A  few 
additional  subjects  will  be  offered, 
aimong  which  are  Agricultural  Econo-. 
mics  and  Sociology.  Other  changes 
have  been  made  which  will  increase 
the  efficiency  of  the  school. 


NEW  BUILDINGS 


At  the  special  meeting  of  the  Board 
of  Trustees  held  at  the  Court  House 
in  Dedham  on  Tuesday,  June  14th,  the 
bids  were  opened  for  the  new  build- 
ings to  be  erected  at  the  Norfolk 
County  Agricultural  School,  viz. 

Dairy  building  24  ft.  x  30  ft. 

Tool  house  24  ft.  x  24  ft. 

Connecting  sheds       24  ft.  x  57  ft. 

Manure  pit  15  ft.  x  30  ft. 

The  contract  was  awarded  to  the  M. 
W.  Allen  Construction  Company  of 
Walpole  and  they  began  work  early 
the  following  week.  It  is  expected 
that  these  buildings  will  be  ready  for 
use  when  school  opens  in  September. 


Officers,  Executive  Committee  and 
Directoi's  of  the  Norfolk  County  Farm 
Bureau  met  at  the  Agricultural 
School,  Monday  evening,  June  13th. 
The  principal  business  of  the  meeting 
was  the  consideration  of  the  Official 
American  Farm  Bureau  Federation 
Questionnaire,  covering  questions  of 
Finance,  Taxation,  Transportation,, 
etc. 

Almost  Avithout  exception  the  vote 
of  the  meeting  on  all  questions  pro- 
posed was  unanimously  in  the  af- 
firmative. In  regard  to  question  No. 
5,  under  Finance,  which  reads — "Do 
you  favor  increasing  the  limit  on 
Federal  Land  Bank  mortgage'  loans 
from  $10,000.00  to  $25,000.00,"  the 
meeting  registered  a  request  that  the 
Lank  Bank  give  a  more  liberal  inter- 
pretation to  New  England  land  values 
by  shortening  the  time  of  loan,  or  by 
increasing  amount  possible  to  be 
loaned  on  buildings. 

Mr.  B.  C.  Copley,  Chairman  of  Co- 
operative Purchasing,  who  attended 
the  meeting  in  Boston,  May  12th,  of 
the  New  England  Farm  Bureau  Com- 
mittee on  Co-operative  Organization, 
reported  that  at  that  meeting  repre- 
sentatives from  each  state  were 
elected  who  were  to  work  out  a  plan 
covering  a  central  organization  for 
co-operative  buying. 

The  proposed  purchase  of  Limestone 
was  discussed  and  letters  have  been 
sent  to  the  entire  Farm  Bureau 
membership  giving  prices  and  terms 
on  this  commodity. 

The  following  were  appointed  to  act 
as  auditors:  Wm.  P.  Nickerson,  Chair- 
man, Willard  E.  Ward  and  Frank  A. 
Fales. 

Mr.  Willard  E.  Ward  was  appointed 
County  Chairman  of  the  Transporta- 
tion Committee. 

A  ton  of  blue  vitriol  (Copper  Sul- 
phate) has  been  purchased  on  order 
of  the  Norfolk  County  farmers,  and  is 
now  being  distributed. 
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AGRICULTURAL    DEPARTMENT 


BORDEAUX  MIXTURE 


The  Extension  SerTice   Massachusetts   Agricultural  College 


Bordeaux  mixture  is  the  best  fungi- 
cide yet  devised  for  the  control  of 
potato  l3lights.  It  is  used  also  for 
spraying  celery,  cucumbers,  tomatoes, 
currants,  grapes  and  strawberries.  It 
is  not  recommended  for  use  on  tree 
fruits  because  of  burning  injury 
which  it  produces. 

Bordeaux  mixture  is  made  from 
copper  sulfate  (blue  vitriol  or  blue 
stone),  quicklime  and  water.  The  fol- 
lowing directions  are  for  making  a 
•standard  solution  known  as  "4-4-50 
IBordeaux  mixture."  The  first  figure 
of  this  formula  indicates  pounds  of 
copper  sulfate;  the  second,  pounds  of 
lime;  the  third,  gallons  of  water.  A 
'5-5-50  mixture  would  be  made  by  using 
5  pounds  of  copper  sulfate  and  5 
l)ounds  of  lime. 

1.  Dissolve  4  pounds  of  copper 
•sulfate  crystals  in  about  2.5  gallons 
«f  hot  water,  using  a  wooden  con- 
tainer, and  add  cold  water  to  make 
25  gallons,  or  dissolve  by  suspending 
the  crystals  overnight  in  a  coarse 
sack  in  a  half  barrel  of  cold  water. 
•Grinding  or  crushing  the  crystals 
will  hasten  dissolution. 

2.  Slake  4  pounds  of  good  quick- 
lime (never  use  air-slaked  lime)  in  a 
l)arrel,  using  just  enough  water  to 
make  it  boil,  but  not  sufficient  to 
flood  it.  Upon  completion  of  the  slak- 
ing add  enough  water  to  make  one- 
half  barrel. 

3.  Now  pour  the  lime  water  and 
the  copper  sulfate  solution  together 
through  a  strainer  (about  20  meshes 
to  the  inch)  into  a  third  barrel  or 
the  spray  tank.  The  mixture  promptly 
and  thoroughly  stirred,  is  then  ready 
for  use. 

Stock  Solutions 

"When  large  quantities  of  Bordeaux 


mixture  are  required  it  is  more  con- 
venient and  economical  of  time  to 
make  up  stock  solutions  of  copper 
sulfate   and  lime,  as   follows: — 

1.  Dissolve  copper  sulfate  crystals 
in  a  barrel  at  the  rate  of  1  pound  of 
crystals  to  each  gallon  of  water. 

2.  Slake  a  quantity  of  fresh  lime 
and  dilute  it  to  make  up  a  solution 
containing  1  pound  of  lime  to  each 
gallon  of  water. 

3.  Thoroughly  stir  both  stock  solu- 
tions before  removing  portions  for 
dilution,  in  order  to  insure  even  dis- 
tribution of  the  ingredients.  Never 
mix  stock  solutions. 

4.  If  the  stock  solutions  are  to  stand 
for  any  length  of  time  they  should 
be  well  covered,  and  the  height  of 
each  liquid  should  be  marked  on  the 
barrel  containing  it.  In  case  the 
liquid  sinks  from  evaporation,  refill  to 
the  original  mark  with  water,  and 
thoroughly  stir  before  using. 

5.  To  mix  for  spraying,  4  gallons 
of  the  stock  lime  solution  are  poured 
into  an  empty  barrel,  and  water  added 
to  make  up  to  25  gallons  (half  a 
barrel), — the  dilute  lime  solution;  4 
gallons  of  the  stock  copper  solution 
are  poured  into  another  empty  barrel, 
and  made  up  to  25  gallons, — the 
dilute  copper  solution.  (A  mark 
placed  on  the  inside  of  the  barrel  to 
indicate  the  height  of  25  gallons  will 
make  it  unnecessary  to  measui*e  the 
water  each  time.) 

6.  These  two  dilute  solutions  are 
poured  together  through  a  strainer 
into  the  spray  tank  or  a  50-gallon 
barrel.  Prompt  and  thorough  stirring 
completes  the  mixture  for  use. 

After  the  dilute  limewater  and  the 
dilute  copper  sulfate  solution  have 
been  mixed   together   they   should   be 
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used  immediately,  or  at  least  within 
six  hours. 

Where  Bordeaux  mixture  is  made  in 
any  quantity  a  raised  platform  should 
he  provided  large  enough  to  hold  at 
least  four  barrels  in  which  the  lime  and 
the  copper  liquids  are  kept.  The  plat- 
form should  be  far  enough  above  the 
sprayer  to  allow  the  spray  material 
to  run  into  the  tank  by  gravity. 

The  standard  formulas  for  Bordeaux 
mixture  are:  3-3-50  (only  very  oc- 
casionally recommended);  4-4-50;  5-5- 
50. 

Insecticides  with  Bordeaux  Mixture 

Bordeaux  is  frequently  used  in 
combination  with  an  arsenical  poison 
for  the  control  of  insect  pests. 
Formulas  for  the  most  common  of 
these  insecticides  are  as  follows: — 

Bordeaux  Mixture  and  Lead  Arsenate 
Paste 

Bordeaux  mixture  of  the  desired 

strength, 50   gallons 

Lead  arsenate  paste,  .  .  3  to  6  pounds 
Work  up  the  lead  arsenate 
thoroughly  in  some  of  the  Bordeaux 
mixture  until  evenly  mixed  with  no 
lumps,  then  pour  through  a  strainer 
into  the  spray  barrel. 

Bordeaux  Mixture  and  Lead  Arsenate 
Powder 

Bordeaux  mixture  of  the  desired 

strength, 50  gallons 

Lead  arsenate  powder,  .  .  1%  to  3  lbs. 
For  potatoes  the  larger  amounts  of 
lead  arsenate  indicated  above  can  be 
used,  but  for  application  to  most 
plants  the  smaller  amounts  named  are 
usually  sufficient.  In  some  cases, 
however,  they  can  be  increased  toward 
the  maximum  somewhat  to  advantage. 


NORFOLIi  COUNTY  FAIR 


Septemlber  Sth    9th  and  10th,  1921 


Dairy  record  sheets  are  available 
free  of  charge  to  any  person  in  the 
county  who  wishes  to  build  up  his 
herd  and  get  rid  of  the  boarder  cows. 
Better  send  for  some. 


Probably  by  this  time  you  have  dis- 
cussed the  Norfolk  County  Fair  with 
all  of  your  neighbors  realizing  that 
its  success  or  failure,  this  year,  is  en- 
tirely up  to  you.  There  are  a  few 
items  of  interest  to  pass  on  during 
further  conversations.  The  midway 
this  season  will  not  contain  any  of 
the  cheap,  objectionable  features, 
which  make  up  the  larger  part  of 
some  fairs  but  will  have  features  not 
only  amusing  but  educational.  Ex- 
hibits of  all  modern  makes  of  farm- 
machinery  and  labor  saving  devices,, 
a  merry-go-round.  Punch  and  Judy 
show,  and  all  of  the  noise  that  enter- 
tains both  young  and  old  will  hold 
forth  from  10  A.  M.  Thursday  mor- 
ning until  Saturday  night.  The  En- 
tertainment Committee  plans  baseball 
games,  junior  sports  and  it  is  ex- 
pected that  the  members  of  the  Nor- 
folk Hunt  Club  will  entertain  one 
afternoon  at  least.  Band  concerts  and 
musical  specialties  will  provide  enter- 
tainment for  those  who  do  not  enjoy 
the  field  sports.  The  major  plans 
are,  of  course,  along  educational  lines 
and  some  very  interesting  events  are 
planned.  One  day  will  be  given  over 
to  the  fruit  and  vegetable  interests 
with  talks  by  specialists;  exhibits  of 
various  plants  to  be  used  as  green 
manures;  spray  materials;  tools,  etc. 
will  be  at  hand.  The  poultry  and  pet 
stock  men  plan  to  hold  a  county-wide 
field  day  with  demonstrations  of  di- 
sease control;  modern  housing,  etc. 
Some  of  the  best  poultry  speakers  ob- 
tainable will  address  the  audiences.  A 
dairy  and  livestock  day  will  be  featur- 
ed by  stock  judging;  exhibits  of  barn 
equipment,  etc.  There  will  be  some- 
thing of  interest  for  everyone — ^men,. 
women  and  children.  Co-operate  with 
us  to  make  your  Fair  the  best  in  this 
end  of  the  State. 
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ALL  EXTENSION  TOUR 

AND  FIELD  DAT 


MARKET  GARDEN  NOTES 


Mark  the  date  AUGUST  12TH  on 
your  calendar  with  red  ink  for  it  is 
to  he  a  red  letter  day  in  Norfolk 
County.  Plans  are  heing  made  for  an 
all  extension  tour  starting  from  the 
Norfolk  County  Agricultural  School 
and  visiting  several  projects  of  inter- 
est to  all.  There  will  he  a  basket 
lunch  at  noon  in  one  of  our  prettiest 
groves  with  speakers  of  interest  and 
games  during  the  afternoon.  Details 
will  he  published  in  the  next  issue  of 
the  Bulletin. 


Reports  are  coming  to  the  County 
Agent  that  lice  are  troubling  some 
fruit  trees  and  garden  crops  quite 
badly.  Your  turn  may  come  next  so 
get  a  supply  of  Black  Leaf  40  (Nico- 
tine Sulphate)  on  hand  and  use  it  at 
the  rate  of  one-half  pint  to  fifty  gal- 
lons of  water.  To  this  mixture  add 
about  one-half  pound  of  melted  soap. 
A  pressure  sprayer  which  will  drive 
the  material  on  the  under  side  of  the 
leaf  is  the  only  effective  way  to  ap- 
ply as  the  lice  gather  there. 


Remember,  Market  Gardeners  August 
3rd  the  time,  Lexington  the  place, 
the  county  agent  the  man  to  call  up 
for  the  particulars  of  the  market 
gardeners  field  meeting. 


Are  you  planning  to  purchase  a  few 
tons  of  lime  this  fall?  If  so,  get  in 
touch  with  your  local  Farm  Bureau 
Di^-ector.  He  is  in  a  position  to  give 
you  a  price  and  all  particulars  on 
any   quantity  you  desire. 


The  third  meeting  of  the  Trustees 
of  the  Essex,  Bristol  and  Norfolk 
County  Agricultural  Schools  was  held 
June  14th  at  the  Bristol  County  Agri- 
cultural School  in  Segreganset. 
Matters  of  interest  affecting  these 
three  schools  were  discussed.  These, 
in  connection  with  a  tour  of  the  farm 
and  buildings,  made  it  a  most  pro- 
fitable day. 


Plants  are  "hard  drinkers"  in  hot 
weather.  One  of  the  scientists  of  an 
agricultural  college  in  the  West  has 
been  working  on  the  problem  of  water- 
as  a  factor  in  crop  production.  The 
following  is  quoted  from  an  article  in 
the  Plow  and  Tractor,  by  T.  A.. 
Kiesselbach. 

"More  water  is  used  by  crops  in  an 
average  hour  of  the  day  than  during 
the  night,  following  a  day  of  severe 
wilting  caused  by  drouth.  There  is 
great  variation  in  the  amount  of' 
water  used  on  successive  days.  A 
typical  full  sized  corn  plant  in  East- 
ern Nebraska  has  been  found  to  use 
as  high  as  one  pound  of  water  per- 
hour  during  the  hottest  portion  of  a. 
hot  day.  Such  a  plant  uses  from  2  to 
10  pounds  of  water  a  day  according 
to  climatic  conditions.  An  average- 
acre  of  Eastern  Nebraska  corn  uses 
more  than  1000  tons,  or  254,250  gal- 
lons of  water.  An  acre  of  such  corn 
has  approximately  four  acres  of  leaf 
surface  from  which  water  evaporates.'^ 

The  market  gardener  often  culti- 
vates very  light  sandy  soil  which 
normally  holds  a  comparatively  small 
amount  of  water.  He  frequently 
produces  two  or  three  crops  on  this 
land  each  season.  Such  crops  as- 
spinach,  lettuce,  celery,  have  enor- 
mous leaf  surfaces.  They  require  an 
abundance  of  moisture.  Irrigation 
will  supply  what  is  needed,  but  is 
expensive,  and  improperly  used,  re- 
sults in  damage.  Thorough  cultiva- 
tion with  a  good  soil  mulch  conserves 
moisture  and  is  by  far  the  best 
way  to  manage  the  soil  mois- 
ture problem  in  this  New  Eng- 
land climate,  provided  it  can  be  so 
done  to  sufficient  extent.  This  de- 
pends upon  the  nature  of  the  soil  and 
its  nearness  to  the  average  level  or 
the  water  table. 

Much  of  the  cultivation,  and  par- 
ticularly the  scuffle  hoeing  is  not. 
carefully  enough  done  to  conserve  the- 
largest  amount  of  moisture. 

H.  F  .THOMPSON.- 
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POULTRY  NOTES 


In  a  recent  bulletin  on  "Turkey 
Raising"  the  New  Jersey  Agricultural 
Experiment  Station  offers  the  follow- 
ing conclusion: 

"Experience  in  the  artificial  rear- 
ing of  turkeys  indicates  that  incuba- 
tion, either  throughout  or  with  the 
use  of  hens  or  turkeys  until  shortly 
before  hatching  and  brooding  can 
be  carried  out  with  success.  A 
further  study  should  be  made  of  in- 
cubation and  more  attention  given  to 
the  breeding  and  age  of  the  stock  sup- 
plying the  eggs.  Contrary  to  a  com- 
m.on  belief,  the  turkey  will  flourish 
under  confinement  when  infections 
are  excluded.  Artificial  rearing, 
isolation  from  adult  poultry  of  all 
kinds,  and  the  use  of  non-infectious 
soil  offer  promising  means  of  con- 
trolling blackhead  in  young  flocks." 

Mrs.  Haslam  of  Westwood  is  rearing 
a  flock  of  turkeys  according  to  the 
rsbove  recommendations  and  it  Is 
hoped  that  another  year  more  people 
In  the  county  will  try  this  new 
method  of  raising  "future  Thanksgiv- 
ing dinners." 


Lice 


The  New  Jersey  Poultry  Producers' 
Association  was  recently  organized, 
with  the  object  of  selling  its  eggs  co- 
operatively. In  this  way  the  product 
•of  150,000  birds  will  be  marketed.  All 
eggs  will  be  carefully  graded  and 
packed  with  the  idea  of  putting  out  a 
standard  product  to  compete  success- 
fully with  California  eggs.  The  rea- 
son California  eggs  could  be  shipped 
into  our  market  and  command  better 
prices  than  eggs  produced  nearby  is 
due  to  the  fact  that  the  Californian 
product  was  carefully  graded  and 
packed  and  the  standard  of  the  prod- 
uct was  uniform  and  buyers  learned 
to  place  more  confidence  in  it  as  con- 
trasted to  the  nearby  eggs  which  are 
•often  poorly  graded  and  packed  in 
second  hand  cases. 

How  shall  we  meet  the  competition 
•of  Californian  eggs  in  the  Boston 
market  which  is  sure  to  develop  on  a 
laiger  scale  since  it  has  made  so  suc- 
<;essful  a  start? 


The  ordinary  hen  louse  is  almost 
universally  present  in  poultry  flocks. 
Its  life  history  is  comparatively 
simple.  It  spends  its  life  entirely  up- 
on the  host  where  the  eggs,  or  "nits," 
are  laid  and  hatched. 

Control 

Sodium  Fluoride — A  more  recent 
discovery  in  louse  eradication  is  the 
use  of  sodium  fluoride.  It  is  pur- 
chased a?  a  white  powder  and  may  be 
used  by  distributing  ten  or  twelve 
small  pinches  of  the  powder  in  the 
bird's  plumage.  This  material  is  also 
used  as  a  dip,  one  ounce  to  each  gal- 
lon of  water  being  the  proper  strength. 
Sodium  fluoride  used  in  this  manner 
is  particularly  effective  in  eradicat- 
ing ali  kinds  of  lice,  but  many 
poultrymen  are  prejudiced  against 
dipping  hens,  although  it  does  them 
no  harm,  if  done  in  suitable  weather. 

Red  Mites 

The  red  mite  is  one  of  the  most 
destructive  pests  with  which  poultry 
has  to  contend.  These  mites  inhabit 
the  entire  house  but  most  especially 
the  roosts  and  surrounding  walls.  At 
night  they  suck  blood  from  the  fowls, 
and  in  the  daytime  live  and  breed 
concealed  on  the  underside  of  roosts 
and  in  neighboring  cracks.  When 
gorged  with  blood  they  are  distinctly 
red  in  color,  hence  their  name;  but  at 
other  times  they  are  less  conspicuous, 
appearing  more  like  specks  of  gray 
dust. 

Control 

The  first  step  in  controlling  this 
pest  is  to  clean  the  house  thoroughly, 
especially  the  nests,  roosts  and  ad- 
joining walls.  The  secret  of  success 
is  to  ,get  there  first.  An  early  and 
thorough  spring  painting  of  the  roosts 
with  undiluted  carbolineum,  crude 
carbolic  acid,  cresol,  lime  sulfur, 
crude  oil  or  creosote  eliminates  the 
need   of   many    later    treatments, 

Wlli-IAM  C.  MONAHAN. 
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HOME    MAKING    DEPARTMENT 


FINE  WEATHEE  BRINGS  A  LARGE     GATHERING    TO     THE     CONFER- 
ENCES  OF  THE  HOME   MAKING   DEPARTMENT, 
JUNE  9TH  AND  lOTH 


Nearly  All  Towns  Represented  Durinc:  ithe  Two  Days 


EASTERN  NORFOLK 

COUNTY  CONFERENCE 


Held  at  the  Wollaston  Yacht  Club  on 
June  9th 


The  annual  Home  Economics  Con- 
ference for  Eastern  Norfolk  County 
was  held  at  the  Wollaston  Yacht  Cluh 
in  Quincy  on  June  9th.  Mrs.  -Joseph 
S.  Leach  chairman  of  the  Norfolk 
County  Council  presided.  The  three 
Home  Economics  Committees  of  the 
Quincy,  Wollaston  and  Atlantic  Wo- 
man's Clubs  helped  make  the  day  a 
success.  The  Atlantic  Club  served 
ooffee  on  the  veranda  of  the  Yacht 
Club  to  all  guests. 

One  hundred  and  sixty-nine  women 
registered  from  the  following  towns: 
Quincy,  120 — Milton,  9 — Randolph,  2 — 
Canton,  3 — ^Weymouth,  14 — Braintree, 
4 — Coh  asset  6  —  Holbrook,  6  and 
Bvookline,  4, 

We  were  sorry  that  Mrs.  Herron 
wcLS  unable  to  speak  as  scheduled; 
otherwise  the  program  was  carried 
out   as  originally  planned. 

There  were  many  hats  made  during 
the  winter  in  the  millinery  classes 
and  dresses  made  both  in  the  dress- 
making and  Clothing  Efficiency  Classes 
which  were  of  interest  and  were  worn 
by  the  women. 

Wollaston  Yacht  Club 

Mrs.  Joseph  S.  Leach — ^Chairman 
Morning  Session — 

10:15  A-  M.  to  12:1,5  P.  M, 
Welcome  Miss  Edith  C.  Badger 

Message'  from  the  County  Home  Dem- 
onstration Agent 

Miss  Prances  J.  Brainerd 
The  New  Way  of  Studying  Nutrition 
Miss  Lucy  Queal 

Nutrition  Work  in  Brookline 

Mrs.  Elbert  Harvey 


Mothers'  Club         Mrs.  Ethel  Brown 
Federation  of  Quincy  Clubs 

Mrs.   A  H.   Rowe 
The  Well  Dressed  Woman 

Mrs.  Elsie  K.  Chamberlain 
LUNCHEON 
Afternoon  Session — 1:15  to  4:15  P.  M. 
Message  from  the  State  Home  Demon- 
stration Agent 

Mrs.  Harriet  J.  Haynes 
The  Norfolk  County  Agricultural 

Fair  Miss  Frances  J.  Brainerd 

Millinery  Mrs.  Charles   Chaddock 

Mothercraft  Miss  Marion  Jackson 

Buymanship        Mrs.   Schuyler  Herron 
Home  Furnishings 

Miss  Flora  MacDonald 


EASTERN  SECTIONAL 

CONFERENCE 


A  splendid  group  of  women  met  for 
the  annual  Home  Economics  Confer- 
ence for  Western  Norfolk  County  held 
at  Lake  Pearl,  June  10th.  Mrs.  Joseph 
Lr^ach,  chairman  of  the  Home  Eco- 
nomics Council  presided  and  Mrs.  B. 
J.  Baker  acted  as  secretary.  The  fine 
day  brought  good  cheer  and  a  splendid 
spirit  of  co-operation  and  harmony 
was  evident  during  the  entire  pro- 
gram. 

More  than  85  women  registered  at 
the  Lake  Pearl  Conference — 28  from 
Walpole,  Plainville,  2 — Dover,  4 — • 
Franklin,  11 — Westwood,  12 — Norwood, 
3 — Milton,  1 — Foxboro,  4 — :Braintree, 
1 — Medfleld  2 — Dedham,  2 — Belling- 
ham,  5 — Medway,  2 — Ellis  ,  2  and 
Wrentham,  4. 

The  two  conferences  were  a  great 
success.  Much  credit  is  due  Mrs. 
Joseph  Leach  who  acted  as  chairman. 
It  was  due  to  her  efficient  planning 
that  the  two  splendid  programs  were 
prepared  and  carried  out. 
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LAKE  PEARL  CONFEBENCE 

Mrs.  Joseph  Leach,  Chairman   Mom- 
ing  Session  10:15  A.  M.  to  12:15  P^  M, 

Message  from  the  County  Home 
Demonstration  Agent — Miss  Frances 
J.  Brainerd. 

The  New  Way  of  Studying  Nutrition 
— Miss  Lucy  M.  Qeal,  Asst.  State  Home 
Demonstration  Agent. 
Nutrition  in  the  Foxboro  Schools 

Mrs.  Fred  Inman 
The    Walpole    Nutrition    and    Dental 
Clinics  Mrs.  Margery  Bird 

The  Plainville  Warm  School  Lunch 

Mrs.  Sylvester  Smith 
The  Well  Dressed  Woman 

Mrs.  Elsie  K.  Chamberlain 
LUNCHEON 
Afternoon  session — 

1:15  P.  M.— 4:15  P.  M» 
Message  from  the  State  Home  Demon- 
stration Agent,  Mrs  Harriet  J.  Haynes 
The  Norfolk  Co.  Agricultural  Fair 

Miss  Frances  J.  Brainerd 
Mothercraft  Mrs.  Claire  Craig 

Buymanship         Mrs.  Schuyler  Herron 
Dress     Efficiency     and    Millinery     in 
Franklin       Mrs.  George  H.  Yeames 
Home  Furnishings 

Miss  Flora  McDonald 


The  new  Home  Demonstration 
Agent  wishes  to  take  this  opportunity 
to  say  a  word  of  greeting  to  the  wo- 
men of  the  Home  Makin,g  Department. 
It  was  very  pleasant  indeed  to  see  per- 
sonally so  many  of  the  leaders  at  the 
two  sectional  "conferences  and  have  the 
opportunity  to  talk  to  them.  As  soon 
as  opportunity  and  time  allows  she 
will  seo  all  of  you;  meantime,  she 
wishes  to  express  her  Interest  and  co- 
operation and  to  tell  you  all  that  she 
offers  any  service  she  can  render  you 
at  any  time  and  hopes  you  will  feel 
free  to  call  upon  her. 

We  all  regret  keenly  the  loss  of 
Miss  Stella  S.  Simonds,  whom  you 
have  known  and  loved  so  long  but  we 
thank  you  for  the  generous  response 
you  have  already  shown  the  new 
Home  Demonstration  Agent  and  feel 
sure  that  we  can  all  work  together 
hsppily  and  effectively. 


MASSACHUSETTS  AGRICULTUEAL 

COLLEGE    DEPARTMENT   OF 
HORTICULTURAL   MANUFACTURES 


Strawherry  Jam 

Weigh  or  measure  the  bulled 
berries.  Thoroughly  wash  and  drain 
off  excess  water.  Place  in  preserv- 
ing kettle,  crush  a  few  or  all  of  the 
berries.  Heat  gently  until  the  juice 
flows  freely.  Then  boil  rapidly, 
stirring  frequently  until  the  product 
begins  to  thicken.  Add  sugar  equal 
to  one  half  the  weight  of  fruit  used 
and  continue  to  boil,  stirring  con- 
stantly until  the  desired  consistency 
is  obtained.  Fill  into  sterilized  jars 
and  seal  at  once. 

Use  same  method  for  jams  from 
raspberries,  blackberries  and  blue- 
berries. 

Sitrawherry  Preserves 

For  extra  fancy  preserves  use  only 
the  large  firm  fruits.  Hull,  weigh, 
and  wash  thoroughly.  Weigh  out 
sugar  equal  to  one  half  the  weight  of 
the  berries.  Place  the  berries  and 
sugar  in  alternate  layers  in  a  cooking 
vessel,  reserving  enou,gh  of  the  sugar 
to  cover  last  layer  of  berries.  Cover 
the  vessel  and  set  aside  for  several 
hours  or  over  night. 

Set  the  kettle  over  the  fire  and 
bring  to  the  boiling  point.  Continue 
to  boil  for  5-10  minutes.  Do  not  stir. 
Remove  from  the  fire  and  allow  to 
stand  for  3  or  4  hours.  Remove  berries 
from  the  syrup  by  pouring  into  a 
•colander.  Set  the  juice  on  the  fire 
and  boil  until  about  as  thick  as  de- 
sired. Now  add  the  berries  and  boil 
for  a  few  minutes  or  until  the  syrup 
is  as  thick  as  wanted.  Have  sterilized 
glass  jars  ready.  Fill  the  preserves 
into  them  and  seal  at  once. 

As  the  summer  days  grow  hot,  we 
begin  to  look  for  coolin,g  dishes  for 
our  tables.  Fruits  are  always  de- 
licious and  make  a  table  look  at- 
tractive. A  few  suggestions  may  help 
in   using  material   available. 
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NUTRITION  WORK 


Interest  in  nutrition  work  is  great- 
er because  people  realize  that  food  is 
a  large  factor  in  the  health  of  the 
family.  The  State  Nutrition  Specialist 
gave  some  of  her  time  to  outlining 
the  possibilities  of  forming  nutrition 
study  groups  to  include  both  the  chil- 
dren and  their  mothers.  We  feel  that 
this  will  help  the  mothers  with  their 
problems  in  getting  children  to  eat 
what  is  good  for  them  and  at  the 
same  time  help  the  mothers  to  select 
their  food  wisely.  If  your  town  is  in- 
terested in  this  kind  of  work,  the 
Home  Demonstration  Agent  will  be 
glad  to  explain  it  to  you.  With  the 
cooperation  of  the  school  nurses 
Quincy  hopes  to  plan  for  some  of 
these  groups  to  be  started  when  school 
opens  in  the  fall. 


A  council  of  all  social  agencies  in 
Quincy  has  been  formed  and  will 
function  as  similar  successful  ones 
have  been  doing  for  some  time  in 
New  Bedford,  Lawrence  and  other 
cities.  The  Council  will  act  as  a 
clearing  house  and  attempt  to  co- 
o"dinate  the  work  being  done  in  the 
city  as  well  as  assist  the  professional 
workers  in  carrying  out  their  pro- 
grams. At  the  same  time,  it  will  offer 
an  opportunity  for  people  doing  social 
work  in  Quincy  to  become  acquainted. 
The  Council  is  divided  in  two  sections 
— Public  Health  and  Family  Welfare. 
Each  sections  holds  meetings  aside 
from  those  held  by  the  general  coun- 
cil. We  hope  in  this  way  a  splendid 
program  will  be  carried  on  in  the 
city. 


SCHOOL  OF  RURAL  HOME  LIFE 


A  fine  school  has  been  arranged  by 
the  Massachusetts  Agricultural  Col- 
lege to  be  held  July  18-25,  1921,  di- 
rectly preceding  Farmers'  Week.  The 
program  is  made  up  especially  to  at- 
tract the  Home  Making  Department 
and  we  hope  that  many  of  our  women 
will  take  advantage  of  it.  Programs 
will  be  sent   so  that   you   may  know 


what  is  in  readiness.  Meantime  the 
following  synopsis  will  give  one  an 
idea  as  to  the  value  of  the  school 
and  the  scope  it  covers: 

1.  The  Family  at  Its  Best — a  series 
of  addresess  by  Miss  Sarah  Louise 
Arnold. 

2.  Recreation — Games  and  plays  for 
home  and  community.  Miss  Mc- 
Clintoch. 

3.  Home  Problems — Round  Table 
Discussion,  Mrs.  Dimock. 

4.  Home  Furnishings — Series  of  les- 
sons, Mrs.  Elsie  K.  Chamberlain. 

5.  Sewing  for  the  Family,  Course  of 
Lessons,   Miss  Cranor. 

6.  Food  Preservation,  Professor 
Chenoweth. 


The      following      applications      for 
classes  have  already  come  in: 
Clothing    Efficiency — Plainville,    Med- 

field,  Franklin,  Holbrook,  Randolph, 

Canton,  Walpole,  Bellingham,  Dover. 
Millinery — Plainville,     Medfield,    Fox- 

boro,  Franklin  and  Canton. 
Home  Nursing — Holbrook,  Dover   and 

Bellingham. 

Now  is  a  good  time  to  make  ap- 
plications for  such  classes.  If  any- 
one in  your  town  wants  such  classes 
or  other  classes,  get  in  touch  with 
your  Home  Demonstration  Agent  as 
soon  as  possible. 


DEPARTMENT  CHAIRMEN 
APPOINTED 


The  women  of  the  county  will  be 
interested  to  know  that  the  following 
department  chairmen  have  been  ap- 
pointed to  act  for  the  Home  Making 
Department  at  the  Norfolk  County 
Fair: 
Clothing — Mrs.  Waldo  Pratt,  Walpole. 

Mrs.  Allan  Russell,  Walpole. 
Program — ^Mrs.  Joseph  S.  Leach,  Wal- 
pole. 
Canning — ^Mrs.    Eugene    West,    West- 
wood. 

Mrs.  A.  A.  Boutelle,  Canton. 
Food — Mrs.  Mabel   Swift,   Foxboro. 
Millinery — Mrs.  F.  W.  Bancroft,  Ran- 
dolph. 
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DIET   FOR   CONSTIPATION 


Doctors  who  practice  among  fami- 
lies of  limited  means  say  that  con- 
stipation is  responsible  for  a  large 
percentage  of  cases  of  illness  coming 
under  their  care.  Constipation  may 
be  helped  and  usually  cured  by  prop- 
er diet.  This  article  suggests  foods 
which  should  be  used  freely  in  such 
cases. 

Eat  bulky  vegetables,  coarse  cereals 
and  fruit. 

Drink  plenty  of  water — 1  glass  at 
night,  1  glass  in  morning,  1  glass 
with  each  meal,  and  4  glasses  during 
day. 

Avoid  tea,  candy, — excepting  mo- 
lasses candy — and  all  other  sweets, 
and  rich  pastry. 

The  following  foods  should  pre- 
dominate in  the  diet.  Other  foods 
may  not  have  to  be  excluded  entire- 
ly. 

BREADS  AND  CEREALS 
Breads: 

Bran   m.uffins,   graham,   oatmeal   or 

cornmeal    bread    or     brown    bread 

sweetened  with  molasses. 
Cereals: 

Most  Economical: 

Oatmeal,    cornmeal,     whole     bar- 
ley, hominy. 

Other  cereals  which   are   good: 
Shredded  wheat,  puffed  wheat. 
Stir  bran  into  any  cooked  cereal. 
It  is  the  best  for  constipation. 

VEGETABLES 
Larg-e  Servings 

Most  economical: 

Fresh  or  dry  beans,  beets,  cabbage, 
carrots,  dandelions  and  other 
greens,  onions,  fresh  or  dry  peas, 
potatoes  (eat  skins),  spinach, 
turnips. 

Other  vegetables   which   are  good: 
Artichokes      (French),       B  r  u  s  s  e  1 
sprouts,     asparagus,    canned     string 
beans,  celery,  corn,  rhubarb,  toma- 
toes. 

FRUITS 
Serve  Frequently 
Most   economical: 

Apples  (sour),  prunes,  raisins. 


Others  which   are  good: 

Berries       (except      blackberries), 
cherries,   figs,    grapes,    (eat   seeds 
and     skins     if     possible),     grape 
juice,  grape  fruit,    oranges,  pears, 
pineapple,   plums. 
Take  fruit   %   hour    before     break- 
fast.    Eat  figs  at  bedtime. 
Wash  fruit  and  eat  skins  wherever 
possible. 


NEW  NUTRITION  PROGRAM 

The  school  lunch  project  has  grown 
noticeably  this  year.  There  seems  to 
be  a  universal  agreement  that  the 
idea  is  a  good  one,  that  it  should 
exist  where  children  carry  lunches 
and  that  organizations  of  a  civic 
nature  are  the  natural  sponsers  of 
such  projects.  Plans  are  already  be- 
ing made  for  conducting  lunches  in 
several  towns  of  the  county  where 
they  have  not  existed  heretofore. 

The  new  Home  Demonstration  Agent 
feels  that  the  time  is  also  here  when 
the  school  lunch  project  should  ad- 
vance one  step  farther.  The  time  will 
soon  be  here  when  some  one  will 
question  the  wisdom  of  the  school 
lunch  and  we  must  be  ready  to 
answer  that  question  when  it  comes. 
We  must  be  able  definitely  to  tell 
just  how  the  children  have  benefited 
by  the  school  lunch  and  to  do  that 
systematic  records  must  be  kept  until 
certain  conclusions  can  be  reached. 
We  should  know  for  instance,  how 
many  pounds  these  children  have 
gained  in  weight,  we  should  know 
what  difference  it  has  made  in  their 
physicial  or  mental  pro.gress  in  school 
work.  In  other  words,  we  should 
hnve  certain  definite  information  at 
o>ir  command  to  which  we  could  point 
wnen  the  question  comes. 

The  Home  Demonstration  Agent 
will  be  glad  indeed  to  explain  this 
plan  more  in  detail  to  any  town  in- 
terested in  going  on  with  this  work. 
Miss  Lucy  Queal  of  Amherst  will  be 
very  glad  indeed  to  come  to  our 
county  and  start  a  demonstration 
class  in  nutrition  in  any  town  that  is 
ready  for  this  project. 
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JUNIOR   EXTENSION    DEPARTMENT 


EASTERN  MASSACHUSETTS  CLUB  LEADERS  HOLD  SUM3IER 

CONFERENCE 


The  club  leaders  of  Norfolk  and 
Middlesex  Counties  met  for  a  con- 
ference at  the  Practical  Arts  High 
School  in  Roxbury  on  June  4th,  1921. 
In  the  morning  the  session  was  ^iven 
up  to  a  general  discussion  of  the  1921 
ckib  program.  At  the  afternoon 
session  Prof.  Chenoweth  gave  a  dem- 
onstration on  jams  and  jellies  and  the 
leaders  were  given  an  opportunity  to 
clear  up  their  canning  difficulties. 
The  members  of  the  Maiden  Canning 
Club,  under  direction  of  Miss  Delphine 
Haskins,  gave  a  very  interesting  and 
lively  mock  club  meeting  which  could 
not  fail  to  bring  out  many  helpful 
suggestions  for  the  leaders.  The  pro- 
gram for  the  day  was  as  follows: 

MORNING   PROGRAM— 10.15 

1.  Opening  Remarks — John  T.  Dizer, 

Norfolk  County  Club  Agent. 

2.  The  1921   Cannin,g  Club  Project- 

Susan     Roundy,     Norfolk     County 
Asst.  Club  Agent. 

3.  Why  Train  a  Demonstration  Team 


— George  L.  Farley,     State     Club 
Agent. 

4.  The  Local  Club  Program — Marion 

E.  Forbes,  Middlesex  County  Asst. 
Club  Agent. 

5.  Mock  Club  Meeting — Maiden  Can- 

ning   Club,     Delphine  I.  Haskins, 
Leader. 

6.  "Once  a  Club  Member,  Always  a 
Club  Member" — Rachael  Knight, 
State   Club  Champion. 

7.  Club  Songs 

8.  Club  Games 

9.  The      Final      Exhibit — Robert     P. 

Trask,     Middlesex     County     Club 
Agent. 

LUNCHEON 
AFTERNOON  PROGRAM— 1:30 
In  charge  of  Prof.  W.  W.  Chenoweth, 
head  of  Department   of    Horticultural 
Manufacturers,  Massachusetts  Agricul- 
tural College. 

1.  Cold  Pack  Question  Box. 

2.  Some  Other  Methods  of  Food  Pre- 
servation— Demonstration  of  Jelly 
Making. 


During  the  first  three  weeks  of  July 
a  special  series  of  camps  will  be  run 
at  M.  A.  C.  for  boys  and  girls  between 
the  ages  of  12  and  16  at  a  cost  of 
$10.00  per  week.  Members  may  stay 
for  one  to  three  weeks. 

Several  years  ago  a  similar  camp 
was  in  operation  and  proved  very 
popular.  The  demand  for  its  re- 
establishment  has  been  growing  year 
by  year  and  1921  marks  its  reopen- 
ing. The  boys'  camp  will  be  in 
charge  of  Coach  Gore  of  M.  A.  C. 
while  a  college  graduate  and  women 
well  qualified  to  supervise  such  work 
will  be  in  charge  of  the  girls'  camp. 

For  boys  and  girls  looking  for  a 
pleasant  vacation  with  a  program  of 
study    and     practice     in     agriculture 


and  the  best  kinds  of  supervised 
recreation,  this  camp  offers  a  real  op- 
portunity. 

Letters  should  be  addressed  to 
Robert  D.  Hawley,  EJxtension  Service, 
M.  A.  C,  Amherst,  Mass. 


The  county  fair  premiu;m  list  for 
Juniors  is  offering  special  induce- 
ments for  club  exhibits.  Every  town 
should  have  at  least  one  club  repre- 
sent it  with  a  good  feature  exhibit. 
The  county  club  agents  will  be  glad 
to  help  in  this  phase  of  the  work. 


August  12th  is  the  date  selected  for 
the  annual  Field  Day.  Put  this  date 
down  on  your  calendar  and  come  pre- 
pared to  have  the  best  time  ever. 
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HOME  ECONOMICS  lYINNERS 


In  the  final   Home  Economics   con- 
test the  County  winners  were  chosen 
as  follows: 

Bread    Making    1st — Elinor    Menchin, 
Weymouth. 

2nd — Evelyn  Casey,  Needham. 
'Garment  Making  lst--Katherine  Ehnes, 

Medfield. 

2nd — Hazel  Our,  Weymouth. 
Eleven     girls     competed    for    these 
honors     and     the     contest     was     es- 
pecially keen  among  the   bread  mak- 
ers.    In  selecting  the  winners  the  fol- 


lowin,g  points  were  considered:  The 
quality  of  the  work;  the  personal 
club  record;  the  story;  and  their 
spirit  as  club  members  toward  the 
club  and  their  community.  The  con- 
testants in  bread  making  were 
Mary  Sexton,  Westwood;  Evelyn 
Bristol,  Foxboro;  Rachael  Heald, 
Needham  and  Ruth  Boardman,  Hol- 
brook.  In  garment  making  Ruth 
Hill,  Norfolk;  Ellen  Roberts,  Wey- 
mouth and  Mildred  O'Donnell  of  Med- 
way  had  the  honor  of  a  county  try 
out. 


TWO-DAT  TRIP  FOR 

PRIZE  WINNERS 


CANNING   CLUB   SUMMARY 


The  two  day  trip  to  M.  A.  C.  for 
second  and  special  prize  winners  will 
come  July  18th  and  19th.  For  towns 
wishing  to  send  winners  on  a  real 
prize  trip,  this  offers  a  fine  opportun- 
ity. Middlesex,  Worcester,  and  Nor- 
folk Counties  are  combining  again 
this  year  to  push  this  feature  of  club 
"work. . 

Camp  week  for  prize  winners  comes 
July  22-29th.   This  year  Norfolk  Coun- 
ty will  have  seven  representatives: 
Bread  Making — Elinor  Menchin,  North 

Weymouth. 
Sewing — ^Katherine  Ehnes,  Medfield. 
Cannin,g  —  Catherine     Barnes,     South 

Weymouth. 
Pig — Frank  MacLean,  Cohasett. 
Garden — John    Jennings,    South   Wey- 
mouth. 
Poultry   (1920) — Alexander  McDowell, 

Dedham. 
Handicraft — (records  not  yet  finished). 


The  Canning  Clubs  are  well  under 
way  and  a  few  have  already  reported 
some  work  done.  There  are  few  peo- 
ple who  do  not  understand  the  cold 
pack  method  of  canning  now  but  the 
boys  and  girls  are  still  ea,ger  to  learn 
and  should  be  of  great  assistance. 
Clubs  are  being  organized  in  the  fol- 
lowing town:  Braintree,  Bellingham, 
Canton,  Cohasset,  Dedham,  Foxboro, 
Holbrook  Medway,  Millis,  Medfield, 
Needham,  Plainville,  Walpole,  West- 
wood,  Weymouth  and  Wrentham.  Or- 
ganized club  work  calls  for  volunteer 
local  leaders  and  a  great  deal  of  local 
support.  This  is  your  opportunity  to 
show  your  appreciation  for  what  is 
being  done  for  the  young  people  in 
your  community. 


The  premium  lists  for  the  fair  will 
soon  be  out.  Begin  to  plan  your  ex- 
hibits now. 
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FABaiERS'  WEEK  AT  M.  A.  C. 


Farmers'  Week  at  M.  A.  C.  will 
mean  a  good  time  and  an  education 
for  son  and  daughter  as  well  as  Mr. 
and  Mrs.  Farmer  this  year.  The 
Junior  Extension  Service  is  planning 
a  program  extending  thru  the  entire 
week  which  will  keep  the  young  folks 
busy  and  happy. 

On  Tuesday,  July  26,  there  will  be 
demonstrations  in  judging  beef  and 
dairy  cattle  and  a  visit  to  the  college 
barns.     Mr.    Earl   Nodine,    Supervisor 


pick  out  a  good  pig  and  how  to  judge 
sheep. 

Every  afternoon  there  will  be  su- 
pervised recx'eation,  an  opportunity  to 
play  and  to  learn  how  to  play.  These 
aie  just  some  of  the  things  that  will 
make  the  young  folks  want  to  come 
to  Farmers'  Week  this  year. 

One  of  the  features  of  the  program 
will  be  a  Poultry  Midway.  Here  you 
will  see  in  operation  the  egg  candler, 
incubator,  brooder  stove,  and  trap 
nest.  The  preparation  and  application 
of   lice    powders    will   be    exemplified. 


26  --  29  ^  1921 

.SACHUSETTS  AgMCULTUML 


of  boys'  and  girls'  poultry  clubs  in 
the  state,  will  take  the  visitors  thru 
the  college  poultry  plant  on  Wednes- 
day, July  27,  and  will  show  them  how 
to  caponize  and  how  to  cull  the  flock. 

On  Thursday,  July  28,  Prof.  R.  A. 
Van  Meter,  Extension  Specialist  in 
Pomology  will  talk  to  the  boys  and 
girls  on  small  fruit  culture  and  there 
will  be  a  trip  through  the  college 
orchards  where  demonstrations  will 
be  given  in  planting  trees,  straw- 
berries and  raspberries. 

Friday,  July  29,  is  pig  and  sheep 
day.  The  college  stock  will  be  in- 
spected and  Mr.  George  Smith,  the 
college    shepherd,    will   show   how   to 


You  can  see  how  to  fatten,  stick  and 
pick  poultry  and  prepare  eggs  for 
market.  Sex  determining  apparatus 
Avill  be  exhibited  and  the  fallacy  of 
methods  of  determining  sex  before 
hatching  demonstrated. 

These  are  just  a  few  of  the  many 
things  which  will  be  going  on  In  thi? 
midway  to  make  it  one  of  the  most 
interesting  places  on  the  campus. 

The  week  extends  from  Tuesday, 
July  26  to  Friday,  July  29,  inclusive 
The  Extension  Service  of  the  Agricul 
bural  College  at  Amherst  will  be  glac". 
to  mail  you  programs  and  to  make 
arrangements  for  your  stay  if  you 
will  tell  them  your  address  and  plans. 
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FABMERS'   CALENDAR 


Luxuriant  growth  marks  July,  in 
spite  of  hot  sun  and  drying  winds. 
Everything  should  be  done  to  see  that 
plant  growth  is  not  checked.  Comfort 
should  be  given  to  man  and  beast. 
Fly  prevention  and  control  go  a  long 
way.  Anything  conducive  to  coolness 
is  welcome,  whether  fruit-juice 
beverages  or  visits  to  the  old 
swimmin'  hole. 

A  rustle  of  corn  leaves;   a  tinkle 
Of  bells  on  the  hills;  a  twinkle 
Of  sheep  in  the  lowlands;   a  bevy 
Of  bees  where  the  clover  is  heavy; 
\  butterfly  blundering  by — 
And  that  is  July! 

— James  Newton  Matthews. 

Get  all  the  information  possible  re- 
garding the  kind  of  building  you  In- 
tend to  erect;  write  to  your  State 
agricultural  college,  or  to  the  United 
States  Department  of  Agriculture; 
plan  your  structure  carefully;  get  all 
the  necessary  materials  and  have 
them  on  hand  so  that  you  can  push 
the  work  without  loss  of  time. 

Consider  rye  for  fall  planting.  It 
is  much  hardier  than  wheat  and  can 
be  grown  as  a  winter  grain  in  colder 
and.  more  exposed  places.  It  is  much 
better  adapted  to  poor  sandy  soils  and 
will  endure  more  acidity  in  the  soil 
than  wheat,  oats  or  barley.  (See 
Farmers'  Bulletin   756). 

Tree  surgery  can  be  done  success- 
fully by  anyone  who  is  familiar  with 
the  use  of  the  saw  and  gouge  and 
who  can  follow  printed  directions 
carefully.  It  can  be  done  at  any 
time  of  the  year  when  other  work  is 
slack,  except  when  the  buds  and 
leaves  are  developing  in  the  spring. 
(See  Farmers'  Bulletin  1178.) 

Lire  Stock 

Supply  the  sheep  flock  with  cool, 
shady  pastures  and  see  that  they 
have  a  constant  supply  of  good  water. 
If  a  good  purebred  ram  is  not  already 
on  hand,  get  one  for  the  fall  breeding 
season. 


Poultry 

Be  on  the  lookout  for  mites;  make 
your  feed  produce  chicken  meat,  not 
chicken  mites. 

Be  sure  the  chickens  and  hens  have 
a  plentiful  supply  of  fresh  drinking 
water;  keep  the  water  dishes  clean. 

Provide  plenty  of  ventilation  in  the 
houses. 

Cull  and  market  any  hens  which 
molt  at  this  time;  they  are  un- 
profitable to  keep. 


See   that    the   growing   range   is  in 
good  condition. 


Clean  incubators  and  brooder  stoves 
and  store  in  a  dry  place  when  you 
discontinue  their  use. 


Dispose  of  all  breeding  males  that 
you  do  not  plan  to  keep-  over. 


Feed  green  food  to  the  hens  at  this 
time  of  the  year  providing  they  are 
yarded. 


The  young  stock  should  be  culled  as 
well  as  the  laying  stock  and  all  runts 
and  weak  birds  removed.  From  the 
best  of  the  young  stock  remaining  the 
prospective  breeders  should  be  select- 
ed. 


The  breeding  hens  should  be  well 
cared  for,  especially  those  that  are 
likely  to  be  kept  over  for  another 
year  for  breeding  purposes.  It  al- 
most always  pays  to  keep  all  hens 
over  for  breeders  that  are  still 
healthy  and  vigorous  and  at  the  same 
time  laying  a  fair  egg  yield.  Such 
hens  have  proved  among  other  things 
their  ability  to  lay  well  for  a  number 
of  years.  Often  such  hens  are  kept 
for  five  years  in  the  breeding  pens. 
The  poultry  breeder  is  trying  to  breed 
a  bird  that  will  prove  profitable  to 
keep  for  a  number  of  years  rather 
than  one  which  is  only  profitable  for 
a  year  or  two  years  at  the  most. 
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POULTRY  DEMONSTRATIONS 


These  poultry  demonstrations  are  to 
be  more  than  merely  to  show  how  to 
pick  out  the  culls.  They  are  to  show 
how  to  pick  out  the  hens  that  should  be 
used  for  breeders  another  year  as 
contrasted  to  those  that  should  be 
kept  only  as  layers  and  others  that 
should  be  disposed  of  as  culls.  We 
are  also  going  to  show  how  to  select 
the  best  pullets  to  be  used  in  the  lay- 
ing pen  and  how  to  select  males  that 
"have  the  ability  to  transmit  high  egg 
producing  qualities  to  their  female 
■offspring.  Not  a  single  poultry  pro- 
ducer can  afford  to  miss  them  if  the 
best  results  are  desired.  The  Poultry 
Specialist,  having  attended  the  recent 
Poultry  Judging  and  Breeding  Con- 
ference at  Cornell  University  will  be 
-prepared  to  demonstrate  the  latest 
methods  of  picking  out  the  high  pro- 
ducing hens.  Let  your  friends  know 
about  these  dates  and  don't  forget  to 
-come  yourself. 

Mr.  Brown,  Wellesley  College,  Aug. 
:8th,  2  P.  M. 


Henry  Bingham,  Dedham,  Aug.  8th, 
7  P.  M. 

B.  B.  Parmenter,  Franklin,  Aug. 
9th,  2  P.  M. 

Z.  A.  Norris,  Needham,  Au,g.  10th,  2 
P.  M. 

Wm.  H.  McLaren,  Westwood,  Aug. 
10th,  7  P.  M. 

Herbert  L.  Mitchell,  Medfleld,  Aug. 
11th,  2  P.  M. 

Norfolk  Co.  Agrl.  School,  Walpole, 
Aug.  29th,  2.30  and  7.00  P.  M. 

William  E.  Ryan,  Stoughton,  Au,g. 
30th,  2.00  P.  M. 

B.  C.  Copley,  Canton,  Aug.  31st,  2 
P.  M. 

Mr.  Kilham,  Weymouth,  Sept.  1st, 
2  P.  M. 

L.  S.  Files,  East  Weymouth,  Sept. 
1st,  4  P.  M. 

B.  C.  Young,  Randolph,  Sept.  2nd,  2 
P.  M. 

F.  McLeod,  Avon*  Sept.  3rd,  2  P.  M. 
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timely  topics 


On   July   15th   the   following   towns  WEYMOUTH  DEPARTMENT 

^ere  represented  in  the  list  of  Fresh-  

men    enrolled    for    entering   the   Nor-  Through  an  error  in    last    month's 

folk    County    Agricultural    School    in  Bulletin  the  names  of  Adrian  Douglas 

"September:.     Bellingham,     Braintree,  Barnes,    Herbert    Porter    Keene    and 

Dedham,  Foxboro,  Franklin,  Medfield,  Leon  Thomas  were  omitted  from    the 

Medway,     Millis,     Milton,     Needham,  list  of  graduates.     Adrian  D.  Barnes 

■Randolph,    Stoughton,   and   Westwood,  has  been  admitted   to   the  Massachu- 

also  the  city  of  Newton.  setts  Agricultural  College  for  the  four 

year  course,  Herbert  P,  Keene  to  the 

one  year  vocational  course  and  Leon 

THE  MASSACHUSETTS    DEPART-  Thomas     to     the    regular     two    year 

TMENT  OF  AGRICULTURE  DONATES  course. 

$150.00    of   the    premiums    offered   in  George   Jj.  Rand     and     Edward  M. 

the  1921  Norfolk  County  Fair  Associa-  Dyer  will    follow    practical     agricul- 

tion.  Inc.,  premium  list.  ture. 
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EXTENSION  TOUR  AND  FIELD  DAY 


August  12th  is  to  a  bi,g  day  in  the 
history  of  agriculture  in  Norfolk 
County.  "We  hope  to  see  every  man, 
woman  and  child  at  the  Norfolk 
County  Agricultural  School,  Walpole, 
at  9.00  A.  M. 

Two  auto  tours,  one  for  men  and 
the  other  for  women  will  be  organized 
and  start  out  visiting  projects  of  in- 
terest. The  County  Agricultural 
Agent  will  have  charge  of  the  men's 
tour  and  stops  will  be  made  at 
poultry,  fruit,  dairy  and  market  gar- 
den farms  in  Canton,  Stoughton  and 
Sharon,  The  women's  tour,  under  the 
direction  of  Miss  Brainerd,  will  in- 
clude the  EJast  Walpole  Dental  Clinic 
and  other  projects  of  interest.  The 
juniors  will  hold  their  annual  meet- 
ing in  the  morning  under  the  direc- 
tion of  the  County  Club  Agents.  All 
parties  will  meet  at  Massapoag 
Grove,  Sharon,  at  one  o'clock  where  a 
basket  lunch  will  be  enjoyed.  Speak- 
ers of  note  will  address  the  audience 
and  an  orchestra  will  furnish  music 
during  the  afternoon.  There  will  be 
dancing  in  the  pavilion  during  the 
late  afternoon  for  those  who  desire  to 
stay. 

Be  sure  rhat  you  invite  all  of  your 
neighbors.  If  you  have  an  extra 
seat  in  your  car  let  .us  know  and  we 
will  provide  a  passenger.  If  you  have 
no  means  of  transportation  notify  us 
at  once  and  seats  will  be  provided 
Coffee,  soft  drinks,  ice  cream  and 
light  lunches  can  be  purchased  at  the 
Grove  but  we  hope  all  will  bring 
basket  lunches. 


NORFOLK  COUNTY  FAIR 


On  the  following  pages  you  will 
find  the  complete  premium  list  of  the 
Norfolk  County  Fair  Association,  Inc. 

The  Fair  will  be  held  on  the  Nor- 
folk County  Agricultural  School 
grounds  September  8th,  9th  and  10th, 
1921. 

The  officers  of  the  Fair  Association 
are: 


President — Granville  W,  Perkins,  West- 

AVOOd. 

Vice-Presidents — F.  D.  Woods,  Welles- 
ley  (First);  Harry  Arnold,  Brain- 
tree,   (Second). 
Secretary — -James   Salter,  Walpole. 
Treasurer — Waldo  Pratt,  Walpole. 
Executive     Coirmittee — Granville     W- 
Perkins,  Westwood,  Chairman 
Mrs.  Joseph  Leach,  Walpole 
Geo.  Y.   Badger,  Milton 
Miss  Sarah  Brassill,  S.  Weymouth 
Roy  L.  Pierce,  Medway 
Sylvester  Smith,  Plainville 
Mrs.  E.  J.  Baker,  Westwood 
All  communications  concerning  the 
Fair  should  be  addressed  to  the  Nor- 
folk County  Fair  Association,  Inc.,  460- 
Main  Street,  Walpole,  Mass. 


GENERAL  RULES 


1.  Entry  blanks  must  be  received  ort 
or  before  Saturday,  September  3rd. 
All  entries  must  be  made  on  entry 
forms  furnished  by  the  Association. 

2.  Send  all  entry  blanks  to  Norfolk 
County  Fair  Association,  Inc.,  460 
Main  St.,  Walpole,  Mass.  Exhibits 
must  be  plainly  marked  with  name 
and  address  of  exhibitor  giving  also 
the  Division,  Department,  Class  and 
Lot  Number  in  which  exhibit  is  en- 
tered. 

3.  All  exhibits  must  be  in  place  by 
10  A.  M.  Thursday,  September  8th, 
and  must  not  be  removed  before  6 
P.  M.  Saturday,  September  10th. 

4.  All  exhibits  competing  for  prizes 
must  be  owned  by  exhibitors. 

5.  The  Fair  management  will  do  all 
in  its  power  to  guard  against  loss 
or  damage  to  exhibits,  but  will  npt 
be  responsible  for  possible  loss  to 
exhibitors. 

6.  The  judges  reserve    the    right    to 
withhold  prizes   where  exhibits  are 
not  worthy  and  in  all  cases  the  de- 
cision of  the  judges  will  be  final. 
Exhibitors     by     exhibiting     signify 

their  agreement  to  the  above  rules 
and  to  any  other  special  rules  laid 
down  in  the  various  divisions  and  de- 
partments. 
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AGRICULTURAL    DEPARTMENT 


lX)t 

3. 

Xot 

4. 

X.ot 

5. 

l^t 

6. 

l^ot 

7. 

Lot 

8. 

l^t 

9. 

DIVISION  NO.  1 
HERBEBT   A.  ROSE,   Superintendent 

Department  A. — Cattle 

A.  A.  BOUTELLE,  Canton,  Superintendent 

Shed  or  tent  space  will  be  furnished  with  beddmg  free.    Hay  and  grain  at 
a  reasonable  price.     Halters,  etc.,  must  be  furnished  by  exhibitor. 

Class  1 — Herds 

lL<ot  1.     Best  Pure  Bred  Herd,  consisting  of  1   Bull 

and  4  Females 
IjOt  2.     Best  Grade  Herd,  consisting  Pure  Bred  Sire 

and  4   Females 

Class  2 — Holsteins 

Best  Registered  Bull,  over  two  years 

Best   Registered  Bull,   under  two  years 

Best    Registered    Cow,    over    three  years 

Best   Registered   Cow,    under  three  years 

Best  Registered  Heifer,  under  two  years 

Class — 3 — Guernseys 

Best    Registered    Bull,    over    two  years 

Best   Registered  Bull,    under  two  years 
Lot  10.  Best    Registered    Cow,    over    three  years 
Lot  11.  Best   Registered    Cow,    under  three  years 
Lot  12.  Best  Registered  Heifer,  under  two   years 

Class  4 — Jerseys 
Lot  13.  Best    Registered    Bull,    over    two  years 
Lot  14.  Best   Registered  Bull,   under   two  years 
Lot  15.  Best     Registered    Cow    over    three   years 
Lot  16.  Beet    Registered    Cow   under   three  years 
Lot  17.  Best  Registered  Heifer  under  two  years 

Class   5 — Ayrshires 
Lot  18.  Best    Registered    Bull,    over    two  years 
Lot  19.  Best   Registered  Bull,    under  two  years 
Lot  20.  Best  Registered  Cow,  over  three  years 
Lot  21.  Best   Registered   Cow,   under  three   year? 
Lot  22.  Best  Registered  Heifer,  under  two  years 

Class  6 — Other  Breeds 
Lot  23.  Best  Registered  Bull 
Jjot  24.  Best  Registered  Cow 

Department  B — Swine 

SAMUEL  C.  FRENCH,  Westwood,  Superintendent 
"Entry  Fee:    An  entry  fee  of  50  cents  will    be    required    for    all    pigs    aged 

three  months  old  or  over. 
Date   of  birth  to  date   from  August  1st. 
Only  registered  animals  will  be   allowed  to  compete  for  prizes. 


1st 

2nd 

$15.00 

$10.00 

15.00 

10.00 

5.00 

3.00 

5.00 

3.00 

5.00 

3.00 

5.00 

3.00 

5.00 

3.00 

5.00 

3.00 

5.00 

3.00 

5.00 

3.00 

5.00 

3.00 

5.00 

3.00 

5.00 

3.00 

5.00 

3.00 

5.00 

3.00 

5.00 

3.00 

5.00 

3.00 

5.00 

3.00 

5.00 

3.00 

5.00 

3.00 

5.00 

3.00 

5.00 

3.00 

5.00 

3.00 

5.00 

3.00 
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Covered  pens  will  be  provided  for  all  stock  in  this  department. 
Grain  will  be  furnished   at   a   reasonable  price. 

No    cash    prize    to    be    given    unless   two   or  more   animals  are   entered  irt 
each  class. 


1st 


2nd 


Lot 

25. 

Lot 

26. 

Lot 

27. 

Lot 

28. 

Lot 

29. 

Lot 

30. 

Lot 

31. 

Lot 

32. 

Lot 

33. 

Lot 

34. 

Lot 

35. 

Lot 

36. 

Lot 

37. 

Lot 

38. 

Lot 

39. 

Lot 

40. 

Lot 

41. 

Lot 

42. 

Lot 

43. 

Lot 

44. 

Lot 

45. 

Class  7 — ^Berkshire 
Aged  Boar   1   year   and  over 
Boar  6  months   and  under  1  year 
Boar  3  months  and  under  6  months 
Aged  sow  1  year  and  over 
Sow  6  months  and  under  1  year 
Sow   3   months   and   under   6  months 
Best  litter  of  pigs  not  less  than  6  in 
number  on  sow  sucking 

Class  8 — Duroc  Jersey 
Aged  Boar   1  year   and  over 
Boar   6   months   and    under   1  year 
Boar  3  months   and  under  6  months 
Aged  sow  1  year  and  over 
Sow  6  months  and  under  1  year 
Sow  3  months  and  under  6  months 
Best  Litter  of  pigs  not  less  than 
6  in  number  on  sow  sucking 

Class  9 — Chester  White 
Aged  Boar  1  year  and  over 
Boar  6  months  and  under  1  year 
Boar  3  months  and  under 
Aged  sow  1  year  and  over 
Sow  6  months  and  under  1     year 
Sow  3  months  and  under  6  months 
Best   Litter  of  pigs   not   less  than  6  in 
number  on  sow  sucking 


10.00 


5.00 


6.00 

4.00 

6.00 

4.00 

6.00 

4.00 

6.00 

4.00 

6.00 

4.00 

6.00 

4.00 

10.00 


5.00 


6.00 

4.00 

6.00 

4.00 

6.00 

4.00 

6.00 

4.00 

6.00 

4.00 

6.00 

4.00 

10.00 


5.00 


3rd 


$6.00 

$4.00 

Ribborfc 

6.00 

4.00 

6.00 

4.00 

6.00 

4.00 

6.00 

4.00 

6.00 

4.00 

Department  C — Poultryj  Pigeon  and  Pet  Stock 

Superintendents — ROY  T.  ARGOOD,  Walpole,  and 
EBEN  F.  GAY,  Norwood. 

SPECIAL  RULES 

1.  Entries  must  be  on  blanks  furnished  by  the  Association  and  all  coop- 
ing fees  paid  in  full  at  the  time  entry  is  made.  No  attention  will  be- 
paid  to  entries  not  accompanied  by  proper  fees  or  on  which  all  charges 
are  not  paid.     All  remittances  to  be  payable  to  the  Secretary. 

2.  Each  specimen  competing  for  a  prize  must  be  entered  in  the  napie- 
of  the  actual  owner.  Any  attempt  to  evade  this  rule  will  exclude  air 
specimens  entered  by  the  offending  party  from  competition  and  all  prizes 
awarded  shall  be  forfeited 

3.  Entries  close  on  Sept.   3rd. 

4.  The  hall  will  be  open  for  the  reception  of  exhibits  on  Sept.  7th,  and' 
those  not   received  and  placed   at   9  A.  M.  Thursday,  will  be  debarred. 

5.  No  specimens  shall  be  removed  from  the  hall  until  the  close  of  the- 
exhibition  on  Saturday  evening  at  six  o'clock,  except  by  permission.  oS 
the  Superintendent  of  the  department. 
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6.  During  the  placing  of  awards,  no  one  will  be  allowed  in  the  aisle 
where  the  Judge  is  working,  except  the  Judge  and  his  authorized  clerk. 
Any  person  interfering  with  the  Judge,  or  trying  to  influence  his  decisions, 
either  in  person  or  by  letter,  will  be  debarred  from  competition  in  this 
show  and  any  premium  won  will  be  withheld. 

7.  All  specimens  not  disqualiified  will  be  judged  by  the  score  card 
method.  The  American  Standard  of  Perfection  will  be  the  guide  for 
judges  in  awarding  prenaiums. 

8.  The  Association  will  use  every  precaution  in  the  management  of 
all  departments,  but  will  not  be  responsible  for  loss  or  accident.  Competent 
Superintendents  will  have  charge  of  all  exhibits,  whose  duty  it  will  be  to 
personally  attend  to  the  cooping,  feeding  and  care  of  all  stock  entered  for 
competition,  display  or  sale^  and  to  see  that  each  specimen  is  returned  to 
the  proper  owner  at  the  close  of  the  exhibit.  No  one  will  be  allowed 
to  handle  stock  other  than  his  own,  except  by  permission  of  the  Superin- 
tendent. 

9,.  Any  stock  showing  symptons  of  disease  when  received  or  at  any 
time  during  the  show,  will  be  removed  from  the  exhibition  hall  and  the 
owner  notified.     Proper  care  will  be  given  until  removed  by  owner. 

Class  10. 
Adult  Poultry  Section 

Cooping  Fee,   Single  Birds  50e 

(Poultry,  Ducks,   Geese,    Turkeys) 
Cooping  Fee,  Pens  consisting  of  1  male,  4  females  $1.00^ 


Birds 

3rd        4th 


Lot  46. 


PREMIUMS 

Is 

1st 

2nd 

Applies  to  the  following: 

Pen                                                                 $2.00 

$1.00 

Cock                                                               1.00 

.50 

Hen                                                                t.OO 

.50 

Cockerel                                                        1.00 

.50 

Pullet                                                            1.00 

.50 

Ribbon     Ribbon 


11.  In  all  classes  of  poultry  in  order  to  win  first  money  there 
must  be  at  least  four  entries.  When  there  are  less  than  four,  second 
money  will  be  paid  to  the  first  prize  bird,  but  the  honors  will  be 
awarded  as  if  the  class  were  filled. 

12.  Ribbons  for  best  shape  and  best  color  will  be  awarded  in  all 
classes  where  there  is  competition. 

13.  All  Standard  varieties  of  poultry  will  be  recognized;  also  any 
other  variety  that  the  Judges  may  deem  to  be  worthy. 

In  each  variety  there  will  be  classes  for  cock,  hen,  cockerel,  pullfet 
and  pen. 

Eggs 

No  entry  fee  required,  but  all  eggs  will  be  donated  to  the  Associa- 
tion. 

1st  2nd 

Lot  47.     Brown  Eggs — best  dozen  $2.00  $1,00 

Lot  48.     White  Eggs — best  dozen  ■    '  2.00  l.OO 

Color,  uniformity,   size  and   freshness  will  be  considered  in  judging. 
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Dressed  Poultry    Classes — No  entry  fee  required 

]st  2nd  3rd        4th 

Lot  49.     Best  Dressed  Fowl  $2.00       $1.00     Ribbon     Ribbon 

Lot  50.     Best  Dressed  Roaster  414  lbs.  or  ever    2.00         1.00  "  " 

Lot  51.     Best  Dressed  Broiler  1%  to  2^/^  lbs.    2.00        1.00  "  " 

Quality  of  meat,  plumpness  of  breast,   texture   of  skin,    appearance 
and  general  commendable  excellence  will  determine  the  award.  Market 
poultry  should  be  dry  picked,  undrawn  and  head  and  feet  left  on.     No 
food  should  be  in  the  crop  or  In  the  intestines. 
Junior  Poultry  Section 

The  special  rules  of  the  Poultry  Department  will  apply  to  Junior 
Section,  with  the  exception  of  the  cooping  fees  and  prizes. 

Cooping  fees  for  single  specimens  will  be  25c  and  for  pens  50c. 
Prizes  will  be  awarded  as  follows  on  all  standard  varieties: 
Birds 
X<ot  52.     Includes  the   following: 

Pens  $1.00  .50    Ribbon    Ribbon 

Single   Birds  .50  .25  "  " 

E?gs  1st  2nd 

Tx)t  53.     Brown  eggs — best  dozen  $1.00  .50 

Lot  54.    Y/hite  eggs — best  dozen  1.00  .50 

Class  11 — Pig-eons 

Cooping   fee   for   pigeons    is   50c  per  bird.   All  birds  will  be  entered 
single. 
Xiot  55.     All  prizes  in  the  open  1st  2nd  3rd        4th 

classess  will  be  as  follows  $1.00  .50     Ribbon     Ribbon 

There  must  be  four  entries  in  each    and   all    classes,    or    the    first 

prize  money  will  be  withheld,  but    first   prize   ribbon    will   be    awarded 

and  second  prize  money  paid.     In  all  classes  where  but  one  specimen 

is  entered,  entry  fee  will  be  returned. 

The  Pigeon  Department  will  be   governed   by   the   same   rules   and 
regulations  as  those  used  in  the  Poultry  Department. 
Class  12— Pet  Stock 

Cooping  fee  for  Pet  Stock  is  50  cents  each,  and  all  specimens  will 
be  entered  single.  1st  2nd  3rd        4th 

Premiums  as   follows:  $1.0C  .50     Ribbon     Ribbon 

There   must  be  four  entries  in   each   and    all   classes  or  the   first 
prize  money  will  be  withheld;  but  first  prize  ribbon    will     be     awarded 
and  second  prize  money  paid.     In   classes    where  but   one    specimen   is 
entered,  entry  fee  will  be  returned. 
Rabbits 
Lot  56.     Senior  Buck,  Senior  Doe   (over  six  months) 

Junior   Buck,   Junior   Doe    (under  six  months) 
Varieties:     Belgian  Hares,   Flemish     Giants,     English,     Lop-eared, 
Angora,  Dutch  Rabbits,  Himalayan;   any   other  variety  Rabbits. 
Caries 
Lot  57.     Old  Boar,  Old  Sow  (over  four  months) 

Young  Boar,  Youn,g  Sow  (under  four  months) 
Varieties:  Peruvian,  Self  Color,  Broken  Color;  Abyssinian,  Self 
Color,  Broken  Color;  White,  Black,  Red,  Cream,  Tortoiseshell  Eng- 
lish, Tortoiseshell  and  White  English;  Agouti,  Golden  or  Silver 
English;  Dutch  Marked  English;  Angora,  any  color;  any  other 
variety. 
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Department   D— Fruit 

HENRY  L.   CRANE    Westwood,  Superintendent 

SPECIAL  RULES. 

Fruit  preferably    should    not   be    polished,    but    polished    fruit   will    not 
be    disqualified.      All    plates    must    be  correctly  labelled. 

SCORE  CARD   FOR   APPLES  AND  PEARS 

Whether  the  fruit  is  actually  scored  or   not,  the     following    score 

card  shall  be  the  basis  on  which  plates  shall  be  judged: 
Form  10 

Size  10 

Color  20 

Uniformity  20 

Quality  15 

Freedom  from  blemishes  25 

Total  100% 

1.  Form   should  be  smooth,  regular  and  typical  for  the  variety. 

2.  Size — Uniform,  but  not  over  large  no-'  yet  too  small. 

3.  Color — (a)   Depth    and    attractiveness   of  ground  color. 

(b)  Characteristic  over  color. 

(c)  Amount  of  over  color. 

4.  Uniformity — Specirr.ens  shall  be  of  the  same  form,  size,  color,  and  ripe- 

ness. 

5.  Quality — This  shall  include  both  texture  and  flavor. 

6.  Freedom    from    blemishes.      This   shall  include: 

(a)  Mechanical  injuries,   including  loss  of  stem. 

(b)  Insect  injury  of  all  kinds. 

(r)   Diseases  from  fungus  or  any  o+her  cause. 
In   judgin,g  collections,  the  following  poinds  shall  be  considered: 

(a)  Value  of  the  variety   for  the  purpose  s^^ated. 

(b)  Excellence  of  the  specimens  as  judged  by  the  score  card. 

Class  13 — Apples 
Boxes 

1st  2nd  3rd 

Lot  58.     Best   3    varieties   packed   in   Ma-^s. 

Standard  Bushel  box  $10.00       $5.00       $3.00 

Lot  59.     Best  box  of  apples  5.00         3.00         1  00 

Plates  of  5  specimens  each 

Lot  60.     Collection  of  5  or  more  plates  5.00         3.00         1.00 

Single  Plates 

Lot  61.  Baldwin 

Lot  62.  Mcintosh 

Lot  63.  Gravenstein 

Lot  64.  Wealthy 

Lot  65.  Northern  Spy 

Lot  66.  Rhode    Island   Greening 

Lot  67.  Dutchess  of  Oldenburg 

Lot  68.  Any  other  variety 

Crab  Apples 

Lot  69.     10    specimens,    plate    of    any   variety  1.00 


1.00 

.50 

1.00 

.50 

1.00 

.50 

1.00 

.50 

1.00 

,50 

1.00 

.50 

1.00 

.50 

1.00 

.50 
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Class   14 — Peachee — Plates   of   5    specimens 

Lot  70.     Co]]ection  of  5  or  more  plates 
Sing-le  Plates 


5.00 


3.00 


Lot  71. 

Carman 

1.00 

.■^0 

Lot  72. 

Elberta 

1.00 

.50 

Lot  73. 

Crosby- 

1.00 

.50 

Lot  74. 

Crawford    Early 

1.00 

.50 

Lot  75. 

Belle  of  Georgia 

1.00 

.50 

Lot  76. 

Any  other  variety 

1.00 

Class  15 — Pears — Plates  of  5  specimens 

Lot  77. 

Collection  of  5  or  jnore  plates 

5  00 

3.00 

Single  Plates 

Lot  78. 

Bartlett 

1.00 

.50 

Lot  79. 

Bosc 

1.00 

.50 

Lot  80. 

Seckel 

1.00 

.50 

Lot  81. 

Anjou 

1.00 

.50 

Lot  82. 

Sheldon 

1.00 

.50 

Lot  83. 

Any  other  variety 

1.00 

Class  If}— Plums 

Lot  84. 

Collection   of  5  plates  or  more  of  10 

specimens   each 

3.00 

2.00 

Lot  85. 

Plate  of  any  variety 

1.00 

.50 

Class  17 — Cr?-apes 

Lot  86. 

Collection  of  5  plates  or  more  of  3 

clusters  each 

3.00 

2  00 

Lot  87. 

Plate  of  any  variety 

1.00 

.50 

Class  18— Quince 

Lot   88. 

Plate  of  5  specimens 

1.00 

Department   E — Veg-etables 

ANDREW  K.  ROGERS,  Milton,  Superintendent 

1st  2nd 

Class  18 — Garden  Veg-etables 

Lot  89.     General  display  of  vegetables,  12  standard 

varieties,  grown  by  exhibitor  $8.00       $3.00 

SCORE  CARD   FOR   GENERAL  DISPLAY 
Quality  40 

Uniformity  20 

Variety  15 

Arrangement  25 


1.00 


1.00 


1.00 


1  00 


3rd 


$1.00 


Total  100% 

1.  Not  more  than  two  varieties  of  any  one  standard  vese+able  ad- 
missable.  Paisley  or  any  vegetable  greenery  used  for  decorations  not 
included  in  the  12  varieties. 

2.  Number  of  specimens  of  the  smaller  kinds  of  vegetables  to  be  six, 
larger  sorts  such    as   squash,  cabbage,  egg  plants,  etc.,  to  be  two  each. 


Variety  Exliibit 


lifans — Bnsh  20  iwds 

Lo^   90.     Dv/arf  Wax 

I  rt  9^     Dwarf  Green  Pod 

let  92.     Dwarf  Shell 


1st 

$2.00 
2.00 
2.00 


2nd 

$100 
1.00 
1.00 
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Beatjs — Pole 

Lot  93     Kentucky  Wonder  2.00  1.00 

Lot  94.     Pole — Shell  2.00  1.00 

Beets^ — 5  specimeiis 

Lot  95.     Crosby's  EJgyptian  2.00  1.00 

Lot  96.     Edmunds  2.00  1.00 

Cal>ba?e — 3  specimens 

Lot  97.     Early  round  headed  type  2.00  1.00 

Lot  98.     Late  round  headed  type  2.00  1.00 

Lot  99.     Red  1.00  .50 

Lot   100.  Savoy  1.00  .50 

Carrots — 5  specimens 

Lot  101.  Early   varieties  2.00  1.00 

Lot  102.  Danvers    half   long  2.00  1.00 

Lot  103.  Other  varieties  2.00  1.00 

Cauliflowej* 

Lot  104.     Any  standard  variety  2.00         1.00 

Celery — 3  plants  with   roots 

Lot  105.     General   exhibit  2.00         1.00 

Com— Sweet — 6  ears  with  husks 

Lot  106.     Yellow  2.00         1.00 

Lot  107.     White  2.00         1.00 

Ciicumjbers — 3   spechnors 

Lot     108.     Standard    variety  2.00         1.00 

Mnskmelon? — 3  specfmers 
Lot  109.       Standard  variety  2.00         1.00 

OniotRS^ — ^6  specimen's 

Lot  110.     Standard   variety  2.00         1.00 

Parsnips — 5  specimens 

Lot  111.     Standard  variety — named  2.00         1.00 

Peppers — 5  speciirens 

Lot  112.     Standard    variety — named  2.00  1.00 

Pumpkins — 3  specimens 

Lot  113.     Sugar  1.00  .50 

Lot  114.     Field  1.00  .50 

Squash — 3  specimens 

Lot  115.     Summer  crookneck  1.00  .50 

Lot  116.     Turban   type  2.00  1.00 

Lot  117.     Golden  Hubbard  2.00  1.00 

Lot  118.     Green  Hubbard  2.00  1.00 

Lot  119.     Blue    Hubbard  1.00  .50 

Tomatoes — ^market  type  5  specimens 

Lot  120.     Early  variety— soft  2.00  1.00 

Lot  121.     Late  S+one  type  2.00  1.00 

Turnip — 5  specimens 

Lot  122.     \\Tiite  Egg  1,00  .50 

Rutabaga  1.00  .50 

Potatoes — Any  standard  variety 

Ix)t  123.     5  specimens  1.00  .50 
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Cl«ss  20— Seed   Corn 


1st 


2nd 


3d 


.50  Ribbon 


1.00 

.50 

1.00 

.50 

1.00 

.50 

1.00 

.50 

1.00 

.50 

1.00 

.50 

1.00 

.50 

1.00 

.50 

2nd 


3rd 


Lot  124.     Collection  six  ears  standard  variety  Sweet 

Corn  1.00 

Traces  of  25  ears. 
Lot  125.     8  row  Flint  Corn 
Lot  126.     12  row  Flint  Corn 
Lot  127.     Dent  Corn 
Lot  128.     Pop  Corn 

Class  21— Field  Seeds 
Lot  129.     Peck  of  Barley 
Lot  130.     Peck  of  Buckwheat 
Lot  131.     Peck  of  Oats 
Lot  132.     Peck  of  Rye 

Dcpartm-ent  F — Floriculture 

P.   H.    WAECHTER,  Walpole,  Superintendent 

1st 
Class  22 — Professional  Exhibit 

Lot  133.     Collection   of    cut   flowers    (largest  variety) 
Lot  134.     Collection  of  cut  flowers   (Best  Specimen) 
Lot  135.     Best  Collection  Gladioli 
Lot  136.     Best  Collection  Sweet  Peas 
Lot  137.     Best  Collection  Asters 
Lot  138.     Best   Collection  Dahlias 
Lot  ]  39.     Best  Collection  Potted  Plants 
I^t  140.     Best  12   Flowers    (one  variety)   Asters 
Lot  141.     Best  12   Flowers    (one  variety)   Gladioli 
Lot  142.     Best  12  Flowers    (one  variety)    Dahlias 
Lot  143.     Best  12  Flowers    (one  variety)  any 
other  flower 

Class  23 — Anrateinr  Exhibit 
Lot  144.     Collection  of  cut  flowers    (largest  variety) 
Lot  145.     Collection  of  cut  flowers  (Best   Specimen) 
Lot  146.     Best  Collection  Gladioli 
Lot  147.     Best  Collection  Sweet  Peas 
Lot  148.     Best   Collection  Asters 
Lot  149.     Best   Collection  Dahlias 
L-rt  150.     Best  Collection  WiM  Flowers 
Lot  151.     Best  Collection  Potted  Plants 
Lot  152.     Best    6    Flowers    (one    variety)   Asters 
Lot  153.     Best    6    Flowers    (one   variety)   Gladioli 
Lot  154.     Best    6    Flowers    (one    variety)  Dahlias 
Lot  155.     Best    6    Flowers    (one    variety)  any 
other  flower 

A  limited  number  of  jars  will  be  furnished,  but  where  possible  ex- 
hibitor  should  provide   jars. 

Department  G — Grang-e 
Class  24 — Grairge  Exhibits 

Lot  156.  Grange  exhibits  of  farm  products  .grown  by 
membeit  limited  to  15  lineal  feet  of  bench. 
Each  Grange  must  have  name  prominen^^ly 
di?p^ayed.  Exhibit  will  be  judged  by  a 
cormittee  made  up  of  all  agricultural  judges     $25.00 


$2.00 

$1.00 

..^0 

2.00 

100 

.^0 

1.50 

.75 

Ribbon 

1.50 

.75 

1.50 

.75 

1.50 

.75 

1.50 

.75 

1.00 

.50 

1.00 

.50 

1.00 

.50 

1.00 


.50 


200 

1.00 

.50 

2.00 

1.00 

.50 

1.50 

.75 

ribbon 

1.50 

.75 

1.50 

•    .75 

1.50 

.75 

1.60 

.75 

1.50 

.75 

1.00 

.50 

1.00 

.50 

1.00 

.50 

1.00 


.50 


$15.00     $10.00 
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Department  H — Horse  Contests 
Class  25 — Horses 

Lot  157.     A  special  cup  will  be  offered  for  best  pair  of  work  horses. 
Class  26 — Ploug-hing- 

All  horses  entering  different  contests  must  be  on  grounds  between 
10  A,  M.  and  6  P.  M.  on  the  day  of  contests,  Friday,  September 
9th. 

No    person   will   be   entitled  to  more  than  one  premium  and  when 
-  entering  must  state  in  which  class  he  wishes  to  compete. 
Each  contestant  must  plough  %  acre  within  one  hour.     Ploughing 
to  be  between  five  and  seven   inches   in   depth,   and   must  show   a 
level  bottom. 

Guide  for  judging  — Good  ploughing    consists   of    turniug   the    soil 
with   nice,   even,   clean   and   straight    furrows    of    rounding     con- 
formation. 
The  following  points  will  be  considered: 

Opening  furrows 30 

Conformation  of  furrows  25 

Straightness     20 

Evenness     15 

Neatness     10 

Total      , 100% 

The  judges  of  plowing  will  settle  all  disputes  and  their  decision 
shall  be  final. 

1st  2nd 

Lot  158.     Swivel  Plows  $10.00  $5.00 

Lot  159.     Sulky  Plows  10.00  5.00 

Space  for  non-competitive  exhibitions  and  exhibits  of  agricultural 

Implements  may  be  had  at  a  fee  of  $1.00  per  foot  frontage. 

We  cordially  invite  all  manufacturers    of   agricultural   implements 
to  participate. 


HOME    MAKING    DEPARTMENT 


DIYISION  2 

FRANCES  J.   BRAINERD,  Superintendent 
SPECIAL  RULES 

1.  Exhibits    in    all    classes    must  have  been  completed  during  the 
current  year,  and  must  be  produced  by  the  exhibitor. 

2.  The  award  of  first  prize  will  not  be  made  on  any   article  un- 
less the   quality  of  the  product  merits  the  award. 

3.  When   but   one   entry   is   made    in    a    lot   the    judge    shall    de- 
termine   whether    or    not    it    is    worthy  of  a  prize. 

4.  Exhibits  will  be  returned   to    sender   in    the   same   manner   in 
which  they  were  shipped,  at  exhibitor's  expense. 

Department   A — Preservation  of  Food 

1.     All   exhibits  by  individuals  must  contain  jars  of  uniform  size, 
either  pints  or  quarts. 
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2.    Jars  in  this  class  should  have  exhibitor's  name  and  address  on 
the  bottom  of  each  jar. 

1st  2nd  3rd        4th 

Lot  160.     Best    exhibit    by    towns    of    canning, 
no  variety  duplicated,  at  least  6  exhib- 
iting $10.00     $5.00     $2.50  Ribbon 
Lot  161.     Best  exhibit  of  canned  vege  tables,  6 

jars,   6  varieties  5.00       2.50       1.00 

Lot  162.    Best  exhibit  of  canned  Fruit,  5  jars, 

5  varieties  5.00       2.50       1.00        " 

Lot  163,     Best   exhibit   of   Jellies,   3    jars,  3 

varieties  3.00       1.50        .75        " 

Class  28 — Dehydrating 
Lot  164.     Best   exhibit  of  dried   vegetables,  3 

cartons,   3  varieties  3.00       1.50         .75        " 

Lot  165.     Best  exhibit  of  dried  fruits,  3  cartons, 

3  varieties  3;00       1.50         .75 

SCORE  CARD  FOR  CANNING 

Product: 

Packing:      fullness,   attractiveness  15 

Uniformity:    size,   shape  10 

Color:    intensity,    evenness  15 

Texture:   over-ripe  or  under-ripe;   over-cooked 

or    under-cooked  20 

Juice: 


Label 


Clearness 

15 

Consistency 

5 

Proportion  of  product  to  juice 
el 

15 
5 

Total  Score 

100% 

SCORE  CARD   FOR   DEHYDRATING 

Condition 

15 

Appearance 

40 

Color                                      30 

Form                                      10 

Flavor  and  Odor 

35 

Package    or     Display 

•lO 

Total  100% 

Department  B — Food 

The   recipe   must    accompany  each   exhibit  and     remain     on     the 
article  during  the  fair. 

1st  2nd  3rd        4th 

Class  29— Bread 
Lot  166.     Best  loaf  of  white  bread  $4.00     $2.00     $1.00  Ribbon 

Lot  167.     Best  loaf  of  raised  bread 

other  than  white  4.00       2.00       1.00        " 

Class  30— Pastry 
Lot  168.     Best  2-crust  pie  3.00       1.50         .75         " 

Class  31— Cake 
Lot  169.     Best   cake    (no  more   than   three  eggs 

used,  layer  cake  excluded)  3.00       1.50         .75        " 
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Class  32 — Flreless  Cookery 

Lot  170,     Best  exhibit  of  6  tried  recipes  for  fire- 
less    cooker  5.00       2.50       1.00 
Class  33 — Meat  Cookery 

Lot  171.    Best  exhibit  of  recipes   which    will 
utilize   a  5-lb.   flank  steak  to  the  best 
advantage,   for   a   family   of      four    for 
the  greatest  number  of  meals  5.00       2.50       1.00        " 

SCORE    CARD    FOR    BREAD 


External   appearance 

15 

Color 

5 

Size 

. 

5 

Shape 

5 

Crust 

10 

Depth 

5 

Texture 

5 

Crumb 

40 

Color 

5 

Grain 

10 

Lightness 

10 

Moisture 

5 

Thoroughness 

of 

Baking 

10 

Flavor 

35 

Total  100% 

SCORE  CARD  FOR  CAKE 

General  appearance  10 

Shape,   way   exhibited 

Flavor  40 

Lightness  10 

Crumb  30 

Tendency   to   crumble,  moisture,  tenderness 

Crust  10 


Total  100% 

1st  2nd  3rd        4tls 

Class  34— Clothing 

Lot  172.     Best    exhibit  by   town   groups  of  the 

three  garments  made  in  the  clothing  ef- 
ficiency course  $5.00     $2.50     $1.00  Ribbon 

Lot  173.     Garment  showing  the  best  development 
of  elementary   clothing  efficiency  course 

(individual)  4.00       2.00       1.00         " 

Class  35 — Millinery 

Lot  174.     Best   exhibit   by   town  groups    of    home- 
made hats  7.00       4.00       2.00> 

Lot  175.     Hat  showing  most  taste  and  economy 

(card  attached  showing  total  cost)  4.00       2.00       l.Oft 
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SCORE  CARD   FOR  MILLINERY 

General   appearance: 

or   shape  60 

Practicability  20 

Trimming  10 

Suitability  to  purpose  10 


Total  100% 

Department  D — HouselicM  Manag^ement 

It  is  permissible  for  exhibits   in   Lot   177   to  be   so   arranged  that 
the  name  of  the  exhibitor  can  be  withheld  from  the  public. 

1st  2nd  3rd        4th 

Class  36 — liSLhor  Saving-  Devices 
Lot  176.     Best  home-made   labor  saving   device     $5.00     $2.50     $1.00  Ribbon 

Class  37 — Accounts 

Lot  177.    Best   family   budget,   estimated  from  not 
less  than  a  six  months'  record  of  ex- 
penditure 5.00      2.50       1.00        " 

Class  38 — Moidel  Plaimin^ 

liOt  178.     Snapshot  and  plan  show^ing     the      most 
efficient  arrangement  of  the  vrorking 
equipment  in  the  kitchen  5.00       2.50       1.00 

SCORE  CARD    FOR  HOME-MADE  DEVICES   AND    CONVENIENCES. 
General  Use  20 

Suitability  to  purpose  -  35 

Practicability  35 

Appearance  10 


Total  100% 

Department  E — Handicraft 

1st  2nd  3rd        4th 

Class  39— Needle  Work 

Lot  179.     Best    exhibit   of   Crocheting  $2.00  $1.00         .50  Ribbon 

Lot  180.     Best  exhibit  of  Knitting  2.00       1.00        .50        " 

Lot  181.     Best   exhibit   of   Tatting  2.00       1.00         .50         " 

Lot  182.     Best  exhibit  of  Embroidery  2.00       1.00         .50        " 

Class  40 — Rug^  flaking- 

Lot  183.     Best   home-made  rug  3.50       2.00         .75         " 

Class  41 — Quilting- 

l,ot  184.     Best  patchwork  quilt  5.00       3.00       1.50         " 

Class  42— Metal  Work 

l^t  185.     Best  exhibit  of  je'welry  2.00       1.00         .50        " 

Class  43 — Toy  Making 

Lot  186.     Best  exhibit  of  toys  2.00       1.00         .50         " 

Class  44 — Painting 

Lot  187.     Best  exhibit  of  China  Painting  2.00       1.00         .50        " 

Class  15— Manual  Training 
liOt  188.     Best  exhibit  of  Wood  Carving  2.00       1.00         .50        " 
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JUNIOR  EXTENSION    DEPARTMENT 


DIVISION  3 

In  char.ge  of 

NORFOLK  COUNTY   SUCCESS   CLUB JOHN  T.  DIZER 

SPECIAL  RULES 
1.     Division  No.  3  is  open,  to  boys   ard  girls  not  over  18  years  of 
age. 

2.  Lots  limited  to  club  members  are  open  only  to  those  boys 
and  girls  doing  active  work,  under  the  direction  of  the  Junior  Ex- 
tension Service  of  the  Agricultural  School,  and  exhibitors  in  these 
lots  must  be  vouched  for  by  the   County  Club  Agent. 

3.  In  the  Canning  Department  only  products  canned  by  the  cold 
pack  method  will  be  accepted  in  competing  for  prizes. 

4.  General  rules  .given  in  the  front  of  the  premium  list  apply 
to  the  Junior  Division.  Please  read  these  carefully  before  making 
entries. 

Department  A. — Vegeta1)les 

1st      2nd       3rd      4th       5th       6th 
Clasps  1(5 — Display 

Lot  189.  Best  garden  club  exhibit 
shown  on  regulation  table,  4  ft. 
front,  with  back.  Exhibit  may 
consist  of  products,  records,  stor- 
ies, pictures,  newspaper  articles 
about  club,  prize  cards  ai^ 
ribbons,  charts,  charters,  pro- 
grams, and  any  other  special 
phase  of  club  work.  The  exhibit 
should  tell  the  story  of  club  work 
in  the  very  best  way  possible. 
The  exhibits  will  be  judged  on 
quality,  work  accomplished,  ar- 
rangement, originality,  and  gen- 
eral appearance  $10.00  $7.00  $5.00  $3.00  $2.00  $1.00 

Lot  190.     Best    display    by    an    indi- 
vidual club  member,  limited  to  8        1st      2nd       3rd      4th 
square  feet  $5.00  $3.00  $2.00  $1.00 

Lot  191.  Best  individual  collection 
of  five  different  vegetables.  Five 
of  a  kind  except  in  squashes  and 

large  vegetables  where    one    will  ; 

be   accepted.  3.00     2.00     1.00      .50 

Class  47 — Sing-le  Plates 

Lot  192.     Beets— table   (5)  1.00       .50       .25 

Lot  193.     Beans — 1   pint    (dry  shelled)  1.00       .50       .25 

Lot  194.     Beans — string  —  green      (25 

pods)  1.00       .50       .25 

Lot  195.     Beans  —  string  —  wax       (25 

pods)  1,00       .50       .25 
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Lot  196. 

Cabbage — 2 

1.00 

.50 

.25 

Lot  197. 

Carrots — 5 

1.00 

.50 

.25 

(C 

orn,  Sweet  for  eating) 

Lot  198. 

Yellow — 5  ears 

1.00 

.50 

.25 

Lot  199. 

White — 5  ears 

1.00 

.50 

.25 

Lot  200. 

Cucumbers — ^3 

1.00 

.50 

.25 

Lot  201. 

Onions — 5 

1.00 

.50 

.25 

Xct  202. 

Parsnips — 3 

1.00 

.50 

.25 

Lot  203. 

Pumpkins — sugar    (2) 

1.00 

.50 

.25 

Lot  204. 

Peppers-^5 

1.00 

.50 

.25 

"Lot  205. 

Squash — winter    (2) 

1.00 

.50 

.25 

Lot  206. 

Squash — summer    (2) 

1.00 

.50 

.25 

Lot  207. 

Tomatoes^ripe    (5) 

1.00 

.50 

.25 

Lot  208. 

Turnips — (5) 

1.00 

;50 

.25 

Lot  209. 

Rutabagas — (2) 

1.00 

.50 

.25 

Potatoes — -Plate   of  7   in 

the  following  ' 

lots: 

Lot  210. 

Green   Mountain   Type 

2.00 

1.00 

.50 

Lot  211. 

Russet 

2.00 

1.00 

.50 

Lot  212. 

Others 

2.00 

1.00 

.50 

Field"  Corn 

l^t  213. 

Flint — best    10   ears 

2.00 

1.00 

.50 

L^t  214. 

Best   single  ear 

1.00 

.50 

.25 

Department  B — Canning- 


Class  48 — Display 

Xot  215.  Best  canning  club  exhibit, 
shown  on  regulation  table,  4  ft. 
front,  with  back.  Exhibit  may 
consist  of  canned  products,  rec- 
ords, stories,  pictures,  newspaper 
articles  about  club,  prize  cards 
and  ribbons,  charts,  charters, 
programs,  and  any  other  special 
l>hase  of  club  work.  The  exhibit 
should  tell  the  story  of  club 
~work  in  the  very  best  way  pos- 
sible. The  exhibits  will  be  judged 
■on  quality,  work  accomplished, 
arrangement,  originality,  and 
general  appearance 

Xot  216.  Best  collection  of  different 
varieties  of  cann^ed  products 

Lot  217.  Best  collection  of  different 
varieties  of  jelly 

Lot  218.  Best  canned  menu,  to  in- 
clude, besides  the  canned  prod- 
ucts, a  menu  card  for  the  meal. 
Practicability  will  be  emphasized 
in  judging  this  class 
219.  Best  collection  of  five  jars 
(Club  requirement)  (3  vegetables 
and  2  fruit)  limited  to  Club 
members 


Isl      2nd      3rd      4th      5th      6th 


10.00     7.00     5.00     3.00     2.00     1.00 


5.00     3.00     2.00 


Lot 


5.00     3.00     2.00 


5.00     3.00     2.00 


3,00     2.00     1.00 
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1st         2nd  3rd 


Class  49— Single  Entries 

Best  three   uniform  jars  of: 

liOt  220. 

Peas 

$1.50 

$1.00 

Lot  221. 

Beans — string 

1.50 

1.00 

Lot  222. 

Beans — shell 

1.50 

1.00 

Lot  223. 

Corn 

1.50 

1.00 

Lot  224. 

Beets 

1.50 

1.00 

Lot  225. 

Greens  or  Asparagus 

1.50 

1.00 

Lot  226. 

Tomatoes,  cut 

1.50 

1.00 

Lot  227. 

Blueberries 

1.50 

1.00 

Lot  228. 

Raspberries  or  blackberries 

1.50 

1.00 

Lot  229. 

Peaches 

1.50 

1.00 

Lot  230. 

Pears 

1.50 

1.00 

Lot  231. 

Plums 

1.50 

1.00 

Lot  232. 

Chicken,  Soup  and  Meat,  or  equivalent 

1.50 

1.00 

Lot  233. 

Jelly 

1.50 

1.00 

Lot  234. 

Jam 

Department  C— Bread 
Class  50 — ^Teast  Breads 

1.50 

1.00 

1st 

2nd 

3rd 

2.00 

1.00 

.50 

1.50 

1.00 

1.50 

1.00 

1.00 

.50 

1.00 

.50 

1.00 

.50 

1.00 

.50 

Lot  235.     Best  loaf  of  white  bread 

Lot  236.     Best   loaf  of   any   kind   of      yeast   bread 

Lot  237.     Best  pan  of   raised  biscuits 

Class  51 — Quick  Breads 
Lot  238.     Best  pan  of  baking  powder  biscuits 
Lot  239.     Best  one-half  dozen  muffins 

Class  52 — Cakes  and  Cookies 
Lot  240.     Best  Cake 
Lot  241.    Best  %  ^oz.  cookies 

Department  D — Sewing 

Class  53 — Sewing-  exhibits 

Lot  242.     Best   machine  made   garment 

Lot  243.     Best  hand  and  machine  made   garment 

Lot  244.    Best   stocking  darn   (on   a   stocking) 

Lot  245.     Best  dress  darn  on  garment 

Ijot  246.    Best  hemmed  patch  on  a  small   garment 

Department   E — Special  Junior  Work 

Class  54 — Pictures 

Lot  247.     Best  exhibit  of  pictures  showing  club  mem- 
ber, club  scenes,  work,  etc.,  in       any    club    pro- 
ject 2.00  1.00  .^0 
Class  55 — Stories 

LiOt  248.     Best  garden  story 

Lot  249.     Best  canning  story 

Lot  250.     Best  poultry  story  of  chick    raisin,g 
Class  56 — Record  books 

Lot  251.     Best  record  book 

Lot  252.     Best  poultry  record  of  chick  raising 


2.00 

1.00 

.50 

2.00 

1.00 

.50 

1.00 

.50 

1.00 

.50 

1.00 

.50 

2.00 

1.00 

.PO 

2.00 

1.00 

..^0 

2.00 

1.00 

.50 

2.00 

1.00 

.50 

2.00 

1.00 

.FO 
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HOME    MAKING    DEPARTMENT 


In  order  to  systematize  the  work  of  the  Fair  the  following  women  will 
act  as  Directors  for  their  towns.  These  women  will  have  premium  lists 
and  entry  blanks  which  may  be  secured  by  anyone  desiring  them.  It  Is 
hoped  that  in  this  way  every  town  in  Norfolk  County  will  have  a  splendid 
exhibit.  Anyone  wishing  to  enter  an  exhibit  should  get  in  communication 
with  the  Town  Director  at  once. 


TOWN  DIEECTORS  FOR  THE  FAIR 


Bellingham 

Mrs. 

J.   E.  Kennelley 

South    Bellingham 

Mrs. 

E.  E.  Copeland 

Braintree 

Brockline 

Mrs. 

Elbert  Harvey 

Canton 

Mrs. 

Perley  Smith 

Ponkapoag 

Mrs. 

A.  A.  Boutelle 

Cohasset 

Mrs. 

Arthur  Olmstead 

Mrs. 

Frank  Taft 

Dover 

Mrs. 

J.  C.  Hopkins 

Foxboro 

Mrs. 

Mabel  Swift 

Franklin 

Mrs. 

Arnold  Sheldon 

Holbrook 

Mrs. 

Herbert  Walker 

Mrs. 

Frank  White 

Medfield 

Mrs. 

Joel  Goldthwait 

Mrs. 

Frank  E.  Day 

Medway 

West  Medway 

Millis 

Mrs. 

Evan   F.   Richards 

Milton 

Mrs. 

Wallace  Tucker 

Needham 

Norwood 

Plainville 

Mrs. 

0.  L.  Schubert 

Mrs. 

Sylvester  Smith 

Quincy 

Mrs. 

0.  L.  Blaisdell 

Randolph 

Mrs. 

F.  W.  Bancroft 

Mrs. 

S.  A.  Foster 

Miss 

Alice  H.  Hasty 

Sharon 

Mrs. 

S.  A.  Weston 

Stoughton 

Mrs. 

Lillian  Smith 

Mrs. 

F.   A.  Linfield 

Walpole 

Mrs. 

Joseph  Leach 

Wellesley 

Mrs. 

Theodore  Rollins 

South  Weymouth 

Miss 

Sarah   Brassill 

Mrs. 

A.  E.  Barnes 

North  Weymouth 

Mrs. 

Warren  Menchin 

Miss 

Katherine  Eraser 

Wrentham 

Mrs. 

Ernest  Mayshaw 

Westwood 

Mrs. 

E.  J.  Baker 
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TIMELY   TOPICS 


School     opens    Mcmday,     September  The  Norfolk     County     Agricultural 

12*^h  at  9.15  A.  M.     Pupils  should  be  School  is  offering  to  boys  a  course  of 

on  hand  promptly   at  that  time  that  study     in     practical     agriculture,     to- 

they  may  be  enrolled  in.    the     proper  gether    with    English,   History,    Civics 

classes      and      receive      their    assign-  and  other    essentials     to     round     out 

ments.     Pupils  who  expect  to  receive  their  education-  of  a  grade     equal     to 

certification     for     the     Massachusetts  that  received     in     the     average  high 

Agricultural  College  will  be  required  school .   If  you  know  of  any  boys  who 

to  maintain     an     average     of  S5%  or  would  be  interested  in     this     type     of 

over  in  all  subjects.  education  invite     them     to    visit     the 

school  or  correspond,  with  us. 


The    enrollment    for   the    Freshman 


Class  at  the  Norfolk  County  Agricul-  We  hope  to  have  a  large  exhibit  of 

tural  School     is     steadily  increasing.  livestock  at  the  Pair.     Some  very  at- 

The    class  promises     at  the     present  tractive  premiums  have  been  offered, 

time  to  be  about  the  size  of  last  year.  The   grade  herd -exhibit  should  be  of 

which  will  make  an  increase  of  some  special  in+erest.     Send  your  entries  in 

50  per  cent.  as  fiooMi  as  possible. 
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WEYMOLTH   DEPARTMENT 


EDUCATIONAL  MANAGER 

APPOINTED 


Adrian  Barnes  of  the  Weymouth 
Branch  of  the  Norfolk  County  Agri- 
cultural School  attended  Farmers' 
Week  at  Amherst  where  he  obtained 
much  valuable  informa^'ion  from  the 
lectu-es  and  demonstrations.  It  also 
gave  him  an  opportunity  to  look  up  a 
room  for  this  coming  fall  when  he 
will  enter  the  Massachusetts  Agricul- 
tural College. 

The  outlook  for  students  in  the 
Weymouth  Branch  this  fall  is  very 
promising.  It  looks  now  as  though 
the  maximum  number  of  twenty,  as 
recommended  by  the  State  authori- 
ties, Avould  be  reached. 

Four  of  the  boys  are  carrying  large 
projects  this  yea''  and  hope  to  realize 
financially  as  well  as  from  the  stand- 
point of  experie'^ce.  Tho^'ias  Chishoim 
of  Pine  St'-eet,  South  Weymouth,  who 
attended  the  agricultural  department 
most  of  two  years,  is  now  managing 
about  thirty  cows  on  his  home  farm. 
He  recen  ly  installed  a  Sharpies 
milking  machine. 


NEW  BUILDINGS 


The  construction  of  the  dairy  house, 
tool  house,  sheds  and  manure  pi<-  is 
well  under  way  and  we  expect  they 
will  be  completed  by  the  time  school 
opens.  A  new  silo  10  ft.  by  28  ft 
with  cement  foundation,  giving  a 
capacity  of  fifty  tons,  has  just  been 
erected.  With  this  equipment  stu- 
dents will  have  the  opportunity  of 
getting  a  very  practical  course  in 
dairying  which  has  not  been  possible 
in  the  past. 


The  following  towns  have  purchased 

lime  through  the  Farm  Bureau: 

Norwood  1     car 

West  wood  1     car 

Walpole  2     cars 

Norfolk  2     cars 

Franklin  1     car 

Canton  1     car 

MJllis  1     car 

Sharon  .       1     car 


Mr.  Ralph  C.  Allen  has  been  elect- 
ed to  the  position  of  Educational 
Manager  at  the  Norfolk  Country  Agri- 
cultural School  and  will  be  with  us 
after  August  29th. 

Mr.  Allen  is  a  graduate  of  Brown 
University,  Class  of  1917,  and  after 
graduating  served  overseas  with  the 
United  States  Expeditionary  Forces  as 
a  Lieutenant.  Mr.  Alien  has  a 
pleasing  personality  and  comes  to  us 
very  highly  recommended.  During 
the  past  year  he  has  been  Principal 
of  the  Southboro  High  School. 


MODEL  ROADSIDE  MARKET 


A  model  roadside  market  will  be 
built  and  farm  products  such  as 
peaches,  other  fruits  and  vegetables 
sold  at  the  Norfolk  County  Fair.  Mr. 
Sylvester  Smith  of  Plainville  has  a- 
greed  to  carry  on  this  project  and  it 
should  be  of  interest  to  those  in  the 
County  who  are  situated  on  main 
roads  with  heavy  auto  traffic.  It  is 
surprising  to  see  how  few  take  ad- 
vantage of  this  type  of  sale  for  their 
farm  products. 


TRACTOR  DEMONSTRATIONS 


One  of  the  largest  practical  tractor 
demonstrations  to  be  held  in  the  State 
will  be  seen  at  the  Norfolk  County 
Fair,  September  8th,  9th  and  10th. 
At  eleven  o'clock  each  morning  the 
larger  or  field  tractors  will  give 
practical  demonstrations  of  plowing, 
harrowing,  etc.  At  one  o'clock  the 
small  garden  or  motor  cultivators 
will  demonstrate.  It  is  very  seldom 
possible  to  have  such  a  competitive 
exhibition  of  tractors  under  Norfolk 
County  farm  conditions.  If  you  are 
planning  to  buy  or  are  at  all  inter- 
ested come  and  see  the  tractors  at 
the  Fair. 
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AGRICULTURAL    DEPARTMENT 


I-XTFXSION   TOUR   AND    PICNIC 


In  spite  of  a  cloudy  sky  and  oc- 
casional showers  the  first  farm  tour 
in  Norfolk  County  was  a  great  suc- 
cess. A  visit  was  made  to  the  Roger 
Wolco+t  farm  in  Canton  where  the 
Superintendent,  Mr.  B.  C.  Copley,  told 
the  visitors  his  method  of  seeding. 
Approximately  five  tons  per  acre  of 
mammoth  red  clover  have  been  taken 
from  a  new  seeding  twice  this  season. 
Another  project  of  interest  was  the 
use  of  a  Dairy  Shorthorn  bull  on  a 
grade  Holstein  herd.  Small  but  well 
shaped  veal  calves  are  the  object 
with  little  thought  of  raising  heifers 
due  to  lack  of  pasture.  Mr.  Copley 
thinks  that  some  of  the  dairy  farmers 
could  well  consider  this  proposition. 

The  next  s+op  was  at  the  Salton- 
stall  Farm  in  Canton.  Mr.  A.  A. 
Boutelle,  Superintendent  of  the  Farm, 
exhibited,  the  Shorthorn  herd  and  ex- 
plained the  pedigree  of  each  animal. 
He  also  told  of  the  results  of  the  po- 
tato spraying  demonstration  carried 
on  last  year.  Potatoes  sprayed 
thoroughly  with  Bordeaux  gave  only 
6%  rot  as  compared  to  40%  on  the 
area   sprayed   with   poison  only. 

The  inspection  of  the  Bay  Road 
Poultry  Farm  in  Stoughton  and  the 
interesting  explanation  of  methods  by 
Mr.  F.  H.  G.  Morse,  the  owner,  with- 
out doubt  interested  the  poultry 
breeders  more  than  any  other  project. 
Mr.  Morse  carries  on  one  of  the  most 
successful  economic  management 
demonstrations  in  the  County  and  is 
especially  efficient  in  the  hatching 
and  brooding  of  chicks. 

Mr.  Belden  of  S«iaron  proved  to  the 
party  that  our  Norfolk  County  land 
will  grow  just  as  good  tobacco  and 
even  better  onions  than  can  be  grown 
in  the  Conoiecticut  Valley.  A  dem- 
onstration of  the  Skinner  system  of 
irrigation  was  given  and  considerable 
interest  shown. 

The  last  visit  on  the  tour     was    at 


the  demonstration  orchard  of  Harry 
O'Brion  in  Sharon.  Mr.  O'Brion  said 
that  the  orchard  had  never  made  any 
growth  until  taken  over  as  a  dem- 
onstration by  the  Extension  Service. 
As  a  result  of  top  dressing  with 
nitrate  and  acid  phosphate  there  was 
a  growth  of  fifteen  inches  last  year 
and  some  twenty  inches  this  season. 
A  very  interesting  discussion  arose 
over  the  proper  style  of  pruning.  The 
threes  in  this  orchard  have  been  badly 
mistreated.  The  old  style  system  of 
open  centers,  no  leader,  and  every  at- 
tempt at  a  leader  cut  back,  has  been 
practiced.  As  a  result  son^e  very  fine 
bush  shaped  trees  have  been  the  re- 
sult. The  County  Agent  welcomed 
this  opportunity  to  prove  that  "be- 
fore a  tree  can  bear  fruit  there  must 
be  a  tree."  Shape  should  be  of 
secondary  consideration  but  first  of 
all  get  the  tree.  The  County  Agent, 
as  well  as  many  others  in  +he  County, 
has  a  husky  g'owing  boy.  Some  of 
them  seem  to  grow  several  inches 
each  year.  Do  we  cut  the  growth  in 
order  to  get  better  shaped  boys?  No, 
we  let  nature  take  her  course.  After 
all,  trees  and  boys  are  a  good  deal 
alike. 

The  tour  ended,  at  Lake  Massapoag 
where  a  basket  lunch  was  enjoyed 
by  all.  The  following  program  was 
presented: 

Music Orchestra 

Welcome    Evan  P.  Richardson, 

County  Commissioner 

Club  Songs   Club  Members 

Address   Dr.  Ar^-hur  W.  Gilbert, 

Commissioner  of  Agriculture 

Add  ess   Sumner  R.  Parker, 

County     Agent     Leader 

Music  Orchestra 

Address Miss  Lucy  Queal, 

Assistant   State  Home 

Demonstration  Leader 
Music   and  Dancing 
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MARKET  GARDEN  FIELD  MEETING       CHANGE  IN  TELEPHONE  NUMBER 


Approximately  sixty  of  our  market 
gardeners  and  other  interested  per- 
sons attended  the  annual  Field  Day 
on  August  3rd  at  the  Market  Garden 
Field  Station  in  Lexington.  A  great 
deal  of  interest  was  shown  in  the  dif- 
ferent demonstrations  being  carried 
on.  The  fine  growth  of  Hubam  or 
annual  sweet  clover  was  particularly 
interesting.  The  use  of  a  chain  and 
walking  plow  simplified  the  turning 
under  of  the  clover  as  a  green 
manure.  There  are  ten,  farmers  in 
Norfolk  County  raising  seed  of  the 
Hubam  clover  and  we  should  in  a 
few  years  time  be  able  to  secure 
seed  for  general  use.  A  fine  crop  of 
vegetable  seed  is  being  harvested  at 
the  Field  Station  and  proves  that  it 
is  an  economical  practice  for  our 
market  gardeners  to  raise  at  least  a 
portion  of  their  seed.  If  anyone  in 
the  County  would  care  for  assistance 
In  the  matter  of  raising  seed  notify 
the  Coun^-y  Agent  and  he  will  give 
what  information  he  has  at  hand. 
The  general  opinion  of  all  those  pres- 
ent was  a  day  profitably  spent  and  all 
are  looking  forward  to  the  field  meet- 
ing of  next  year. 


POOR  FRUIT  CROP 


One  of  the  most  discouraging  years 
we  have  had  is  the  general  opinion 
of  the  fruit  men  throughout  the 
County.  With  the  exception  of  some  of 
the  small  fruits  and  peaches  on  a 
few  farms  there  is  practicall,y  no 
fruit.  We  are  not  the  only  ones,  how- 
ever. Middlesex  County  and  the 
rest  of  the  state  are  almost  as 
badl|y  off.  During  a  recent  trip  to 
Amherst  the  only  large  quantity 
of  fruit  seen  was  on  the  Col- 
lege and  Bay  Road  Fruit  Farms  in 
Amherst.  The  trees  throughout  Nor- 
folk County  have  made  a  good 
growth,  however,  and  will  be  in 
good  shape  for  a  crop  next  year. 


Due  to  change  of  residence  the 
home  telephone  number  of  the  Coun- 
ty Agent  has  been  changed  to  Wap- 
pole  2.59-W.  Monday  and  Saturday 
mornings  the  Agent  can  be  reached 
at  the  office  (Walpole  268).  The 
greater  part  of  the  time  during  the 
week  is  spent  in  the  field  visiting 
farms    and  projects. 


SASH  GREENHOUSE 


Many  complaints  are  coming  to  the 
County  Agent  that  market  gardeners 
and  plant  growers  are  finding  it  dif- 
ficult to  secure  a  supply  of  horse 
dressing  to  use  in  heating  hot  beds. 
Of  course  all  are  agreed  that  some 
form  of  a  greenhouse  is  far  superior 
to  hot  beds  or  cold  frames  but  the 
fact  that  a  greenhouse  constructed  at 
the  present  time  means  an  expendi- 
ture of  a  large  ajmount  of  money  will 
prevent  many  from  building.  The 
County  Agent  has,  at  different  times, 
erected  simple  sash  houses,  both 
standard  and  sunken  path,  utilizing 
hot  bed  sash  that  happened  to  be  on 
hand.  A  few  copies  of  blue  prints  ex- 
plaining the  construction  of  one  of 
these  houses  can  be  secured  by  com- 
municating with  the  County  Agent 
and  personal  help  will  be  given  in 
constructing  the  houses. 

RYE  AND  VETCH 


It  is  about  time  to  seed  with  win- 
ter rye  and  vetch  for  spring  fodder 
or  green  manure.  More  and  more 
the  farmers  of  the  County  are  using 
this  mixture  and  each  year  with  bet- 
ter results.  Rye  seems  to  grow  on 
all  types  of  soil  but  vetch  calls  for  a 
better  seed  bed.  Lime  should  be 
used  previous  to  seeding  and  the 
seed  shonld  be  inoculated.  The 
County  Agent  can  secure  bacteria  for 
inoculation,  at  the  rate  of  25  cents 
per  acre.  Call  up  about  it  before 
seeding  this  fall.  This  same  offer 
holds  true  on  alfalfa  and  other 
legumes. 
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POULTRY  NOTES 


In  answer  to  the  question  "Do 
gj'psy  caterpillars  kill  chickens?" 
Prof.  Monahan  of  the  Massachusetts 
Agricultural  College  writes  as  fol- 
lows: 

"A  few  years  ago  when  the  brown- 
tail  moth  scourge  was  at  its  height, 
many  chickens  were  killed  by  eating 
the  browntail  caterpillar  and  having 
their  intestines  irritated  or  pierced 
by  those  wicked  spines.  I  do  not 
know  whether  there  was  any  poison 
present,  but  have  a  notion  that  the 
mortality  was  due  primarily  to  the 
physical  effects  of  the  spines. 

Have  never  known  of  gypsy  cater- 
pillars doing  any  damage,  but  can 
readily  see  where  chickens  closely 
confined  might  eat  man,y  cater- 
pillars. However,  I  had  no  idea  that 
the  hairs  on  a  gypsy  moth  were  stiff 
enough  to  do  any  damage.  If  the 
gypsies  had  recently  been  feeding  on 
arsenate  of  lead,  of  course,  they  might 
kill  poultry  if  many  of  them  were 
consumed,  but  a  chicken  could  eat 
quite  freely  of  poisoned  caterpillars 
without  getting  enough  arsenate  to 
be  lethal  to  herself.  I  asked  an 
entomologist  here  about  it  and  he 
seemed  to  be  skeptical,  thinking  that 
only  in  extraordinary  cases  of  clost 
confinement  and  depraved  appetite 
would  chickens  eat  enough  gypsies  to 
endanger  them." 


some  good  mite  paint  such  as  car- 
bolenium  or  a  mixture  consisting  of 
one  part  crude  carbolic  acid  to  six 
parts  kerosene  oil  will  be  found  effec- 
tive. Storrs  Bulletin 


Denranyssus  Gallinae  is  the  Latin 
name  for  the  roost  mite.  This  roost 
mi*'e,  which  is  sometimes  called 
poultry  mite  or  red  mite,  is  detrimen- 
tal to  egg  production.  They  differ 
somewhat  from  the  body  lice  in  that 
they  have  the  sucking  mouth  parts 
and  live  upon  blood  whereas  the 
body  lice  have  the  biting  mouth 
parts  and  live  upon  dead  skin.  Roost 
mites  live  in  the  cracks  and  crev- 
ices in  the  woodwork  around  the 
roosts,  dropboards  and  nests.  Paint- 
ing  or  spraying  the   woodwork     with 


DRY    MASH    BOX      FOR     GROWING 
STOCK    ON   RANGE 


Take  four  square  edge  boards,  one 
six  inches  wide,  two  seven  and  one 
ten,  all  six  to  eight  feet  long  as  de^ 
sired.  Use  the  six  inch  board  for  the 
bottom  of  an  oblong  trough  and  the 
two  seven  inch  boards  for  the  sides. 
For  ends  use  two  pieces  of  board  six 
inches  wide  and  eleven  inches  long 
and  run  them  up  and  down  just  in- 
side the  ends.  The  ten  inch  board 
is  for  the  cover.  It  sets  on  the  two 
end  pieces  leaving  a  four  or  five  inch 
space  for  the  birds  to  reach  through 
for  the  mash.  They  will  get  into  it 
some  only  when  they  are  young.  To 
hold  the  cover  on  drive  a  spike  half 
way  into  the  middle  of  the  top  of 
each  end  piece  and  bore  a  hole  in  the 
middle  of  the  cover  to  correspond. 
In  filling  lift  up  one  end  of  the  cover 
and  set  it  one  side  and  the  mash  can 
be  distributed  the  entire  leng*^h  with- 
out removing  the  other  end  of  the 
cover  from  the  spike.  To  avoid  warp- 
ing or  cracking  of  the  wide  cover 
cleat  both  ends.  Such  a  hopper  will 
accommodate  from  fifty  to  one  hun- 
dred growing  birds  on  range.  There 
is  practically  no  waste,  the  mash  is 
kept  dry  and  the  hopper  is  cheaply 
made  considering  the  number  it  will 
accommodate. 

E.  B.  PARMENTER 

Note:-At  the  time  the  above  was  sent 
in  Mr.  Parmenter  wrote  as  follows:- 
"This  has  been  a  cold,  rainy  day  but 
if  it  hadn't  been  you  wouldn't  be  get- 
ting this." 

We  wish  that  rainy  days  would  af- 
fect more  of  our  folks  this  way. 
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POULTRTMEN'S   DAY 


Saturday,  September  10th  will  be 
the  Annual  Poult'T  Field  Day  for 
Poultrymen,  and  in  addition  to  the 
regular  fair  program,  the  following 
poultry  program  has  been  arranged: 
10.00  A.  M. — Sticking  and  Dry  Pick- 
ing Demonstration 
Caponizing    Demonstration 

11.  A.  M. — Demonstration  showing:— 

1.  Selection  of  Hens    to    be    kept 

as  Breeders. 

2.  Selection    of    Pullets     for     Egg 

Production. 

3.  Selection  of  Cockerels  for  Egg 
Production. 

11.00   A.   M. — Junior  Poultry    Judging 
Contest. 

1.00  P.  M. — How  to  Raise  Turkeys 
Successfully — Mr.  M.  C.  Grindle, 
SuDt.  Charlescote  Farm,  Sher- 
born. 

2.00 — "My  Experience  in  Pedigree 
Breeding" — E.  B.  Parmen  er, 
Franklin,   Mass. 

"Last  Year's  Experiment  in  the 
Use  of  L^'ghts," — E.  B.  Parmen- 
ter,  Franklin,  Mass. 

3.00  P.  M. — ^"Keep'ng  he  Pou'try  Pick. 
Clean  Inside  and  Out". — ^Prof, 
Wm.  Monahan,  Extension  Poul- 
try Specialist,  Mass.  Agricul- 
tural College,  Ambers^",  Mass. 

Mr.  Grindle,  who  is  to  give  the  talk 
on  turkeys,  is  working  in  cooperation 
with  the  Harvard  Medical  College  to 
find  out  more  than  is  known  concern- 
ing that  most  destructive  turkey 
disease  commonly  known  as  Black- 
head. Mr.  Grindle  will  bring  the  lat- 
est news  concerning  blackhead  in 
turkeys  as  "well  as  how  to  breed  and. 
rear  them. 

Mr.  Parmenter  of  Franklin  is  going 
to  tell  about  his  experience  in  pedi- 
gree breeding.  For  the  past  five  years 
he  has  been  trapnesting  with  the  ob- 
ject of  breeding  from  only  high  pro- 
ducing birds.  At  the  same  time  he 
has  been  trying  to  produce  a  non- 
broody   strain   of   Rhode   Island   Reds. 


In  addition  to  this  he  is  to  favor  us 
with  a  talk  on  his  experience  in  the 
use  of  lights  on  six  pens  of  pullets 
for  the  past  year. 

Last  bu^"  not  least  on  the  program 
is  Prof.  William  C.  Monahan,  Ex- 
tension Poultry  Specialist  of  the 
Massachusetts  Agricultural  College. 
He  will  give  a  demonstration  and 
lecture  on  "Keeping  the  Poultry 
Flock  Clean  Inside  and  Ou^'."  We  all 
enjoy  Prof.  Monahan's  talks  on  poul- 
try disease  work  and  are  lucky  to  be 
favored  with  his  cooperation  again 
this  year.  If  v^ou  have  some  sick 
birds  bring  them  along  for  diagnosis 
at  this  demonstration. 

Besides  this  educational  program 
the  Poultry  and  Pet  Stock  Show  will 
be  in  session  for  +he  three  days  of 
the  Fair,  September  8th,  9th  and 
10th.  In  this  you  will  see  all  kinds 
of  poultry  and  pet  stock,  also  some 
strong  egg  and  dressed,  poultry  com- 
petition. 

Spread  the  good  news  among  your 
friends  and  don't  forget  +o  cor.e  your- 
self. 


POULTRY  DEMONSTRATIONS 


The  poultr,y  demonstrations  held  in 
the  County  have  been  largely  attend- 
ed and  some  very  interesting  discus- 
sions have  arisen.  A  new  phase  of 
poultry  culling  and  selecting  breed- 
ers has  been  presented  and  we  feel 
sure  that  a  great  number  of  those 
present  at  the  meetings  will  practice 
the  methods  learned  on  their  own 
flocks. 

The  September  demonstrations  are 
as  follows: — 

L.   S.   Files,  East  Weymouth 

Sept.  1st  4  P.  M. 

E.   C.  Young,  Randolph 
Sept.  16th 


F.   McLeod,  Avon 
Sept.   3rd 


2.30  P.  M. 
2  P.  M. 
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HOME    MAKING    DEPARTMENT 


EXTENSION    TOUR  A   GREAT  SUCCESS 


Farorable    Comauent    from  All  Atteuidinff 


In  spite  of  signs  of  unfavorable 
weather,  an  enthusiastic  band  of 
women  met  Friday  morning,  August 
12th,  at  the  Norfolk  County  Agricul- 
tural School  in  Walpole  to  make  the 
tour  of  interes^^ing  projects.  In  spite 
of  the  fact  that  no  project  work  is  in 
active  operation  at  this  time  an  in- 
teresting tour  was  arranged  and  the 
eagerness  with  which  the  women  ex- 
amined everything  amply  rewarded 
the  Home  Demonstration  Agent's  ef- 
forts. 

The  first  stop  was  at  the  ho'T'e  of 
Mrs.  A.  D.  Kilham.  Mrs.  Kilham  ex- 
plained all  the  sece^^s  of  her  kitchen 
and  Hie  women  voted  it  a  model  of 
compactness.  The  kitchen  had  been 
planned  about  a  year  ago  and  after 
a  year's  constant  use,  Mrs.  Kilham 
was  able  to  tell  that  it  had  saved  her 
many  s+eps   and  much  labor. 

The  tour  next  moved  on  to  East 
Walpole  to  visit  the  Dental  Clinic  at 
the  Bird  School.  Dr.  Thurman  ex- 
plained the  plan  of  the  clinic  and 
how  it  had  worked  out  its  firs+  year. 
The  clinic  is  conpletely  equipped  and 


FIRST  NUTRITION  CLASS 

The  demonstration  nutrition  class 
will  begin  in  Poxboro  soon  after  the 
opening  of  School.  Much  interest  is 
already  shown  in  this  line  of  work 
and  it  is  expected  that  many  will 
wish  to  visit  this  class  and.  to  know 
of  its  progress. 

Mrs.  Fred  Inman  of  Foxboro  will 
organize  the  class,  also  she  will  or- 
ganize other  classes  in  the  town  as 
the  project  grows.  Other  nutrition 
classes  will  doubtless  start  where 
other  school  lunches  are  in  operation. 
Any  town  interested  is  invited,  to  send 
observers  to  this  fis^  Nutri<-ion  Cla'^s 
in  Foxboro.     Miss  Lucy  Queal,  Nutri- 


has  been  in  constant  use  since  it  was 
installed.  She  also  showed  the  wo- 
men the  portable  clinic  equally  com- 
plete which  is  carried  about  to  the 
other  schools  of  the  town. 

The  last  visit  of  the  tour  was  at 
the  Pood  Center  in  Brookline.  Mrs. 
Elbert  Harvey  explained  the  purpose 
of  the  Food  Center  and  described  in 
detail  how  it  serves  the  town  through 
cooking  and  nutrition  classes,  lec- 
tures and  exhibits.  The  women 
showed,  especial  interest  in  certain 
literature  concerning  diet  for  de- 
creasing as  well  as  increasing  the 
weight. 

The  morning  was  all  too  short  and 
the  party  had  to  hurry  back  to  Lake 
Massapoag  in  Canton  where  a  basket 
lunch  was  enjoyed  by  the  entire  Ex- 
tension family.  Everyone  enjoyed 
the  afternoon  program  and  went  home 
heartily  endorsing  the  All  Extension 
Field  Day  experiment  and  express- 
ing themselves  as  wishing  it  repeat- 
ed annually.  The  attendance  was 
good  but  according  to  reports  an  at- 
tendance many  times  as  great  may 
be  expected  next  year. 


tion    Specialist   froan     Amherst,      will 
conduct   this   group   in  Poxboro. 

CLUB  FIELD  DAT 

The  Club  Field  Day  held  August 
2nd  at  the  Weymouth  High  School 
proved  to  be  a  very  interesting  meet- 
ing. It  Is  very  important  that  moth- 
ers should  know  and  appreciate  what 
the  daughters  are  doing  in  club  work. 
This  attempt  to  bring  the  mothers 
and  daughters  together  was,  there- 
fore, excellent  and  it  worked  out 
quite  successfully. 

It  is  to  be  hoped  thai  closer  con- 
tact may  be  made  with  these  two  de- 
part-^ en^s.  Hrime  Making  is  a  la'-ge 
and  vital  job  and  requires  the  coop- 
eration of  all  its  members. 
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NORFOLK  COUNTY  FAIR 

Attractive       ProgTam      for      Home    3Iakiiig  Department 


The  Home  Making  Department 
promises  to  appear  with  a  very  fine 
exhibition  of  the  year's  work.  Cloth- 
ing Efficiency  and  Millinery  classes 
are  planning  fine  displays  and 
through  the  efforts  of  Mrs.  Waldo 
Pratt  and  Mrs.  Allan  Russell,  both  of 
Walpole,  attractive  features  of  the 
work  will  be  presented.  In  response 
to  many  requests  from  all  parts  of 
the  county,  a  demonstration  of  the 
Dress  Form  has  been  prepared  to  be 
given  Saturday  afternoon  by  Mrs.  W. 
McCrillis  of  West  Medford.  Mrs. 
Badger  of  Quincy  will  be  present  the 
first  two  days  of  the  Fair  to  answer 
an,y  questions  and  to  explain  the  way 
of  making  the  Dress  Form. 

With  the  help  of  Mrs.  Katherine 
W.  Herron  of  the  Eastern  States 
League  an.  exhibition  of  the  Stan- 
dards of  Dress  or  a  Fashion  Show 
will  be  presented.  This  always  at- 
tracts much  attention  and  is  very 
amusing  as   well  as  instructive. 

There  will  be  an  exhibit  from  the 
Brookline  Food  Shop  showing  very 
completely  the  work  being  done  there. 
Mrs.  Elbert  Harvey  will  also  super- 
vise a  Nutrition  Booth  at  the  Fair 
where  posters  will  he  displayed,  lit- 
erature distributed  and  where  every 
child  or  adult  if  desired  will  be 
weighed  and  measured.  Several 
Walpole  women  under  Mrs.  Chas. 
Bean's  direction,  will  help  Mrs.  Har- 
vey   with   this    work. 

In,  addiMon  to  the  exhibition  in 
Food  Preservation,  Household  Man- 
agement, Food  and  Clothing  Efficien- 
cy, much  time  and  effort  is  being 
spent  on  the  Arts  Department.  The 
purpose  of  this  work  Is  to  show  all 
the  various  sorts  of  handiwork  +o  be 
found  in  Norfolk  County.  The  dis- 
plav  promises  to  be  unique  both  in 
the  variety  of  handicraft  exhibited 
and  the  quality  of  work.  From 
Sharon  will  come  a  re-^^arkably  fine 
ftxhibit  in  fancy  dyeing  in  colors  and 


designs.  Fi'om  Wellesley  will  come 
a  beautiful  exhibit  of  metal  and 
jewelry  work.  Millis  will  contri- 
bute hand  made  lace,  Medfield,  candle 
shades,  hand  made  signs  and  filet 
lace,  Cohasset,  toys,  garden  hats  and 
hand  made  books,  Walpole  will  show 
cabinet  work,  wood  carving  and  other 
wood  products  made  in  Manual  Train- 
ing classes.  From  Dedham  will 
come  a  display  of  jewelry,  china 
painting,  pottery,  and  other  fine  lines 
of  work  which  Mrs.  Frank  F.  Streeter 
is  collecting.  Other  towns  are  making 
fine  collections,  also,  the  state  in- 
stitutions located  in  Norfolk  County 
have  promised  displays  of  the  won- 
derful handicraft  their  patients  do 
and  from  all  sides  come  evidences  of 
ability  to  be  displayed  in  this  de- 
partment. 

Because  of  the  nature  of  this  ex- 
hibit, it  has  been  necessary  to  secure 
competent  judges.  Without  doubt, 
we  will  have  Mr.  and  Mrs,  Edwin 
Dodge  of  Westwood,  Mr.  Philip  Haie 
of  Dedham  and  Mr.  Desmond  Fitz- 
gerald for  this  work.  We  are  indeed 
fortunate  to  have  secured  the  ser- 
vices of  these  people. 

Everyone  will  be  interested  to 
know  that  we  will  have  Miss  Agnes 
Donham  to  talk  on  household  prob- 
lems and  to  show  her  charts,  also 
Prof.  W.  H.  Cole  to  talk  on  Fruit 
Products  and  House  Storage.  A  talk 
on  Dyeing  and  Bleaching  has  been 
prepared  though  the  name  of  the 
speaker  cannot  be  announced  at  this 
time.  The  program  will  be  a  full 
one  and  we  hope  everyone  in  the 
Ho^e  Making  Department  will  avail- 
herself  of  it  as  fully  as  she  can. 


The  College  Canteen  with  Martha 
Jones  as  caterer  will  serve  meals 
daring  the  Fair.  All  profits  are  to 
bo  divided  between  Wellesley  and 
Simmons. 
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SEASONABLE  RECIPES 


MINT  yiNEGAR 


DRESSING 


Many  families  enjoy  the  flavor  of 
mint  vinegar  so  much  tliat  they 
make   it   tliemselves. 

Put  into  a  wide-mouthed  bottle 
enough  fresh  green  mint  to  fill  it 
closely.  Fill  with  vinegar  and  cork 
it  tightly.  At  the  end  of  two  or 
three  weeks,  pour  off  the  vinegar  in- 
to another  bottle,  cork  tightly  and 
keep  for  use  in  flavoring  cold  meats 
and  so  forth.  If  the  mint  flavor  is 
not  desired,  celery  seed  ma;y  be  used 
in  the  same  way. 

BANANA    AND    MINT    SALAD 

6  small  bananas 

1  tablespoon  lemon  juice 
lettuce 

1/2   cupful   mayonnaise   dressing 

2  T.  chopped  mint 
14  cup  chopped  nuts 

Remove  the  skins  from  the  bana- 
nas and  cut  them  in  halves,  length- 
wise. Place  them  on  beds  of  crisp 
lettuce  and  sprinkle  with  a  few  drops 
of  lemon  juice  and  chopped  mint. 
Garnish  with  the  mayonnaise  or  oth- 
er preferred  salad  dressing  with 
which  the  mints  have  been  mixed. 

PICKLING 

The  season  for  preserving  food  hy 
pickling  is  about  here.  A  few  new 
suggestions  may  be  helpful. 

MUSTARD   PICKLE 

1  pint  whole  small  cucumbers 
1  pint  sliced  cucumbers 
1  pint  small  whole  onions 
1  cupful   string  beans 

3  sweet  red  peppers 
1  pint  cauliflower 


1   quart   vinegar 

4  T.  flour 

1  c.  brown  sugar 

.3  T.  powdered  mustard 

14  tablespoon  tumeric 

1  teaspoon  celery  seed 

Cut  all  vegetables  before  measur- 
ing— cucumbers  into  slices,  string 
beans  into  one  and  one  half  inch 
lengths  diagonally  or  on  the  bias  and 
chop  peppers.  All  vegetables  should 
be  tender  and  the  whole  cucumbers 
not  longer  than  two  and  one-half 
inches. 

Put  all  vegetables  into  brine  over 
night,  then  freshen  in  clear  water 
for  two  hours.  Let  these  vegetables 
stand  in  liquor  of  orie-half  vinegar 
and  one-half  water  for  fifteen  min- 
utes and  then  scald  in  same  liquor. 

To  make  mustard  dressing,  rub  all 
the  dry  ingredients  together  until 
smooth,  then  add  hot  vinegar  slowl|y, 
stirring  to  make  smooth  paste.  Cook 
over  hot  water,  stirring  carefully,  un- 
til the  sauce  thickens.  Then  drain 
vegetables  thoroughly  and  pour  mus- 
tard dressing  over  them  while  hot. 
Mix  well  and  pack  into  jars.  Process 
pint  jars  for  20  minutes  at  simmer- 
ing  temperature. 

Cucumber  Pickles 

1   cup  sugar 

1  cup  salt 

1  cup  mustard 

1   gallon  vinegar 

Mix  sugar,  salt  and  mustard.  Add 
vinegar,  slowly  and  stir  until  there 
are  no  lumps.  Into  this  liquid,  put 
cucumbers  either  small  and  whole  or 
cut  in  slices. 

This  is  a  very  eaS|y,  delicious  and 
popular   way  of  making  pickles. 
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Griape  Jelly 

In  making  jelly  from  the  grape 
the  fruit  should  not  be  overripe.  If 
one  .must  use  overripe  fruit  it  is  wise 
to  mix  in  a  few  that  are  underripe. 

Remove  the  berries  from  the  stems 
and  wash  thoroughly.  To  each 
pound  of  berries  add  a  half  cup  of 
water  and  boil  slowly  for  five  min- 
utes or  until  berries  are  soft.  Strain 
through  one  layer  of  cheesecloth  and 
return  pulps  to  kettle.  Add  double 
the  amount  of  water  used  for  first 
cooking  and  boil  slowly  for  five  min- 
utes. Let  stand  for  ten  or  fifteen 
minutes';  strain  as  above,  squeezing 
the  pulps  to  extract  all  the  juice. 
Mix  the  extractions  and  strain 
through  four  layers  of  cheesecloth. 
To  make  jelly  take  a  measured  a- 
mount  of  juice,  concentrate  one- 
third,  add  sugar  equal  to  one-third  or 
one-half  the  amount  taken,  continue 
to  boil  until  jelly  test  is  given,  strain, 
fill  into  glasses  and  set  aside  to  cool. 

There  will  be  less  danger  from 
crystals  forming  in  the  jelly  if  the 
juice  is  heated  +o  the  boiling  poinit, 
poured  into  sterile  glass  jars  or  bot- 
tles, sealed  and  set  aside  for  a  few 
weeks  or  until  the  jelly  is  needed. 

Grape  jelly  of  medium  or  low  grade 
may  also  be  made  as  a  by-product  of 
grape  butter.  After  the  pulps  have 
been  separated  from  the  seeds  and 
skins,  return  the  latter  to  the  pre- 
serving kettle  and  add  water  equal 
to  one-fourth  the  weight  of  berries 
cooked.  Boil  vigorously  for  five  to 
ten  minutes,  strain  the  juice,  and 
proceed  as  directed  above. 

Experience  seems  to  indicate  the 
following  method  is  best  to  use  with 
grapes  in  order  to  a^^oid  the  forma- 
tion of  crystals  of  potassium  bitar- 
tra*'e:  remove  berries  from  stems, 
weigh  and  wash  thoroughl,y,  add 
water  equal  to  one-tenth  the  weight 
of  fruit,  and  allow  to  simmer  until 
the  skins  slip  freely  from  the  ber- 
ries. Pour  into  colander  or  strainer 
and  allow  juice  to  drain  into  a  clean 
vessel.  This*  juice  is  strained  and 
bottlerl  for  grape  juice. 


If  jelly  is  wanted,  return  the 
pulps  to  the  preserving  kettle,  add 
water  equal  to  the  weight  of  fresh 
fruit  and  boil  briskly  for  five  min- 
utes. Strain  the  juice  and  proceed 
as  directed  for  making  grape  jelly. 

The  manufacture  of  grape  products 
is  atttended  with  some  difficulties 
not  experienced  with  other  fruits. 
Frequently  the  potassium  bitartrate 
crystallizes  in  the  product.  This  is 
not  very  serious  in  the  case  of  grape 
juice,  since  the  clear  juice  may  be 
poured  off  and  used.  With  jellies, 
however,  no  ready  remedy  is  at  hand. 
In  the  case  of  jams  and  butter  the 
product  may  be  heated  before  using, 
and,  if  the  crysallization  has  not 
proceeded  too  far,  a  good  usable  pro- 
duct will  be  obtained. 

Experience  would  tend  to  show  that 
there  is  less  likelihood  of  crystals 
forming  (1)  if  the  first  run  of  juice 
is  bottled  and  set  aside  until  the 
crystals  have  been  deposited  (or  it 
may  be  used  as  grape  juice) ;  or  (2) 
where  small  amount's  of  sugar  are 
used  in  the  manufacture  of  any 
grape   product. 


USE  3iILK USE  IT   FREELY 


Your  children  need  plenty  of  milk 
to  give  them  the  health  the,y  should 
have.  A  quart  a  day  is  none  too 
much  for  each  child  and  each  should 
have  at  least  a  pint.  Milk  furnishes 
food  for  the  bones,  helps  them  grow, 
keeps  them  well  and  makes  them 
strong  and  vigorous. 

Recently  it  has  been  found  that  in 
addition  to-  the  substances  we  have 
always  known  one  diet  showld  con- 
tain, certain  foods  including  milk 
have  other  substances  necessary  for 
healtb^y  growth  and  development. 
These  lately  discovered  substances 
are  vitamines  and  unless  our  food 
contains  ihem  under-development 
and  illness  will  result.  Milk  and 
milk  products  are  rich  in  vitamines, 
hence  we  have  another  reason  for  con- 
sidering milk  an  important  food  for 
all,  especially  for  babies  and  growing 
boys  and  girls. 
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JUNIOR   EXTENSION    DEPARTMENT 


BIG  DOINGS  AT  CA»IP  GILBERT  JU  LI  22ND— 29TH 


Seven  Norfolk  County  Champions  Spent  this  Period  at  M.   A.   C.   as  a  Re- 
ward for  Cluh  Achleyements.     Auto  Trips,  Lectures  and  Sports  Filled 

a  Busy  ^Veek 


Seven  champions  represented  Nor- 
folk County  at  Camp  Gilbert,  the 
prize  winners  camp  at  the  Massachu- 
setts Agricultural  College.  John 
Jennings  of  South  We|ymouth  went 
for  garden  work;  Alec  McDowell  of 
Dedham  represented  the  poultry 
clubs;  George  Smithlin  of  Bellingham, 
handicraft;  and  Prank  McLean  of 
North  Cohasset,  pig  club.  EHinor 
Menchin,  North  "Weymouth  was  our 
bread  making  champion;  Katherine 
Ehnes,  Medfield  sewing  and  Catherine 
Barnes,  South  Weyirouth  went  as 
canning  champion.  Hazel  Our  of 
Weymouth  was  a  special  leader  dele- 
gate.    The   trip   was    made    b,y     auto, 


going  July  22nd  and  returning  July 
29th.  While  at  M.  A.  C.  the  club 
champions  had  a  chance  to  meet 
other  club  winners  from  all  over  the 
state;  listen  to  splendid  speakers; 
thoroughly  explore  the  campus;  and 
have  a  splendid  time.  Special  trips 
were  made  to  Mount  Sugar  Loaf  and 
Orient  Springs.  Tobacco  and  onion 
fields,  stretching  for  miles  gave  the 
club  members  a  good  idea  of  the  ex- 
tent of  these  Connecticut  valley  en- 
terprises. Ball  games,  athletic  meets, 
swimming  trips  and  "three  square 
meals  a  da,y"  helped  fill  n^  a  busy 
week. 


EIGHT  JUNIORS   ENJOYED   TWO   DAY  TRIP  TO  M.   A.   C. 


Second  Prize  Auto  Trip  Gave  Winners  a  Real  Idea  of  Massachusetts 
and  the  Agricultural  College 


"See  as  much  as  you  can  while 
you  can."  This  would  be  a  good 
motto  for  Norfolk  County  second 
prize  winners.  In  two  days  the^y 
tried  to  see  everthing  from  here  to 
M.  A.  C.  and  back  again.  The  occa- 
sion was  the  prize  trip  won  by  the 
lucky  ones  in  club  work  during  the 
past  year.  Co.unt,y  champions  get  a 
week  at  M.  A.  C.  .given  by  the  State. 
The  County  gives  second  prize  win- 
ners two  days  at  the  same  institution 
as  a  reward  for  good  club  work. 
This  year  the  trip  came  July  18th 
and  19th.  The  weather  was  good,  the 
automobiles  went  right  along  and  our 
winners  reached  M.  A.  C.  late  in  the 
afternoon^  With  two  hours  of  day- 
light after  supper  our  winners,  to- 
gether with  a  large  delegation  from 
Middlesex  County,     had   a   chance  to 


look  around  the  campus,  visit  some  of 
the  buildings,  and  get  acquainted 
with  one  another.  The  rest  of  the 
evening  and  the  following  morning 
were  given  over  to  meetings  an|d 
trips  around  the  College  grounds,  to 
the  barns,  greenhouses,  orchards, 
poultry  plant  and  gardens.  One  mem- 
ber, on  getting  into  the  machine  for 
the  return  journey  right  after  dinner, 
said  "Next  year  I  will  be  County 
champion.,  then  I  can  stay  here  a 
whole  week.  This  is  a  great  place." 
All  the  othe's  agreed  with  him. 
Norfolk  County  people  on  the  trip 
were: — Leon  Bennett,  South  Wey- 
mouth; Hathawa^y  White,  Westwood; 
Mary  Sexton,  Westwood;  Alexander 
Sulkin,  Poxboro;  Mary  Griffin,  Med- 
field; Evelyn  Casey,  Needham;  and 
William  Green,  North  Bellingham. 
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iniAL  (LUB  FIELD  DAY  AUGUST  12TH 


Cliil>  Members  from  all  over  the  County  had     Fine     Day     at     Agricultural 
School  and  Lake  Massapoag,  Sharon 


One  hundred  and  seventy  five  club 
members  attended  the  All  Extension 
Field  Day  August  12th.  The  morn- 
ing program  at  the  Agricultural 
School,  Walpole  consisted  of  a  trip 
around,  the  farm,  a  tractor  demon- 
stration, canning  judging  demonstra- 
tion by  Weymouth  club  members, 
and  a  meeting  of  the  Boys'  and  Girls' 
Success  Club.  Special  speakers  were 
Mr.      E'van      F.    Richardson,      County 


Commissioner  and  President  of  the 
Board  of  Trustees  and  Miss  Dorothy 
Pierce,  County  Club  Agent  for  Barn- 
stable Coun'^y.  At  noon  everyone 
went  by  auto  to  Lake  Massapoag, 
Sharon  where  the  men  and  women 
gathered  on  the  return  from  their 
county  tours.  The  afternoon  was 
spent  in  games,  singing,  swimming 
and  boating. 


Five   Towns     Representea     at     Wey- 
mouth   August    2ml.     Interestmg- 
Program     hy      juniors      and 
Specialists 


SECTIONAL     3I0THER-DAUCxHTER        Club  Songs  and  Cheers. 

FIELD   DAT  Nutrition   and  its    Relation,  to   Can- 

ning and  the  Home. 

Frances   J.    Brainerd,      Home 
Demonstration  Agent 
Judging      Demonstration      by    Wey- 
mouth Club  Members. 

Arlene   Hannaford   and 

Marion  Lovell 
Camp  Week     at  the  Massachusetts 
Agricultural    College 

Coun'^y      Prize       Winners — Hazel 
Our    and    Elinor    Menchin 

Basket  Lunch 

Demonstration       and      Discussioh — 
Making  of  Jellies   and  Jams 

Prof.    William   R.'  Cole,     Massa- 
chusetts   Agricultural    College 

Club   Songs    and  Cheers 


The  first  sectional  Mother-Daughter 
Field  Day  was  held  on  August  2nd  at 
the  Weymouth  High  School.  Al- 
though the  daughters  far  outnumber- 
ed the  mothers  we  feel  sure  that  a- 
other  year  more  adults  will  take  ad- 
vantage of  the  excellent  program  and 
the  opportunit,y  to  find  out  what 
Wieir  daughters  are  doing  in  club 
work.  The  morning  session,  was  giv- 
en over  to  short  addresses.  Miss 
Frances  J.  Brainerd,  Home  Demon- 
stration Agent,  spoke  on  Nutrition 
and  its  Relation  to  Canning  and  the 
Ho;me.  Marion  Lovell  and  Arlene 
Hannaford  of  East  Weymouth  gave  a 
very  able  judging  demonstration. 
In  the  afternoon  we  were  especially 
fortunate  in  having  Prof.  Cole  of  the 
Massachusetts  Agricultural  College 
present  who  gave  a  demonstration  on 
blueberry  jam  and  jellies.  The  fol- 
lowing was  the  complete  program  for 
the  day: — 


County  Fair 
September  8,  9, 10 
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PR00RA3I  FOR  NORFOLK  COrNTY  FAIR 


The   program  features  tor  the  Norfolk   County   Fair   are  now  practically 
complete,    and  the     following     is    an  outline: 

Tlmrsday  -  Septemlier  8tli. 

10.00  A.  M.  -  Live  Stock  and  Swine  Judging. 
11.00  A.  M.  -  Field  Tractor  Demonstrations. 
1.00  P.  M.  -  Garden  Tractor  Demonstrations. 
2.00    P.M.    -    Storage    Demonstration        W.      R.         Cole, 

Dept.  of   Horticultural  Manufactures,      Massachusetts    Agricultural 

College. 
3.00   P.   M.  -   Fashion  Show. 
4.00  P.    M.  -  Live  Stock  Parade. 

Ball  Game  at  four-thirty  o'clock.      Band  Concerts  afternoon  and  evening 
at  two  and  seven  oclock. 

Friday  -  Seirtemlwr  9tli. 

10.00  A.  M.  -  Meeting  of  Norfolk  Co.    Fruit  Growers.— Talk  by  Prof.  R.  A. 
Van   Meter. 

11.00  A.  M.  -  Fruit  Products    Prof.     Cole 

11.00  A.  M.  -  Field  Tractor  Demonstrations. 
1.00  P.  M.  -  Garden  Tractor  Demonstrations. 

2.00  P.  M.  -  Home  Growing  of  vegetable  Seed. 
2.00  P.  M.  -  Dress  Form  Demonstration. 
3.00  P.   M.  -  Fashion  Show. 

4.00  P.  M.  -  Dyeing   and  Bleaching   Demonstration — Miss      Martha      Phil- 
lips, Home  Service  Depar'ment,  North  American  Dye  Corporation, 
Mt.  Vernon,  N.  Y. 
4.00  P.  M.  -  Live  Stock  Parade. 
4.00  P.  M.  -  Junior  Canning  Judging  Demonstration. 

Ball  Game  at  four-thirty  o'clock.      Band  Concerts  afternoon  and  evening 
at  two  and  .^seven  o'clock. 

Saturday  -  September  lOtli. 

10.00  A.  M.  -  Field  Tractor  Demonstrations. 

11.00   A.  M.   -  Storage    Prof.    Cole 

1.00  P.  M.  -  Garden  Tractor  Demonstrations. 

2.00  P.  M.  -  Dress  Form  Demonstrations    Mrs.   S.   F.  McCrillis 

3.00  A.  M.  -  Talk     on     "John     Doe's  Income"  — -A.gnes      Donham,      Di- 
rector of  Association  for  Promotion     and     Protection     of  Savings, 
Boston. 
4.00  P.  M.  -  Fashion  Show. 
4.00  P.  M.  -  Live  S  ock  Parade. 
Ball  Game  at  four-tihrt,y  o'clock. 

Band   Concerts   afternoon    and   evening  at  two  and  seven  o'clock. 
Additional  special   features  are  being     arranged     for     and     wall  be   an- 
noun<;ed  later. 
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TIMELY   TOPICS 


School  opened     as     announced     on  total  close  to     one     hundred,     if     not 

September   12th.     The   school   accom-  over  that.     It    is    evident     that     with 

modations   are    taxed   nearly   to   their  this  number  the  limit  will  be  reached 

full  capacity  by  the  influx  of  a  large  in  our  school     room     and     dormitory 

njumber  of  new  students,  and  the  re-  capacity, 

turn  of  mc«t  of  our  former  members. 


At  the  time  of  writing  the  school  en-  Football  practice  starts   this     week 

rolment  is  eighty-six,   distributed     as  on  an  intensive  scale.     We  are  going 

follows:  to  have   a  team  of  which  the  school 

Post-graduate      1  can  very  properly  be  proud.       There 

Seniors      7  ig   a   large   nucleus      left     from     last 

Juniors 19  year's  team,  and  a  much  more  prom- 

Popho.-ro'-es      , 28  ising  outlook  in     the     form     of     new 

Freshmen 31  material  than  in  former  years.     The 

problem  that  looms  up   just     no-.v     i;j 

Total 86  that  of   properly   equipping  our  play- 

Purthermoro,  there  are  enough  ers.  The  students  have  pledged  con- 
more  boys  who  have  signified  their  siderable  money,  but  there  Li  still  a 
Intentions  of  entering    to    bring    the  financial  gap  in  our  defence. 
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AGRICULTURAL    DEPARTMENT 


NORFOLK   COUNTY  FAIR 


The  County  Fair  has  again  passed 
and  we  feel  that  it  will  not  be  out  of 
place  to  mention  a  few  of  the  fea- 
tures of  the  Agricultural  Division. 
We  feel  justly  proud  of  the  Grange 
exhibits.  The  judges  worked  for 
hours  before  a  decision  could  be 
reached  and  even  then  all  were  so 
closely  matched  for  arrangement  and 
quality  of  products  that  the  decision 
was  very  close. 

The  floral  exhibit  eclipsed  the  one 
of  last  year  and  here  again  quality 
was  shown.  The  cattle  show  was 
small  when  compared  with  the  rest 
of  the  Fair  and  there  was  very  little 
competition.  There  were,  however, 
some  very  good  entries  in  the  Hol- 
steJn  classes  and  a  good  showing  of 
Guernsey  bulls.  The  swine  classes 
were  well  filled  and  in  the  Berkshire 
Cla&3  considerable  competition  de- 
veloped. The  poultry  classes  were 
well  filled  ajhd  very  good  quality 
shown.  The  poultry  program  on 
Saturday  proved  interesting  to  all. 

The  horse  snow  and  plowing  con- 
tests drew  quite  a  crowd  and  with 
the  large  number  of  contestants 
proved   very   interesting. 

The  County  Agent  wishes  to  take 
this  space  to  thank  all  who  assisted 
by  exhibiting  or  otherwise  to  make 
the  Fair  a  success. 

The  following  awards  were  made 
in  the  Agricultural  Division: 

CATTLE 

1.  Best  Pure-Bred  Herd,  (1  bull 
and  4  females),  1st,  F.  W.  Coombs, 
Walpole;   2nd,  F.  L.  Fisher,  Norwood. 

2.  Best  grade  herd  Pure-Bred 
Sire  and  4  females  1st,  A.  L.  Pick- 
ering,  Foxboro. 

Holsteins 

3.  Best  registered  bull,  over  two 
years,  1st,  F.  K   Fisher,  Norwood. 

4.  Best  registered  bull,  under  two 
years,  1st,  F.  W.  Coombs,  Walpole; 
2nd,  F.  L.  Fisher,  Norwood. 


5.  Best  registered  cow,  over  three 
years,  1st,  F.  W.  Coombs,  Walpole; 
2nd,  F.  L.  Fisher,  Norwood. 

6.  Best  Registered  Cow,  under 
three  years,  1st,  F.  W.  Coombs,  Wal- 
pole. 

7.  Best  registered  Heifer,  under 
two  year's,  1st,  P.  W.  Coombs,  Wal- 
pole;  2nd,   F.  L.   Fisher,  Norwood. 

Young  Herd,  1st,  F.  W.  Coombs^ 
Walpole;  2nd,  F.  L.  Fisher,  Norwood. 

Holstein  Calves  under  6  months^ 
1st,  F.  L.  Fisher,  Norwood,  2nd,  F. 
L.  Fisher,  Norwood. 

Guernseys 

8.  Best  registered  bull,  over  two 
years,  1st,  Chas.  R.  Powers,  Randolph. 

9.  Best  registered  bull,  under  two 
years,  1st,  Fox  Hill  Farm,  Westwood; 
2nd,  Charles  A.  Miller,  Walpole. 

■  12.  Best  registered  heifer,  under 
two  years,  1st,  Fox  Hill  Farm,  West- 
wood. 

AyTsliires 
19.     Best  registered  bull,  under  two 
years,  1st,  Bock  Brothers,  Walpole. 

SWINE 

Berkshire 

25 — Aged  boar  1  year  and  over 
1st,  S.  C.  French,  Westwood,  Mass.; 
2nd,  Norfolk  County  Agricultural 
School,  Walpole. 

26 — Boar  6  months  and  under  1 
year,  1st,  S.  C.  French,  Westwood, 
Mass.,  2nd,  Arthur  P.  Benson,  Ded- 
ham,  Mass. 

28 — Aged  sow  1  year  and  over, 
1st,  S.  C.  French,  Weetwood,  Mass.; 
2nd,  S.  C.  French,  Westwood,  Mass.; 
3rd,  Arthur  P.  Benson,  Dedham,  Mass. 

29 — Sow  6  months  and  under  1 
year,  1st,  Arthur  P.  Benson,  Dedham, 
Mass. 

30 — Sow  3  months  and  under  6 
months,  1st,  S.  C.  French,  Westwood, 
Mass.;  2nd,  Thomas  Valine,  Cohasset, 
Mass.;  3rd,  Arthur  P.  Benson,  Ded- 
ham, Mass. 
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31 — Sow  and  best  litter  of  pigs, 
1st,  S.  C.  French,  Westwood,  Mass.; 
2nd,     Arthur     P.     Benson,     Dedham, 

Mass. 

Duroc  Jerseys 

32 — ^Aged  boar  1  year  and  over 
1st,  Van  Ness,  and  John  Ingalls 
Taylor,  Dedham,  Mass. 

35 — Aged  sow  1  year  and  over, 
1st,  Mrs.  John  Irving  Taylor,  Ded- 
Tiam,  Mass. 

38 — Sow  and  best  litter  of  pigs, 
1st,  Mrs.  John  Irving  Taylor,  Ded- 
ham, M'ass. 

Chester  White 

39 — Aged  boar,  1st,  Jordan  Marsh 
Hesthouse   Farm,  Wrentham,   Mas*3. 

42 — Aged  sow,  1st,  Jordan  Marsh 
Resthouse  Farm,  Wrentham,  Mass.; 
2nd,  Jordan  Marsh  Resthouse  Farm, 
Wrentham,  Mass. 

45.  Sow  and  best  litter  of  pigs, 
1st,  Jordan  Marsh  Resthouse  Farm, 
Wrentham,  Mass. 

POULTRY 


B.  P.  Rock--Cock,  J.  C.  Brown,  Wal- 
pole,  2nd;  Cockerel,  H.  J.  Kennedy,  S. 
Weymouth,  1st  and  2nd,  J.  C.  Brown, 
Walpole,  3rd;  Pullet,  H.  J.  Kenjiedy, 
S.  Weymouth,  1st,  2nd  and  3rd,  J.  C. 
Brown,  Walpole,4th. 

White     Plymouth     Rock — Cockerel, 

A.  C.  Brown,  Wellesley,  1st,  W.  S. 
Cassidy  &  Sons,  Needham,  4th;  A.  C. 
Brown,  W^ellesley,  2nd  and  3rd;  Pul- 
let, C.  C.  Church,  Needham,  1st,  H.  T. 
Wilkinson,  Foxboro,  2nd,  A.  C. 
Rrown,  Wellesley,  3rd  and  4th, 

S.  C.  Rhode  Island  Red — Cock,     A. 

B.  Cowdery,  Needham,  1st,  D.  O. 
Tripp,  Foxboro,  2nd,  A.  B.  Cowder,y, 
Needham,  3rd;  Hen,  A.  B.  Cowdery, 
Needham  1st  and  2nd,  F.  A.  Par- 
menter  &  Son,  Franklin,  3rd;  Cock- 
erel, A.  B.  Cowdery,  Needham,  1st 
and  3rd,  F.  A.  Parmenter  &  Son, 
I^ranklin,  4th;  Pullet,  A.  B.  Cowdery, 
Needham,  1st,  H.  C.  Mitchell,  Med- 
field,  2d,  A.  B.  Cowdery  Needham,  3rd, 
F.  A.  Parmenter  &  Son,  Franklin,  4th. 

Light  Brahmas — Cock,  Willowdale 
Farm,  E.  Weymouth,  1st;  Hen,  Wil- 
lowdale Farm,  E.  Weymouth,  1st  and 


2nd;  Cockerel,  Willowdale  Farm,  E. 
Wejmouth,  1st  and  2nd;  Pullet,  Wil- 
lowdale Farm,  E.  Weymouth,  1st,  2nd, 
3rd  and  4th. 

S.  C.  White  Leghorns — Cockerel,  H. 
T.  Wilkinson,  Foxboro,  1st  and  2nd, 
R.  Groh,  Walpole,  3rd,  A.  M.  &  M.  A. 
Wright,  Needham,  4th,  C.  H.  Lee, 
Needham,  5th;  Pullet,  C.  H.  Lee, 
Needham,  1st,  H.  T.  Wilkinson,  Fox- 
boro, 2nd,  R.  Groh,  Walpole,  3rd,  A. 
M.  &  M.  A.  Wright,  Needham,  4th. 

S.  C.  Buff  Orpington — Hen,  R.  Groh, 
Walpole,  1st;  Cockerel,  G.  Groh,  Nor- 
wood, 1st  and  2nd,  R.  Groh,  Walpole, 
3rd  and  4th;  Pullet,  G.  Groh,  Nor- 
wood, 1st  and  2nd,  R.  R.  &  W.  R. 
Greenleaf,  Foxboro,  3rd,  R.  R.  &  W. 
R.  Greenleaf,  Foxboro,  4th. 

Sicilian  Btittercups — Cockerel,  A. 
M.  &  M.  A.  Wright,  Needham,  1st; 
Pullet,  A,  M.  &  M.  A.  Wright,  Need- 
ham, 1st. 

Bantams — Hen,  A.  Johnson,  Norr 
wood,  1st;  Pullet,  A.  Johnson,  Nor- 
wood, 1st. 

Pens — B.  Plymouth  Rocks,  H.  J. 
Kennedy,  S.  Weymouth,  1st;  M.  Black- 
man,  Needham,  2nd,  Norfolk  Hospital, 
S.  Braintree,  3rd;  W.  Plymouth  Rocks, 
H.  B.  Church,  Needham,  1st,  E.  T. 
Wise,  Norwood,  2nd,  Norfolk  County 
Hospital,    S.  Braintree,    3rd. 

R.  I.  Reds — H,  C.  Mitchell,  Med- 
field,  1st. 

S.  C.  W.  Leghorns— R.  Groh,  Wal- 
pole, 1st;  J.  A.  Tilton,  Needham,  2nd. 

Ducks — Pen  Pekins,  Weber  Bros., 
Wrentham,  1st. 

Pigeons — Single  Entries  of  dif- 
ferent breeds,  E.  J.  Boyden  &  Sons,  So. 
Walpole,  Twenty-four  firsts.  Eight 
seconds.  Two  thirds;  Homer^s,  L.  Kerr, 
Norwood,  Four  firsts.  One  second; 
Other  Breeds,  William  Boyden,  Jr., 
Walpole,  Ten  firsts;  Belgian,  Arthur 
Doderer,  Walpole,  Two  firsts. 

Cavies- — Single  Entries,  H.  L. 
Mitchell,  Medfield,  Nineteen  firsts, 
Seven  seconds. 

Eggs — 1  doz.  Brown  Eggs,  Samuel 
Knowles,  North  Easton,  1st,  F. 
A.  Parmenter  &  Sons,  Franklin,  2nd; 
1  doz.  White  Eggs,  C.  H.  Lee,     Need- 
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ham,     1st,    Norfolk     County  Hospital, 
So.  Braintree,   2nd. 

Dressed  Fowl — F.  A.  Parmenter, 
Franklin,  1st,  Norfolk  County  Hospi- 
tal, So.  Braintree,  2nd,  A.  C.  Brown, 
Wellesley,   3rd. 

Dressed  Roaster — A.  C.  Brown, 
Wellesley,  1st;  Norfolk  County  Hospi- 
tal,   So.   Braintree,   2nd. 

Dressed     Broiler  —  A.     C.     Brown, 
Wellesley,  1st,  Norfolk  County  Hospi- 
tal, So.  Braintree,  2nd. 
APPLES 

Lot  60 — Plates  of  5  specimens  each. 
Collection  of  5  or  more  plates,  1st,  S. 
C.  French,  Westwood,  Mass. 

Single  Plates,  5  specimens 

Lot  61 — Baldwin,  1st,  Andrew  K. 
Rogers,  Jr.,  Milton,  Mass.;  2nd, 
Patrick  Gill,  Dover,  Mass.,  3d,  W. 
Larson,  E,  Walpole,  Mass. 

Lot  62— Mcintosh,  1st,  S.  C.  French, 
Westwood,  Mass.;  2nd,  J.  G.  Sander- 
son, W.  Medway,  Mass.;  3rd,  E.  F. 
Richard^-on,   Millis,   Mass. 

Lot  63 — Gravenstein,  1st,  E.  F. 
Richardson,    Millis,   Mass. 

Lot  64 — Wealthy,  1st,  S.  C.  French, 
Westwood,  Mass.;  2nd,  F.  D.  Woods, 
Wellesley,  Mass. 

Lot  65 — Northern  Spy,  1st,  Andrew 
K.  Rogers,  Jr.,  Milton,  Mass.;  2nd  S. 
C.    French,   Westwood,    Mass. 

Lot  66 — R.  I.  Greening,  1st,  F.  D. 
Woods,  Wellesley,  Mass.;  2nd,  Joseph 
Cullen,  Walpole,  Mass.;  3rd,  W.  Lar- 
son,  E.  Walpole,  Mass. 

Lot  68 — ^Any  other  variety,  1st, 
Patrick  Gill,  Dover,  Mass.,  1st,  Mrs. 
W.  H.  McElwain,  Medfield,  Mass.;  1st. 
Warren  Menchin,  N.  V/eymouth,  Mass.; 
1st,  E.  P.  Richardson,  Millis,  Mas.?.;  1st, 
Andrew  K.  Rogers,  Jr.,  Milton,  Mass. 
1st,  J.  G.  Sanderson,  W.  Medway, 
Mass.;  1st,  F.  D.  Woods,  Wellesley, 
Mass.;  2nd,  A.  Holton,  Norwood,  Mass.; 
2nd,  Mrs.  W.  H.  McElwain,  Medfield, 
Mass.;  2nd,  E.  F.  Richardson,  Millis, 
Mass.;  2nd,  F.  D.  Woods,  Wellesley, 
Mass.;  3rd,  W.  Larson,  E.  Walpole, 
Mass.;  Hon.  Mention,  Mrs.  W.  H.  Mc- 
Elwain, Medfield,  Mass. 

Lot  69 — Crab  Apples,  10  specimens, 
plate  of  any  variety,  1st,  H.  L. 
Crane,  Westwood,  Mass. 


Class  14 — Peaclies 

Lot  70 — Plates  of  5  specimens,  Col- 
lection of  5  or  more  plates,  1st,  W. 
H.  McLaren,  Westwood,  Mass. 

Single  Plates 
Lot  71 — Carman,  1st,  F.  A.  Parmenter 
&  Son,  Franklin,  Mass. 

Lot  72 — Elberta,  1st,  Miss  B.  M. 
Cannon,  Pondville,  Mass.;  2nd,  Syl- 
vester Smith,  Plainville,  Mass.;  3rd,. 
Geo.  W.   Newman,  Norwood,  Maes. 

Lot  74— Crawford  Early,  1st,  F.  A. 
Parmenter  &  Son,  Franklin,  Mass. 

Lot  75— Belle  of  Georgia,  1st,  H.  L. 
Crane,  Westwood,  Mass.;  2nd,  Sylvest- 
er Smith,  Plainville,  Mass. 

Lot  76 — Any  other  variety,  1st,  E. 
C.  Britton,  Canton,  Mass;  1st,  W.  Lar- 
son, E.  Walpole,  Mass.;  1st,  Sylvester 
Smith,  Plainville,  Mass.;  2nd,  H.  L^ 
Crane,  Westwood  Mass. 
PEARS 

Single  Plates — 5  specimens. 

Lot  78— Bartlett,  1st,  W.  H.  Mc- 
Laren, Westwood,  Mass.;  2nd,  Geo.  W. 
Newman,  Norwood,  Mass.;  3rd,  War- 
ren  Menchin,    No.   Weymouth,   Mass. 

Lot  79 — Bosc,  1st,  W.  Larson,  E. 
Walpole,   Mass. 

Lot  80 — Seckel,  1st,  Patrick  GilL 
Dover,  Mass. 

Lot  81.— Anjou,  1st,  Geo.  W.  New- 
man, Norwood,  Mass. 

Lot  82 — Sheldon,  1st,  Geo.  W.  New- 
man, Norwood,  Mass. 

Lot  83 — Any  other  variety,  1st,  Geo. 
W.  Newman,  Norwood,  Mass.;  Hon. 
Mention,  W.  Larson,  E.  Walpole, 
Mass.;  Geo.  W.  Newman,  Norwood^ 
Mass. 

PLUMS 

Lot  8.5 — Plate  of  any  variety,  10" 
specimens,  1st,  H.  L.  Crane,  West- 
wood,  Mass.;  1st,  Patrick  Gill,  Dover^ 
Mass. 

GRAPES 

Lot  87 — Plate  of  any  variety,  1st,  A- 
Holton,  Norwood,  Mass.;  1st,  Geo.  M. 
Joy,  Norwood,  Mass.;  1st,  Andrew  K- 
Rogers,  Jr.,  Milton,  Mass.;  2nd^ 
Everett  F.  Ellis,  Walpole,  Mass.;  Hon. 
Mention  Everett  F.  Ellis,  Walpole, 
Mass.;  Patrick  Gill,  Dover,  Mass.;  A. 
Holton,  Norwood,  Mass. 
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GARDEN  VEGETABLES 

Lot  89 — -General  display  of  veg- 
etables, 12  standard  varieties,  1st, 
Mrs.  "W.  H.  McElwain,  Medfield,  Mass. 
2nd,  Mrs.  G.  R.  Fearing,  Dedham, 
Mass.;  3rd,  Norfolk  County  Hospital, 
South  Braintree,  Mass. 

.    Beans — Bush,  20  pods 

Lot  90— Dwarf  Wax,  1st,  F.  D. 
Woods,  Wellesley,  Mass.;  2nd,  Patrick 
Gill,  Dover,  Mass. 

Lot    92— Dwarf   Shell,    1st— Geo.    M. 
Joy,  Norwood,     Mass.;     2nd,     Warren 
Menc'hin,  No.  Weymouth,  Mass. 
Beans — Pole 

Lot  93 — Kentucky  Wonder,  1st,  Pat- 
rick Gill,  Dover,  Mass.;  2nd,  Alluwee 
Farm,  Wrentham,  Mass. 

Lot  94— Pole,  Shell,  1st  A.  Holton, 
Norwood,  Mass.;  2nd,  Patrick  Gill, 
Dover,  Mass. 

Beets — 5  specimens 

Lot  95 — Crosby's  Egyptian,  1st, 
Alluwee  Farm,  Wrentham,  Mass.;  2nd, 
Everett  F.   Ellis,  Walpole,  Mass. 

Lot    96— Edmunds,     1st,    Arthur    P. 
Benson,  Dedham,  Mass.;      2nd,     F.  D. 
Woods,  Wellesley     Mass. 
Cabbage— 3  specimens 

Lot  97 — Early  round  headed,  1st, 
Henry  W.  Manning,  Norwood,  Mass.; 
2nd,  A.  L.  Baker,  Medfield,  Mass. 

Lot  98 — Late  round  headed,  1st, 
Henry  W.  Manning,  Norwood,  Mass.; 
2nd,   Patrick   Gill,  Dover,    Mass. 

Carrots — 5   specimens 

Lot  101— Early.  1st,  Arthur  P.  Ben- 
son,  Dedham,  Mass. 

Lot  102 — Danvers,  1st,  Jordan 
Marsh  Resthouse  Farm,  Wrentham, 
Mass.;  2nd,  F.  D,  Woods,  Wellesley, 
Mass. 

Lot  103 — Other   varieties,     1st,     W. 
Larson,   E.  Walpole,  Mass.;   2nd,  Geo. 
M.  Joy,  Norwood,  Mass. 
Cauliflower 

Lot  104 — Any  standard  variety,  1st, 
Alliuwee   Farm,  Wrentham,  Mass. 
Celery 

Lot  105 — -3  plants  with  roots,  1st, 
Patrick  Gill,  Dover,  Mass. 

Corn — Sweet— 6  ears  with  husks 

Lot  106 — Yellow,  Ist,  Leon  C. 
Thomas,    S.    Weymouth,    Mass.;      2nd, 


Alluwee  Farm,  Wrentham,  Mass. 

Lot  107— White,  1st,  Mrs.  Flora  B. 
Mundy,  Millis,  Mass.;  2d,  F.  D. 
Woods,  Wellesley,  Mass. 

Cucumbers — 3  specimens 

Lot  108 — Standard  variet,y,   1st,  Bird 
Club,  East  Walpole,  Mass.;   2nd,  Geo. 
M.  Joy,  Norwood,   Mass. 
M'uskmelons 

Lot   109 — Standard   variety,    1st,   A. 
L.  Baker,   Medfield,   Mass.;   2nd,  Mrs. 
G.  R.   Fearing,  Dedham,  Mass. 
Onions 

Lot  110 — Standard  variety,  1st, 
George  R.  Fearing,  Dedham,  Mass.; 
2nd,  Warren  Menchin,  No.  Weymouth, 
Mass. 

Parsnips 

Lot  111 — F.  D.     Woods,     Wellesley, 
Mass,     1st;     A.  L.     Baker,     Medfield, 
Mass,  2nd. 
Peppers 

Lot  112. — Standard  variet,y,  1st,  Ira 
Jonah,  Walpole,  Mass.;      2nd,  Gilman 
Allen,  Walpole,  Mass. 
Pumpkins 

Lot  113 — Sugar,  1st,  Erastus  Smith, 
No.  Easton,  Mass.;  2nd,  A.  L.  Baker, 
Medfield,  Mass. 

Lot    114— Field,    1st,      Patrick    Gill, 
Dover,  Mass. 
Squash 

Lot  115 — Summer  Crookneck,  1st, 
F.  D.  Woods,  Wellesley,  Mass.;  2nd, 
Alluwee  Farm,  Wrentham,   Mass. 

Lot  117 — Golden  Hubbard,  1st,  Bird 
Club,   East  Walpole,   Mass. 

Lot  118 — Green  Hubbard,  1st,  War- 
ren Menchin,  No.  Weymouth,  Mass.; 
2nd,  A.  L.  Baker,  Medfield,  Mass. 

Lot  119 — Blue  Hubbard,  1st,  Warren 
Menchin,  No.  Weymouth;  2nd, 
Richard  W.  Bond  &  Son,  Dover,  Mass. 
Tomatoes — market   type — 5   specimens 

Lot  120 — Early  variety,  soft,  1st 
Henry  W.  Manning,  Norwood,  Mass.; 
2nd,  Geo.  M.  Joy,  Norwood,  Mass. 

Lot  121 — Late  Stone  type,  1st,  Allu- 
wee Farm,     Wrentham,     Mass.;     2nd, 
Richard  W.  Bond  &  Son,  Dover,  Mass. 
Turnip 

Lot  122a — Rutabaga,  1st,  Henry  W. 
Manning,  Norwood,  Mass. 
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Potatoes 
Lot    123 — 1st,      Henry   W.   Manning, 
Norwood,  Mass.;  1st,  F.  A.  Parmenter 
&  Son,  Franklin,  Mass.;   2nd,  Charles 
Oliver. 

Seed  Corn 

Lot  124 — Collection  of  six  ears 
standard  variety  sweet  corn,  1st, 
Richard  H.  Bond  &  Son,  Dover,  Mass.; 
2nd,  Richard  H.  Bond  &  Son,  Dover, 
Mass. 

Traces  of  25  Ears 

Lot  125 — 8  row  Flint,  1st,  Mrs. 
Flora  Mundy,  Millis,  Mass. 

Lot  128— Pop  Corn,  1st,  Pierce  & 
Son,  West  Medway,  Mass. 

FLORICULTURE 
Professional   Exhibit 

133 — Collection  cut  flowers  (largest 
variety),  1st,  Mrs.  W.  H.  McElwain, 
Medfleld. 

135— Best  collection  gladioli,  1st, 
T.  M.  Proctor,  Wrentham;  2nd,  Pierce 
&  Son,  W.  Medway. 

137 — Best  collection  asters,  1st, 
Pierce  &   Son,  W.  Medway. 

138 — Best  collection  dahlias,  1st, 
William  J.  Mulkern,  Dedham;  2nd, 
Pierce  &  Son,  W.  Medway. 

140 — Best  12  Alters,  1st,  Pierce  & 
Son,  W.  Medway;  2nd,  Pierce  &  Son, 
W.  Medway. 

141— Best  12  Gladioli,  1st,  Pierce  & 
Son,  W.  Medwa,y;  2nd,  T.  M.  Proctor, 
Wrentham;  3rd,  Pierce  &  Son,  W. 
Medway. 

142 — Best  12  dahlias,  1st,  Pierce  & 
Son,  W.  Medway. 

134 — Best  12  any  other  flower,  one 
variety,  l-st.  Pierce  &  Son,  W.  Med- 
way. 

Amateuji-  Exhibit 

144 — Collection  cut  flowers  (largest 
variety),  1st,  Mrs.  O.  L.  Schubert. 
Plainville;  2nd,  Bessie  Robertson, 
Walpole;  3rd,  L.  F.  Knobel,  Walpole. 

145 — Collection  cut  flowers  (best 
specimen),  1st,  G.  I.  Fisher,  Walpole; 
2nd,  D.  W.  Thomas,  Walpole;  3rd,  H. 
L.  Smith,  Walpole. 

146 — Best  collection  gladioli,  1st,  D. 
W.  Thomas,  Walpole:  2nd,  T.  Spencer, 
Canton;   3rd,  Gilman  Allen,  Walpole. 


148 — Best  collection  asters,  1st,  Bes- 
sie Robertson,  Walpole;  2nd  ,  Mrs. 
Bertha  Doderer,  Walpole;  3rd,  George 
Phipps,  Hopkinton. 

149 — Best  collection  dahlias,  1st, 
N.  E.  Ewell,  So.uth  Braintree;  2nd, 
Gilman  Allen,  Walpole;  3rd,  D.  W. 
Thomas,   Walpole. 

150 — Best  collection  wild  flowers, 
1st,  Mrs.  Mabel  Bray,  Foxboro;  2nd, 
S.  E.  Brassill,  Weymouth;  3rd,  A.  L. 
Wales,  Wrentham. 

151 — Best  collection  potted  plants, 
1st,   H.  L.   Howard,  Walpole. 

152— Best  6  asters,  1st,  Wm.  P. 
Nickerson,  Norwood;  2nd,  Wm.  P. 
Nlckerson,  Norwood,  3rd,  Wm.  P. 
Nickerson,  Norwood. 

153 — ^Best  6  gladioli,  1st,  Mrs.  Gil- 
man Allen,  Walpole;  2nd,  Mrs.  Gilman 
Allen,  Walpole. 

154 — Best  6  Dahlias,  1st,  Mrs. 
G.  Allen,  Walpole;  2nd,  G.  I.  Fisher. 
Walpole. 

155 — Best  6  any  other  flower,  1 
variety,  1st,  Mrs.  Bertha  Doderer, 
Walpole;  2nd,  Mrs.  Richard  Jennings, 
South  Weymouth;  3rd,  Bessie  Robert- 
son, Walpole. 

DEPARTMENT   G— GRANGE 
EXHIBITS 

156 — Grange  exhibits  of  farm  prod- 
ucts grown  by  members,  1st,  Franklin 
Grange;  2nd,  Milton  Grange;  3rd,  Fox- 
boro Grange;  4th,  Westwood  Grange. 

HORSE    CONTESTS 

157 — Best  pair  of  work  horses,  1st, 
Hollingsworth  &  Vose  Co.,  E.  Wal- 
pole, Mass.;  2nd,  Lewis  Farm  Com- 
pany, Walpole,  Mass. 

158 — Plowing  Contest  (Sulky),  1st, 
Elmer  Peterson,  Westwood,  Mass.; 
2nd,  Lewis  Farm  Company,  (C.  T. 
McGlashing),  Walpole,    Mass. 

159 — Plowing  Contest  (Swivel),  1st, 
Frank  W.  Smith,  Walpole,  Mass.;  2nd, 
C.  P.  Gaskill,  Bellingham,  Mass. 


HORTICULTURAL  NOTES 


By  the  time  these  notes  appear  in 
print  we  shall  probably  have  had 
frost  enough  to  kill  most  of  our 
tender   flowering  plants.     Plants  that 
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are  grown  from  crowns  or  corms, 
such  as  dahlias  and  gladioli  will  be 
better  if  du,g  before  the  ground 
freezes.  Dahlia  roots  may  be 
lifted  and  placed  on  shelves  in  the 
cellar  where  the  temperature  is  a- 
round  45  degrees  during  the  winter. 
Cannas  will  do  well  under  similar 
treatment.  Gladioli  should  be  dug 
and  placed  in  a  cold  frame  on  some 
boards  to  permit  a  thorough  ripening 
of  the  corms  before  being  taken  from 
the  stem.  After  ripening,  and  when 
dry,  place  the  corms  in  paper  bags 
and  hang  them  in  a  dry  place  where 
the  temperature  will  be  between  40 
and  50  degrees.  It  is  a  little  late  to 
bed  out  pansies  but  if  one  has  good 
strong  plants  and  weather  conditions 
permit  it  may  still  be  worth  while  to 
plant  any  that  should  have  been 
planted  last  month.  The  soil  can 
hardly  be  too  rich  for  pansies  and 
they  will  well  r^epay  liberal  treat- 
ment. 

October  is  the  best  month  of  the 
year  to  do  most  of  the  transplanting 
of  the  perennial  border.  We  find 
many  plants  get  too  large  and  the 
flowers  are  continually  getting  smaller 
so  it  is  necessary  to  dig  and  divide 
all  such  material  and  replant.  In 
preparing  a  border  for  replanting  it 
is  necessary  to  incorporate  a  liberal 
amount  of  well  decayed  stable  dress- 
ing. Plan  your  planting  to  give  the 
right  color  scheme  when  the  plants 
bloom  and  use  varieties  that  will  in- 
sure continuous  flowering  during  the 
season. 


ROADSIDE   STAND 


Probably  few  visitors  to  the  Nor- 
folk County  Fair  realized  that  the 
fruit  and  vegetables  r-old  near  the 
main  entrance  were  Norfolk  County 
products.  Mr.  Sylvester  Smith  of 
Plainville  agreed  to  run  the  stand  as 
a  demonstration  to  farmers  living  a- 
long  our  main  roads  of  the  possibili- 
ties of  selling  their  products  through 
the  roadside  stand. 

Some  few  weeks  ago,  during  the 
height  of  the  g'een  vegetable  season, 


the  County  Agent  took  a  brief  survey 
of  the  number  of  stands  on  one  of 
our  main  thoroughfares,  the  tetate 
highway  running  from  Boston  to  the 
North  Attleboro  line.  Out  of  thirty- 
one  stands  along  the  road  only  three 
were  selling  fresh  farm  produce,  the 
others  selling  tonics  and  other  light 
refreshments.  Of  the  three  selling 
farm  products  only  one  had  price 
tags  on  the  products  for  sale. 

We  have,  in  Norfolk  County,  as 
much  transient  trade  passing  o,ur 
doors  as  any  section  in  the  State  and 
yet  it  seems  that  we  are  not  making 
the  best  of  the  opportunities  afforded 
■us.  Try  putting  out  a  simple  table 
with  price  tags  on  good  fresh  prod- 
ucts. Print  a  few  signs  with  "We 
share  the  middleman's  profits," 
"Fresh  products  from  the  farm,"  etc. 
and  then  live  up  to  what  is  on  the 
signs.  Try  this  out  and  it  will  not 
take  you  long  to  establish  a  good 
roadside  trade. 


WEYMOUTH  FAIR 


The  Weymouth  Fair  proved  to  be 
the  best  for  many  years,  especially 
from  an  agricultural  standpoint.  Con- 
sidering the  rather  poor  season  the 
vegetable  exhibit  had  excellent  qual- 
ity. The  displays  of  Merritt  Brothers 
of  Hingham,  F.  A.  Hayden  of  Brain- 
tree  and  the  Norfolk  Co,unty  Hospital 
deserve  special  mention.  The  plate 
displays  for  the  most  part  showed 
quality  except  for  the  fruit  which, 
because  of  the  very  poor  season,  was 
for  the  most  part  lacking  in  quantity 
and  quality.  Adrian  Barnes  and  Her- 
bei-t  Keene,  graduates  of  the  Wey- 
mouth Branch,  served  with  Mr.  L.  S. 
Files  on  the  Poultry  Committee.  This 
part  of  the  Fair  certainly  was  a 
great  success  considering  the  fact 
that  no  poultry  has  been  shown  for 
three  years.  Swine  were  introduced 
on  the  premium  list  this  year  and 
some  very  good  individuals  were 
shown  representing  the  following 
breeds:  Poland  China,  Berkshire  and 
Chester  White, 
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HOME    MAKING    DEPARTMENT 


NORFOLK  COUNTY   FAIR 


Excellent    Exhibits    in    Home    Making:    Department    Add    Greatly    to    Its 

Success 


The  second  Norfolk  County  Fair 
was  a  notable  success.  We  say  this 
with  a  feeling  of  relief,  for  like  most 
things  we  human  beings  enter  upon, 
the  second  year  is  after  all  the  real 
test  of  its  stability.  Therefore,  hav- 
ing succeSofully  passed  its  second 
event  we  may  triumphantly  say  at 
last  the  Fair  has  arrived. 

A  year  ago  in  the  full  swing  of 
enthusiasm  born  of  a  new  undertak- 
ing, the  Norfolk  County  Fair  was  a 
real  and  undoubted  success.  The  ex- 
hibits showed  intelligent  use  of  time 
and  effort  and  were  a  credit  to  every- 
one. Now  the  second  fair  has  been 
held.  And  again  it  has  passed,  not 
in  the  first  flush  of  enthuasiasm  this 
time  but  with  the  co,unty  spirit,  de- 
termined and  resourceful  pushing 
and  carrying  it  on  to  the  goal  of 
achievement.  Many  people  were 
heard  to  say  that  the  women's  ex- 
hibits showed  talent  and  great  diver- 
sity of  ability.  One  young  lady  who 
had  seen  many  fairs  and  had  come 
under  protest,  said  that  she  had  never 
seen  so  fine  a  display  of  work  done 
among  women.  The  fact  that  25  of 
the  28  towns  in  the  county  con- 
tributed, shows  the  added  fact  of 
general  interest. 

Many  people  heard  and  saw  Prof. 
W.  R.  Cole  of  Amherst  who  made 
jellies  and  jams  all  day  for  those 
who  passed  to  taste  or  ask  questions 
about  or  to  watch  the  process.  His 
demonstration  of  two  pints  of  grape 
juice,  two  jai-s  of  grape  butter  and 
two  glasses  of  jelly  from  the  same 
four  pounds  of  grapes  attracted  much 
notice.  Many  questions  have  been 
asked  about  this  and  it  will  doubtless 
be  asked  for  by  other  groups. 

Mrs.  Elsie  K.  Chamberlain's  Ex- 
position of  the  Standards  of  Dress 
was  most  popular.  About  400  women 
heard    her    and   'saw   the    models    she 


had  brought  with  her.  Mrs.  Cham- 
berlain is  a  wo  nan  of  charming  per- 
sonality which  adds  to  the  unmistak- 
able authoi  ity  with  which  she  speaks. 
Mrs.  Chamberlain  has  won  many 
friends  throughout  Norfolk  County. 
Owing  to  her  full  program  she  could 
be  with  us  only  one  day. 

Mrs.  Ida  Harrington  of  Rhode 
Island  came  Saturday  afternoon  and 
showed  models  of  good  and  bad 
house  furnishings.  Her  talk  was 
welcomed  by  a  goodly  number  of  in- 
terested women. 

The  Dress  Form  was  with  us  all 
three  days  of  'the  Fair  and  attracted 
its  full  share  of  attention.  Mrs. 
Badger  of  Quincy  told  how  to  make 
the  Form  and  at  any  time  during  the 
Fair  she  might  be  seen  talking  to  a 
large  group  of  women.  Saturday 
afternoon  Mrs.  Jennie  McCrillis  of 
West  Medford  made  a  Dress  Form 
while  about  125  women  watched.  The 
process  was  most  interesting  and  we 
expect  many  of  our  women  will 
want  one  for  home  use. 

The  Walpole  and  Franklin  groups 
by  their  combined  efforts  had  pre- 
pared a  very  excellent  set  of  models 
showing  what  one  can  learn  from 
Clothing  Efficiency.  This  also'  drew 
crowds  and  many  questions  were 
asked  concerning  it  and  the  clothing 
efficiency   classes. 

The    awards    in    the    Home    Making 
Department  were  as  follows: 
CANNING 

160 — Best  exhibit  by  towns,  1st, 
Town  of  Walpole. 

161 — Canned  vegetables,  1st,  Mrs. 
Walter  I.  Seaverns,  Braintree,  Mass.; 
2nd,  Mrs.  Warren  Menchin,  No.  Wey- 
mouth, Mass.;  3rd,  Mrs.  M.  G.  Hop- 
kins, Dover,  Mass. 

162 — Canned  fruit,  Ist,  Mrs.  Wal- 
ter I.  Seaverns,  B-aintree,  Mass.;  2nd 
Mrs.  John  F.  McKenna,  Canton,  Mass.; 
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3rd,  Mrs.  W.  K.  Wood,  Franklin, 
Mass. 

164— Dried  Vegetables— 1st,  Med- 
field  State  Hospital;  2nd,  Miss  Stella 
Parks,   Canton. 

166 — ^Best  loaf  white  Bread,  1st, 
Mrs.  Geo.  B.  Green! a,y,  Plainville, 
Mass.;  2nd,  Mrs.  Geo.  C.  Wilkins, 
Plainville,  Mass.;  3rd,  Medfield  State 
Hospital. 

167 — Best  loaf  of  raised  bread  other 
than  white,  1st,  Mrs.  Ira  Cushing, 
Wollaston,  Mass. 

168 — Best  two  crust  pie,  1st,  Mrs. 
John  McKenna,  Canton,  Mass.;  2nd, 
Mrs.  Frank  Blake,  Plainville,  Mass.; 
3rd,  Medfield  State  Hospital. 

169 — Best  cake,  no  more  than  3 
eggs,  1st,  Mrs.  Ella  M.  Rood,  Wollas- 
ton; 2nd,  Mrs.  0.  L.  Schubert,  Plain- 
ville, Mass.;  3rd,  Mrs.  A.  B.  Worthing- 
ton,  Dedham,  Mass. 

170 — -Fireless  Cookery,  Best  exhibit 
of  6  tried  recipes;  2nd,  Mrs.  0.  L. 
Schubert,  Plainville. 

171 — ^Best  exhibit  of  recipes  which 
will  utilize  a  .5-lb.  flank  stea}?;  to  the 
best  advantage  for  a  family  of  four 
for  the  greatest  number  of  meals,  1st, 
E.  A.  Bent,  Medfield,  Mass. 

172 — Best  town  exhibit  of  clothing 
efficiency,  3  garments,  1st,  Town  of 
Franklin;    2nd,   Town  of  Westwood. 

173 — Garment  showing  the  best  de- 
velopment of  the  elementary  cloth- 
ing efficiency  course  (individual), 
1st,  Mrs.  Ella  M.  Rood,  Wollaston, 
Mass.;  2nd,  Mrs.  E.  A.  West,  West- 
wood,  Mass.;  Honorable  Mention, 
Mrs.  Albert  Sheldon,  Franklin  Mass.; 
Hon.  Mention,  Mrs.  Bert  Sherman, 
Franklin,  Mass. 

175 — Hat  showing  most  taste  and 
economy,  1st,  Mrs.  Leslie  Smith, 
Franklin;  2nd,  Mrs.  Catherine  Healey, 
Franklin,  Mass;  3rd,  Miss  Florence 
Eneg-en,  Franklin,  Mass.;  Hon.  Men- 
tion, Mrs.  Geo.  H.  Yearnes,  Franklin, 
Mass. 

176 — Best  home-imade  labor  saving 
device,  1st,  Mrs.  O.  L.  Schubert. 
Plainville,  Mass. 

179 — Best  exhibit  of  crocheting,  1st, 
Mrs.  C.  W.  Bunker,  Walpole,  Mass.; 
2nd,     Mrs.  Chas.  V.     Sanford,     Wren- 


tham,  Mass.;  3rd,  Mrs.  L.  H.  Aldrich, 
Canton,  Mass.;  Hon.  Mention,  Con- 
ceary   Giandemenico,  Walpole,   Mass. 

180 — Best  exhibit  knitting,  1st,  Mrs. 
S.  I.  Inman,  Foxboro,  Mass.;  2nd,, 
Dedham  Exchange  and  Tea  Rooms,, 
Dedham,  Mass.;  3rd,  Mrs.  Chas.  V. 
Sanford,  Wrentham,  Mass.;  Hon. 
Mention,  S.  Pierce,  Pond  Home,  Wren- 
tham. 

181 — Best  exhibit  of  tatting,  1st, 
Olga  Anderson,  Canton,  Mass.;  2nd, 
Helen  L.  Wheeler,  Norwood,  Mass.; 
3rd,  Helen  L.  Wheeler,  Norwood, 
Mass. 

182 — Best  exhibit  of  embroidery, 
1st,  Alice  B.  Hunt,  Dedham,  Mass.; 
2nd,  Mrs.  J.  Clement  Wilson,  Nor- 
wood, Mass.;  3rd,  Alice  B.  Hunt,  Ded- 
ham, Mas3.;  Hon.  Mention,  Alice  B. 
Hunt,  Dedham„ 

183 — Best  home-made  rug,  1st,  Ded- 
ham Exchange  and  Tea  Rooms,  Ded- 
ham, Mass.;  2nd,  Mrs.  George 
Gardiner,  Plainville,  Mass.;  3rd, 
Take-a-Peep  Shoppe,   Sharon,  Mass. 

184 — Best  patchwork  quilt,  1st,  Mrs. 
E.  J.  Baker,  Westwood;  2nd,  Mrs.  Geo. 
H.  Miller,  F.^anklin;  3rd,  Mrs.  Mary 
T.  Jacobs,  Dedham;  Hon.  Mention, 
Harriet   G.  Wheeler,  Norwood,  Mass. 

18.5 — Best  exhibit  of  jewelry,  1st 
Mrs.  Horatio  Keene,  Dedham;  2nd,  Mrs. 
Bessie  Streeter,  Dedham;  3rd,  Mrs. 
Horatio  Keene,  Dedham;  Hon.  Men- 
tion, Mrs.  Horatio  Keene,  Dedham, 
Mass. 

187 — ^Best  exhibit  of  china  painting,, 
1st,  Mrs.  J.  Clement  Wilson,  Norwood, 
Mass.;  2nd,  Mrs.  J.  Clement  Wilson, 
Norwood,  Mass.;  3rd,  Dedham  Ex- 
change and  Tea  Rooms,  Dedham; 
Honorable  Mention,  Mrs.  John  F.  Mc- 
Kenjia,  Canton. 

188 — ^Best  exhibit  of  wood  carving, 
1st,  James  Lewis,  Walpole.  Mass.; 
2nd,  James  Lewis,  Walpole,  Mass.i 
3rd,  James  Lewis,  Walpole,  Mass. 

The  exhibits  prepared  by  the 
various  institutions  of  the  county 
were  worthy  of  note.  Their  work  is 
varied  and  of  excellent  quality.  The 
Norfolk  County  Hospital  in  Braintree 
showed  very  fine  bead  work  of 
various  kinds.     The     work     there     is 
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done  under  especially  trying  condi- 
tions. 

The  Wrentham  State  School  showed 
the  great  variety  of  work  that  chil- 
dren can  be  taught  to  do.  Basketry, 
needlework,  crochet  and  knitting, 
toys  large  and  small,  sewing  of  all 
sorts,  everything  was  there  and  well 
done. 

The  Medfield  Hospital  exhibit  was 
arranged  with  especial  attractiveness. 
It  had  a  cozy  homelikeness  that 
reminded  one  instantly  of  the  home- 
like atmosphere  of  the  hospital  from 
which  they  came. 

The  Brookline  Playground  Associa- 
tion made  a  very  wonderful  display, 
showing  all  sorts  of  things  from 
those  done  by  little  boys  and  girls  to 
baskets  and  handicraft  of  young  men 
and  ladies. 

The  United  States  Public  Health 
Service  Station  in  Norfolk  had  a  re- 
markable exhibit  of  sign  painting 
and  mechanical  drawing.  The  work 
showed  both  good  training  by  in- 
structors and  ability  on  the  part  of 
the  men. 

Oiur  county  institutions  are  plainly 
doing  a  work  of  which  we  all  may 
be  proud.  It  is  well  for  us  all  to  oc- 
casionally have  an  opportunity  to  see 
what  they  do  for  ourselves. 

Those  who  wish  to  have  a  millinery 
class  in  their  town  should  apply  at 
once  if  they  have  not  already  done 
so.  We  all  will  need  our  new  hats 
right  away  and  all  those  desiring 
millinery  work  will  want  to  be  about 
it  either  the  last  of  this  month  or  the 
very  first  of  October. 

These  classes  will  prove  to  be  of 
great  assistance  in  lowering  the 
family  expense  account. 

Many  long  hours  of  labor  and  ser- 
vice were  used  in  making  the  Nor- 
folk Co,unty  Fair  the  great  success 
it  proved  to  be.  We  wish  to  thank 
all  those  who  helped  so  generously 
with  labor  and  materials.  Those  who 
help  in  these  first  years  are  real 
pioneers  and  their  service  is  unique. 
We  want  everyone  to  be  part  of  this 
movement  and  also  we  want  all  this 
splendid  service  appreciated. 


THE  WAT  THEY  DID   IT 


One  of  the  most  attractive  sections 
of  the  Fair  was  the  food  table.  It 
was  very  noticeable  that  people 
lingered  here  and  one  noticed  as  the 
days  passed  that  bits  of  the  cake  or 
pie  were  strangely  missing.  Food  is 
a  universal  lure  and  one  is  freshly  so 
impressed  whenever  food  is  put  out 
for  exhibition. 

The  rules  for  some  of  the  cakes 
and  pies  will  be  found  worth  trying. 
Here  are  some  of  them,  but  when 
trying  them,  it  is  necessary  to  re- 
member that  one  must  use  common 
■sense  as  well  as  the  ingredients  men- 
tioned. 


PRIZE  WINNING  RECIPES 

AT  THE  FAIR 


White  Bread 

2   quarts   flour 

2  T.  sugar 

2  T.  lard 

2  t.salt 

1  pint  milk  scalded 

1  pint  water 

Knead  ten  minutes;     let     rise  over 

night.     In  the  morning  cut  down  with 

a  knife.     Let  rise  again,     then  put  in 

pans    and    let    rise.      Bake    one    hour. 

Mrs.  George  B.  Greenlay,  1st  prize. 

Wliite  Bread 

1  Yeast  Cake 
1/3  cup  Warm  Water 
1  Medium  Sized  Potato 
1  cup  Potato  Water 

1  cup  Milk 

4  tablespoons   Shortening 
1%    teaspoons  Salt 

2  tablespoons  Sugar 
6  cups  Flour 

Dissolve  yeast  cake  in  1/3  cup 
warm  water  and  combine  with  ■  one 
potato,  finely  mashed,  to  which  sugar 
has  been  added.  Let  rise  till  double 
its  size.  Scald  milk  and  pour  over 
shortening  and  salt.  When  dissolved, 
add  cold  water,  in  which  potato  has 
been,  boiled.  Add  yeast  to  this  mix- 
ture and  beat  thoroughly  till  full  of 
bubbles.  Add  enough  flour  to  knead 
on  board.     Let     rise     to     double     its 
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bulk,  shape  in  loaves,   let  rise  again 

and     bake.     This     recipe  makes     2 
loaves  of  this  size. 

Medfield   State    Hospital,  3rd   prize. 

Simple  Butter  Cake 

1  T.  butter 

1  c.  sugar 

2  eggs 

1%   cups  flour 

2  t.  baking  powder 

%   c.  milk 

Flavoring 
Cream  butter  and  sugar  and  egg 
yolks  well  beaten.  Mix  and  sift  flour, 
baking  powder  and  salt  and  add 
alternately  with  milk.  Add  flavoring 
and  beat  thoroughly.  Add  egg  whites 
beaten  till  stiff. 
Mrs.  E.  M.  Rood,  Wollaston,  1st  prize. 

Chocolate  Cake 

%  c.  milk 
2  squares  chocolate 
Yolk  of  2  eggs 

Sdr  in  double  boiler  until  It 
thickens. 

Add  1  T.  butter 

1  c.  sugar 

2/3  c.  milk 

1  t.  soda  dissolved  in 

1  T.  boilin,g  water 

1%  c.  flower 

1  t.  baking  powder 

1   pinch  of  salt 

1  t.  vanilla 
Mix  all  in  double  boiler  pan,  then 
no  chocolate  is  wasted. 

Frosting 

1  c.  granulated  sugar,  4  T.  hot 
water  cooked  until  it  threads,  then 
pour  into  beaten  white  of  1  egg  and 
beat  until  ready  for  cake.  If  this 
frosting  will  not  beat  well,  add  con- 
fectioner's sugar  and  it  will  over- 
come the  difficulty. — Mrte.  O.  L.  Schu- 
bert, Plainville,  2nd  prize. 

Cake 

1  cup  of  sugar 

Butter  size  of  an  egg,  cream  to- 
gether 

2  eggs    (whites  and  yolks  beaten 
separately) 


14   cup  of  milk  in  which   14  tea- 
spoon of  soda  has  been  dissolved 
114  cups  of  flour     sifted     with     1 

teaspoon  of  cream  tartar, 
Salt 
Flavoring. 

Frosting^ 

To  1  heaping  cup  of  confectioners 
sugar  add  enough  liquid  (milk,  water 
or  coffee)  to  make  a  paste.  To  this 
add  1  square  melted  chocolate  and 
spread  over  cake. 

Annie  B.  Worthington,  Dedham, 

3d  prize. 

Peach  Pie 

1  heaping  cup  flour 
1   heaping  T.  lard 

1  t.  Eugar 

I2  t.  baking  powder 
14  t.  salt 

Fill  with  cooked  and  sweetened 
peaches,  or  raw  peaches  and  1  large 
%  c.  sugar. — -Mrs.  John  F.  McKenna, 
Canton,   1st  prize. 

Oatmeal  Bread 

2  c.  rolled  oats 

1  c.    milk,   scalded 

1  c.  water,  scalded 

1  tbsp.   butter 

2  tbsp.  sugar 

1  scant  tbsp.  salt 
4  c.  white  flour 
%  c.  Graham  flour 
1  yeast  cake 

Mrs.  E.  A.  Cushing,  Wollaston. 
1st  Prize 

Sponge  Cake 

From  Caroline  King's  Cook  Book. 

3  eggs 

1  c.  sugar 

4  tbsp.  water 
Flavoring 

1  c.   flour 

1  tsp.  baking  powder 

%  tsp.  salt, 

Mrs.  W.  G.  Rood,  Wollaston. 
2nd  Prize 
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JUNIOR   EXTENSION    DEPARTMENT 


Young  people  from  all  parts  of  the 
County  contributed  to  the  success  of 
the  Junior  Department  at  the  County 
Fair.  Club  exhibits  in  garden  and 
•canning  work  were  the  features, 
emphasizing  the  team  play  and 
quality  of  this  vital  work.  Poultry,  a 
new  phase  this  year,  called  in  over 
eighty  birds,  the  property  of  boy  and 
girl  enthusiasts.  By  towns,  Cohasset, 
Westwood,  Holbrook  and  Weymouth 
made  the  best  showingi^.  The  awards 
follow: 

Veg'etables 

189— Display,  Club  Exhibit,  1st, 
Holbrook  Garden  Club;  2nd,  Wey- 
mouth Garden  Club;  3rd,  Oakdale 
"Garden  Club;  4th,  Westwood  Garden 
Club. 

190 — Best  display  by  individual 
club  member,  1st,  Hathaway  White, 
Westwood;  2nd,  Sarah  Burke,  West- 
wood;  3rd,  Mary  Burke,  Westwood; 
4th,  John  Jennings,  Weymouth. 

191 — Best  individual  collection  of  5 
different  vegetables,  1st,  Murray 
Perry,  Cohasset;  2nd,  Hathaway 
White,  Westwood;  3rd,  John  Jennings, 
Weymouth;  4th,  Sarah  Burke,  West- 
wood. 

192 — Single  plates — -beets,  1st,  Mur- 
ray Perry,'  Cohasset;  2nd,  Sarah 
Burke,  Westwood;  3rd,  Franklin 
White,  Westwood. 

193 — Beans,  1  pint  dry  shelled,  1st, 
R.  Peterson,  Holbrook;  2nd,  Arnold 
Peterson,  Cohasset;  3rd,  Charles 
Oliver,  Brockton. 

194 — Beans,  string,  green  (25  pods), 
1st,  Tena  Del  Prete,  So.  Wej^nouth; 
2nd,  Sarah  Burke,  Westwood;  3rd, 
Mary  Burke,  Westwood. 

195 — Beans,  string,  wax  (25  pods), 
l;^t,    Murray    Perry,    Cohasset. 

]9G — Cabbage,  1st,  Sarah  Burke, 
W-^^t-vood;  2nd,  Mary  Burke,  West- 
-•'•'^'d;  3rd,  Leon  C.  Thomas,  South 
Vv'o^- month. 

107 — Carrots,  1st,  Harry  Howard, 
Wnipo^c,  2nd,  Arnold  Peterson,  Co- 
l'P>^sct;  Srd,  Donald  Lockery,  Wal- 
tclc. 


198 — Yellow  corn,  1st,  Leon  C. 
Thomas,  S.  Weymouth;  2nd,  Hatha- 
way White,  Westwood;  Srd,  Adolphus 
Holton,   Jr.,  Norwood. 

199 — White  co-n,  1st,  Murray  Perry, 
Cohasset;  2nd,  Tena  Del  Prete,  So. 
Weymouth;  3rd,  Marguerite  Goode, 
Dedham. 

200— Cucumbers,  3rd,  Garfield 
Farmer,    Randolph. 

201 — Onion,  1st,  Arnold  Peterson, 
Cohasset;  2nd,  John  Jennings,  Wey- 
mouth; 3rd,  Theodore  Brandley, 
Walpole. 

202 — Parsnips,  1st,  Hathaway  White, 
Westwood;  2nd,  John  Jennings,  Wey- 
mouth; 3rd,  Mary  Burke,  West- 
wood. 

203  ^  Pumpkins,  1st,  T  h  e  1  m  a 
Thomas,  Walpol©;  2nd,  John  Jen- 
nings, Weymouth;  3rd,  Marguerite 
Goode,  Dedham. 

Large  Pumpkins,  1st,  Sarah  Burke, 
Westwood;  2nd,  Mary  Burke,  West- 
wood. 

204 — Peppers,  green,  1st,  Donald 
Lockery,  Walpole;  red,  Ist,  John  Jen- 
nings, Weymouth;  green,  2nd,  Tena 
Del    Prete,    South   Weymouth. 

205 — -Winter  squash,  1st,  Mary 
Burke,  Westwood;  2nd,  Sarah  Burke, 
Westwood. 

206 — Summer  squash,  1st,  Leon  C. 
Thomas,   S.  Weymouth. 

207 — Tomatoes,  1st,  Murray  Perry, 
Cohasset;  2nd,  Hathaway  Whit^, 
Westwood;  Srd,  Leon  C.  Thomas,  S. 
Weymouth. 

208 — Turnips,  Srd,  Arnold  Peterson, 
Cohasset. 

210 — Potatoes,  Green  Mountain,  l=t, 
Sarah  Burke,  Westwood;  2nd,  Thelma 
Thomas,  Walpole;  Srd,  John  Jen- 
nings, Weymouth. 

212 — Potatoes  (other  varieties),  Ist, 
Hathaway  White,  Westwood;  2nd, 
Charles  Oliver,  B:ocktoin;  Srd,  Hatha- 
way White,  Westwood. 

Canning 

Club  exhibit — 1st,  Better  Best  Club, 
Medfield;     2nd,     Independence     Club, 
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Westwood;  3rd,  Lone  Pine  Canning 
Club,  Westwood. 

Collection  of  different  varieties, 
1st,  Elinor  Menchin,  S.  Weymo.uth; 
2nd,  Catherine  Barnes,  S.  Weymouth; 
3rd,  O.  Baumgarten,  Dedham;  4th, 
Mary  Jennings,  S.  Weymouth. 

Special  separate  collections — ^Pear, 
1st,  Elinor  Menchin,  No.  Weymouth; 
Peach,  2nd,  E.  Pratt,  S.  Weymouth; 
Tomatoes,  3rd,  Mary  Jennings  S.  Wey- 
mouth. 

Collection  Jelly — -1st,  Katherine 
Ehnes,  Medfield;  2nd,  Mildred  Phelps, 
Medfield;  3rd,  Margaret  Goode,  Ded- 
ham. 

Best  canned  menu,  1st,  Katherine 
Ehnes,  Medfield;  2nd,  Ursula  Shaw, 
Dedham;  3rd,  Ruth  Boardman,  Hol- 
brook. 

Collection  of  five  jars — 1st,  Mary 
Chis'holm,  Dedham;  2nd,  Katherine 
Ehnes,  Medfield;  3rd,  Nettie  Simmons, 
Dedham. 

Best  three  jars  of  peas — 1st,  Kath- 
erine Barnes,  S.  Weymouth;  2nd, 
Katherine  West,  Westwood;  3rd, 
Marion  Curley,  Cohasset. 

Best  three  jars  of  string  beans,  1st, 
Mary  Chisholm,  Dedham;  2nd,  Anne 
Bingham,  Dedham;  3rd,  Frederic 
Houghton,  Millis. 

Best  three  jars  shell  beans,  3rd, 
Katherine  West,  Westwood. 

Best  three  jars  of  corn,  1st,  Kath- 
erine West,  Westwood;  2nd,  O.  Baum- 
garten, Dedham;  3rd,  Thelma  Cook, 
S.  Bellingham. 

Best  three  jars  of  beets,  1st,  Mary 
Ohisholm,  Dedham;  2nd,  Dorothy 
Boardman,  Holbrook;  3rd,  Marion 
Curley,  Cohasset. 

Best  three  jars  of  greens  or  aspara- 
gus, 1st,  Evangeline  Bent,  Medfield; 
2nd,  Mildred  Phelps,  Medfield;  3rd; 
Anna  Houghton,  Millis. 

Best  three  jars  of  tomotoes  cut, 
1st,  O.  Baumgarten,  Dedham;  2nd, 
Anne  Bingham,  Dedham;  3rd,  Mary 
Griffin,  Medfield. 

Best  three  ja'-s  of  blueberries,  1st, 
Evelyn  Day,  Westwoc?:  2nd,  Evang'o- 
line  Bent,  Medfield;  3rd,  Anna  Hough- 
ton,  Millis. 

Best  three  jars  raspborrleo  or  black- 


berries. 1st,  Georgia  Oliver,  Brockton; 
2nd,  Florence  Pe  kins,  Westwood;  3rd, 
Mildred  Phelps,  Medfield. 

Special — Rhubarb,  O.  Baumgarten, 
Dedham. 

Best  three  jars  peaches,  1st,  Doro- 
thy Boardman,  Holbrook;  2nd,  Anna 
Houghton,  Millis. 

Best  three  jars  pears,  1st,  Georgia 
Oliver,  Brockton;  2nd,  Elinor'  Men- 
chin, N.  Weymouth;  3rd,  Anna  Hcugh- 
ton,  Millis. 

Best  three  jars  plums,  1st,  Georgie 
Oliver,  Brockton;  2nd,  Katherine 
Ehnes,  Medfield;  3rd,  Mary  Griffin, 
Medfield. 

Best  three  jars  chicken  soup  and 
meat,  1st,  Lillian  Pallo,  Ellis;  2nd, 
Katherine  West,  Westwood;  3rd, 
Mary  Griffin,  Medfield. 

Best  three  jars  jelly,  1st,  Nettie 
Simmons,  Dedham;  2nd,  Katherine 
Ehnes,  Medfield;  3rd,  Anne  Bingham, 
Dedham. 

Best  three  jars  jam,  1st,  Mary 
Chisholm,  Dedham;  2nd,  Marion 
Cut'iey,  Cohasset. 

I?rea(! 

B^_£  loaf  of  white  bread,  1st, 
Mildred  Schwing,  Franklin;  2nd, 
Mary  Sexton,  Westwood;  3rd,  Warren 
Menchin,  Weymouth. 

Best  loaf  other  yeast  bread,  1st, 
Emma  Jennings,  Weymouth;  2nd, 
Mildred  Schwing,  Franklin;  3rd,  Mary 
Jennings,  Weymouth. 

Pan  raised  biscuits,  1st,  Emma  Jen- 
nings, Weymo.uth;  2nd,  Mary  Jennings, 
Weymouth;  3rd,  Mildred  Schwing, 
Franklin. 

Best  pan  baking  powder  biscuits, 
1st,  Mary  Sexton,  Westwood;  2nd, 
Mildred    Schwing,    Franklin. 

Best  cake,  1st,  Mildred  Schwing, 
Franklin;  2nd,  Mary  Jennings,  Wey- 
mouth; 3rd,  Lois  Geberhart,  Norfolk 
Downs. 

Best  Yo  dozen  cookies,  1st,  Mildred 
Schwing,   Franklin. 

Sewing' 

Best  machine  made  garment,  1st, 
Nettie  Simimons,  Dedham;  2nd,  Kath- 
erine Ehnes,  Medfield;  3rd,  Doris 
Crowder,    No.    Weymouth. 
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Hand  and  Machine  made  garment, 
1st,  Katherine  Ehnes,  Medfield;  2nd, 
Hazel  Our,  Weymouth;  3rd,  Thelma 
Thomas,  Walpole. 

Stocking  darn,  1st,  Katherine 
Ehnes,  Medfi©ld. 

Best  dress  darn,  1st,  Katherine 
Ehnes,  Mediield. 

Best  hemmed  patch,  1st,  Hazel  Our, 
Wej'mouth;  2nd,  Katherine  Ehnes, 
Medfield. 

Handiwork 

Exhibit  1st,  Weymouth. 
Poultry 

White  Plymouth  Rock  Cockerel — 1st, 

A.  Files,  Weymouth;  2nd,  L.  S.  Bennett, 
South  Weymouth;  3rd,  L.  S.  Bennett; 
4th,  L.  S.  Bennett. 

White  Plymouth  Rock  Pullet — 1st, 
L.  S.  Bennett,  South  Weymouth;  2nd, 
L.  S.  Bennett,   South  Weymouth. 

White  Wyandotte  Pullet  —  3rd. 
Audrey  Phelps,  Medfield. 

Rhode  Island  Red  Cock— 1st,  B.  W. 
Cowdery,  Needham. 

Rhode  Island  Red  Hen— 1st,  B.  W. 
Cowdery,  Needham;  2nd,  B.  F.  Files, 
Weymouth. 

Rhode  Island  Red  Cockerel — 1st,  B. 
W.  Cowdery,  Needham;  2nd,  Carl  B. 
Garey,  Weymouth;  3rd,  B.  Files,  Wey- 
mouth; 4th,  Robert  Perry,  Cohasset. 

Rhode  Island  Red  Pullet — 1st,  Carl 

B.  Garey,  Weymouth;  2nd,  B.  W. 
Cowdery,  Needham;  3rd,  Robert  Perry, 
Cohasset. 


Weymouth  Fair  came  early  in 
September.  The  Junior  Department 
was  just  as  good  as  ever  with  several 
special  improvements.  In  the  adult 
department  poultry  club  members  took 
several  prizes  away  from  the  grown 
ups. 


Poultry  Club  work  begins  Novem- 
ber 1st.  Interested  people  should  get 
in  touch  with  the  County  Club  Agent 
before  that  time. 


Garden  produce,  canning,  poultry, 
rabbits  and  guinea  pigs  filled  Me- 
morial Hall  in  Dedham  on  Friday, 
September  16th.      All     exhibits    were 


White  Leghorn  Cock — 1st,  Leon 
Fitzgerald,  Weymouth. 

White  Leghorn  Cockerel,  1st,  Leon 
Fitzgerald,  Weymouth;  2nd,  Lei  and 
Towle,  Cohasset;  3rd,  F.  L.  Lee,  Wal- 
pole. 

White  Leghorn  Pullet — 1st,  Leon 
Fitzgerald,  Weymouth;  2nd,  Leland 
Towle,  Cohasset. 

Barred  Plymouth  Rock  Pen — 1st, 
R.  English,  Randolph;  2nd,  Arnold 
Peterson,   Cohasset. 

White  Plymouth  Rock  Pen — 1st, 
Murray  Perry,  Cohasset. 

Rhode  Island  Red  Pen — 1st,  Robert 
Perry,    Cohasset. 

White  Leghorn  Pen — 1st,  Leland 
Towle,  Cohasset;  2nd,  Leon  Fitz- 
gerald, Weymouth;  '  3rd,  Charles 
Henry,   Cohasset. 

Hamburg  Cock  and  Hen — 1st, 
Thomas  Valine,  Cohasset;  2nd, 
Thomas  Valine,  Cohasset. 

Bantam  Cock  and  Hen — Ists  (2), 
Thomas  Valine,  Cohasset;  Ists  (2), 
Frank  B.   Carter,  Dedham. 

Pigeons — 1st  Cock,  Frank  Carter, 
Dedham;  1st.  Hen,  Frank  Carter,  Ded- 
ham; 1st  Hen,  Frank  Carter,  Ded- 
ham; 1st  Hen,  Frank  Carter,  Dedham; 
1st     Cock,     Frank     Carter,     Dedham. 

Rabbits,  white — 1st,  Lucy  Lee,  Wal- 
pole. 

Poultry  Judging  Contest — 1st,  Leon 
Bennett,  South  Weymouth;  2nd,  Leon 
Fitzgerald,  South  Weymouth;  3rd, 
Carl  B.  Garey,   East  Weymouth. 


products  of  boys  and  girls  in  the 
Dedham  schools  and  showed  what  can 
be  done  when  everyone  gets  behind  a 
good  movement. 


POULTKT    DEMONSTRATION 


September  1st  at  four  o'clock  Mr. 
Argood  of  the  Norfolk  County  Agri- 
cultural School  gave  a  very  interest- 
ing and  instructive  poultry  culling 
demonstration  at  the  home  of  Mr.  L. 
S.  Files.  Eighteen  very  enthusiastic 
people  attended  this  demonstration 
and  gained  much  valuable  in,forma- 
tion  to  assist  them  in  culling  their 
flocks. 
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FOOTBALL  NOTES 


Last  year's  prediction  that   1921-22  until  the   finish.     The  squad   has  felt 

football  team  would  be  a  real  source  the  loss  of  a  fine  tackle.     It  is  hoped 

cf   pride  to  the  school   and   worry  to  he  will  be  able  to  return  to  the  game 

ils  opponents  is     being     materialized  later  in  the  season, 

this   season.     The  boys  from  Walpole  Aggies    13 — North    Attleboro    0 

have   shown   some  great  fighting  and  Inspired    by    its    victory,    the    team 

have  not  been  scored  against   as  yet.  travelled  to     No.     Attleboro,     Friday, 

Aggies  13 — Medway  0  Oct.  14th,  and  vanquished  the    husky 

The  first  game  was  with  Medway  aggregation  which  fought  so  hard 
and  proved  easy  for  the  "farmers."  and  caused  us  to  accept  a  tie  game 
A  higher  score  would  have  been  rolled  last  year.  Our  goal  was  at  no  one 
up  had  not  Captain  McGrath  wished  time  in  danger  of  being  crossed  and 
to  give  his  substitutes  a  chance  to  the  stone-wall  defence  of  Attleboro's 
show  their  ability.  The  game  ended  line  was  all  that  prevented  a  larger 
with  13  points  to  the  credit  of  the  number  of  points  rolled  up  against 
"Aggies"  and  none  to  Medway.  Free-  Attleboroites.  The  feature  play  of 
man,  one  of  the  team's  most  valuable  the  game  was  a  twenty  yard  end  run 
men,  received  a  broken  ankle  in  this  by  McGrath  which  netted  a  touch- 
game,  although  he  continued  to  play  down,.    The  score  was  13-0. 
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MEETIiNG    OF  TRUSTEES 

AT  WEYMOUTH 


WEYMOUTH   DEPARTMENT 


The  Board  of  Trustees  of  the  Nor- 
folk County  Agricultural  School  held 
a  special  meeting  with  the  School 
Committee  and  Superintendent  of 
Schools  at  the  Weymouth  High 
School  on  October  19th,  1921. 

Mr.  Kemp,  the  Agricultural  In- 
structor, gave  a  report  of  the  Wey- 
mouth Branch  showing  a  steady 
Increase  in  the  interest  taken  by 
pupils  in  the  Department.  Of  the 
five  who  graduated  last  June  one  is 
taking  the  four  year  course  at  the 
Massachusetts  Agricultural  College 
and  will  specialize  in  forestry,  two 
are  taking  the  two-year  course  In 
the  dairy  manufacturers'  division, 
one  is  to  take  the  one-year  vocational 
course  in  poultry  which  begins  in 
January  and  one  is  starting  a  local 
retail  milk  proposition  of  his  own. 
Last  year's  graduate  is  with  the  In- 
ternational Harvester  Company.  That 
he  is  making  good  is  shown  by  his 
salary   increase   and  promotions. 

Plans  were  discussed  with  the 
members  of  the  School  Board  and 
Superintendent  of  Schools  for  the 
future  development  of  the  Weymouth 
Branch. 


The  dairy  building  is  nearing  com- 
pletion and  will  be  ready  for  oc- 
cupancy by  the  middle  of  the  month. 
The  tool  house  and  sheds  are  com- 
plete and  make  a  decided  improve- 
ment in  the  appearance  of  the  place 
as  tools  and  machinery  are  now  un- 
der cover  instead  of  being  stored  as 
was  formerly  the  case  in  nature's 
store  house  which  is  too  often  found 
on  our  New  England  farms. 


The  foundation  is  well  under  way 
for  a  new  greenhouse  20  ft.  by  50  ft. 
with  a  potting  shed  and  instruction 
room  20  ft.  x  20  ft.  When  the  green- 
house is  complete  it  will  give  our 
students  an  opportunity  for  the  study 
of  plant  life  during  the  winter 
months  and  the  propagation  of  early 
vegetables  under  glass. 


The  boys  in  the  Sophomore  Class 
spent  a  very  profitable  forenoon  re- 
cently at  the  Arnold  Brothers'  farm 
in  Braintree.  This  is  one  of  the 
market  gardens  the  boys  always  like 
to  visit  and  seem  to  come  away  with 
much  valuable  information.  The 
boys  were  especially  interested  in  the 
growing  of  celery,  their  method  of 
banking  as  well  as  the  final  boxing 
in  the  packing  house. 


The  Senior-Junior  group,  which  i& 
taking  up  dairying,  spent  a  very 
profitable  forenoon  at  the  North  Wey- 
mouth Ayrshire  Farm  owned  by  Mr. 
P.  B.  Bradley  of  the  American  Agri- 
cultural Chemical  Company.  Mr. 
Lindsey,  the  herdsman,  very  kindly 
led  out  a  few  of  the  outstanding  in- 
dividuals. When  he  led  out  a  two 
year  old  bull  which  had  been  grand 
champion  at  three  fairs  last  fall  and 
was  awarded  the  same  place  at  the 
Brockton  Fair  this  fall  the  boys 
realized  that  they  were  looking  at 
quality  of  the  first  degree. 


Another  very  intei-esting  trip  taken 
recently  was  one  to  the  farm  of 
Thomas  Chisholm  of  South  Wey- 
mouth, one  of  the  former  boys  in  the 
agricultural  department.  He  was  fill- 
ing his  silo  with  some  Sweepstakes 
corn  which  had  made  a  wonder- 
ful  growth  and   developed  large  ears. 


Arrangements  have  been  made  for 
a  stock  judging  contest  at  the  Wey- 
mouth Ayrshire  Farm  the  week  of 
October  17th.  Five  of  the  best  cattle 
of  the  eighteen  sent  to  Brockton  will 
be  led  out  for  the  boys  to  place.  An- 
other trip  which  the  boys  are  look- 
ing forward  to  with  much  interest  is 
the  trip  to  the  Langwater  Farm  at 
North  Easton.  Farms  having  other 
breeds  will  be  visited  during  the 
year  and  we  are  also  planning  to 
visit  one  of  the  large  milk  distribut- 
ing stations  in  or  near  Boston. 
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AGRICULTURAL    DEPARTMENT 


EXTENSION  SCHOOLS 


The  Norfolk  County  Extension  Ser- 
vice    will     hold      evening     Extension 
Schools  in  the  following  towns: 
FRANKLIN— November    1st,   8th,   15th 
and    22nd.      High    School    Building 
7.30  to  9.30  P.  M.      Subjects- 
Small  and  Tree  Fruit  Growing 
Vegetable  Gardening 
Poultry  Husbandry 
WEYMOUTH— November      3rd,      10th, 
17th   and  23rd.     High  School  Build- 
ing, 7.00  to  9.00  P.  M.     Subjects- 
Small  and  Tree  Fruit  Growing 
Vegetable  Gardening 
Poultry    Husbandry 
MEDFIELD— December      13th,      20th, 
January  3rd  and  10th,  High  School 
Building,  7.30  to  9.30  P.  M. 
Subjects — • 

Small  and  Tree  Fruit  Growing 
Vegetable  Gardening 
Poultry    Husbandry 
WALPOLE— December  15th  and  22nd, 
January     5th     and      12th.     Norfolk 
County    Agricultural    School    Build- 
ing, 7.30  to  9.30  P.  M.     Subjects- 
Small  and  Tree  Fruit  Growing 
Market  Gardening 
Poultry    Husbandry 
Social   Hour  after    course    at    Wal- 
T)0le. 

The  courses  at  Franklin,  Weymouth 
and  Medfield  will  be  both  elementary 
and  advanced  work.  Any  person, 
whether  experienced  or  inexperienc- 
ed, will  be  able  to  secure  valuable 
information  of  a  practical  nature. 

The  school  at  Walpole  will  be  ad- 
vanced courses,  a  continuation  of  the 
courses  held  at  the  other  three 
schools  and  will  take  up  special 
phases  of  the  work. 

These  courses  are  absolutely  free 
of  charge  and  are  open  to  any  man 
■or  woman  in  Norfolk  County.  Pencils 
and  notebooks  will  not  be  supplied. 
Please  send  your  name  and  address 
and  the  school  which  you  wish  to  at- 
tend to  the  County  Agricultural  A- 
gent,  Walpole,  Mass. 


TRACTOR  AND  GAS 

ENGINE  SCHOOL 


A  tractor  and  Gasoline  Etigine 
School  will  be  held  at  the  Norfolk 
County  Agricultural  School,  Walpole 
on  November  29th  and  30th  from 
10.00  A.  M.  to  4.00  P.  M.  Experienced 
instructors  will  be  present  with  the 
different  types  of  tractors  and  engines 
and  each  pupil  will  be  expected  to 
work  on  engines  and  drive  tractors 
under  supervision.  This  School  will 
be  free  of  charge  to  any  interested 
person.  Wear  old  clothes  or  bring 
overalls  and  jumpers.  Those  plan- 
ning to  attend  are  requested  to  send 
names  at  once  to  Herbert  A.  Rose, 
County  Agricultural  Agent,  Walpole, 
Mass. 


SEED  POTATOES 


Approximately  seven  hundred  bush- 
els of  seed  potatoes  were  purchased 
in  the  County  last  year  through  the 
Farm  Bureau.  In  almost  every  case 
the  purchasers  seem  to  be  pleased 
with  the  results  obtained.  Already  a 
number  of  requests  for  prices,  etc., 
for  this  coming  spring  have  been  re- 
ceived and  it  is  expected  that  a 
larger  number  of  bushels  will  be 
ordered  this  year  than  last.  The 
County  Agent  is  planning  a  trip  to 
Maine  to  personally  inspect  the  crop 
as  it  is  being  graded  and  stored  and 
to  decide  upon  the  best  source  of  seed 
for  Norfolk  County  this  coming  sea- 
son. Prices  are  also  being  received 
from  New  York  and  Vermont  and 
these  will  be  compared  with  the 
prices  from  Maine.  However,  price 
will  not  be  the  main  consideration  as 
quality  is   always  considered  first. 


Have  you  protected  your  trees  a- 
gainst  girdling  by  mice?  Wire  -is  by 
far  the  best  in  the  long  run  but 
building  paper  does  very  nicely  for 
one  year.  The  County  Agent  will  be 
glad  to  give  information  upon  re- 
quest. 
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EAT    THE   RIGHT   APPLE    AT   THE   RIGHT   TIME 


R,  A.  Van  Meter — Extension  Specialist  in  Pomology 


Every  apple  has  a  time  when  it  is 
at  its  best — a  time  when  it  offers,  in 
highest  perfection,  all  the  aroma 
and  richness  of  flavor  which  it  can 
produce.  Then  it  is  ripe  and  ready 
to  be  eaten.  At  any  other  time,  we 
miss  those  qualities  which  make  an 
apple  the  finest  of  all  fruits,  and 
without  which  it  is  very  often  a  dis- 
appointment. 

The  discriminating  buyer  and  the 
dealer  who  believes  in  service  to  the 
community  must  alike  have  some 
knowledge  of  the  varieties  most  com- 
monly found  on  our  markets.  These 
brief  notes  are  presented  to  S'upply, 
in  part,  the  necessary  information. 
The  varieties  are  arranged  approxi- 
mately in  order  of  the  season  for 
consumption. 

Yellow  Transparent  (yellow).  At 
its  best  in  early  August.  Can  be  stored 
for  only  a  few  days.  A  good  cooking 
apple  and  acceptable  for  dessert  when 
fully  ripe.  Yellow  Transparent  is 
-grown  and  sold  all  over  the  State  and 
is  the  first  good  apple  on  the  market. 

Red  Astrakhan  (red).  At  its  best 
in  August.  Can  be  kept  in  the  pantry 
for  a  few  days  only.  A  good  apple 
for  cooking  and,  when  fully  ripe,  a 
well  flavored  dessert  apple.  Follows 
Yellow  Transparent  and  is  the  best  of 
the  early  red  apples. 

Williams  (deep  red  all  over).  At 
its  best  in  August.  Can  be  kept  in 
the  pantry  for  several  days.  A  good 
dessert  apple  with  a  mild  flavor.  Wil- 
liams cooks  fairly  well  when  not  too 
ripe. 

Oldenburg  (Duchess)  (Striped  with 
red).  At  its  best  in  August.  Can  be 
kept  for  several  days  if  quite  firm 
when  purchased.  A  fine  apple  for 
cooking,  certainly  the  best  of  its  sea- 
son. A  little  too  acid  for  a  good  des- 
sert apple  but  acceptable  neverthe- 
less. 

GraTenstein  (red,  streaked).  At  its 
best  from  early  September  through 
October.     Can     be     kept     for    several 


days.  A  high-quality  dessert  apple 
and  an  excellent  apple  for  culinary 
purposes.  Most  common  on  the 
markets  in  the  eastern  and  central 
parts  of  the  State. 

Porter  (yellow.)  At  its  best  in 
September  and  October.  Can  be  kept 
for  several  days.  Highly  prized  for 
dessert  by  many  people  and  cooks 
very  well  when  not  too  ripe.  A  fine 
old  New  England  apple  that  is  slow- 
ly  disappearing   from   the   market. 

Wealthy  (red  striped).  At  its  best 
in  September  and  October.  Can  be 
kept  in  the  pantry  for  several  days. 
An  excellent  cooking  apple  when 
fully  ripe.  "Wealthy  is  coming  to  all 
our   markets  in  increasing  quantities. 

Wolf  River  (Red.)  At  its  best  from 
September  to  November.  A  good 
apple  for  culinary  purposes.  Not  a 
good  dessert  apple.  Wolf  River  has 
been  widely  planted  and  will  soon  be 
found  in  abundance  on  most  markets. 

Mcintosh  (red).  At  its  best  from 
September  to  Christmas.  May  be  kept 
thru  January  under  good  storage 
conditions.  The  leading  dessert  apple 
of  New  England  and  also  a  fine  cook- 
ing apple.  Mcintosh  grows  to  per- 
fection in  New  England  and  is  becom- 
ing more  plentiful  every  year. 

Hubbardston  (red).  At  its  best 
from  October  to  December.  A  good 
dessert  apple  with  a  mild  flavor 
which  appeals  to  many.  A  little  too 
mild  to  cook  well. 

Twenty  Ounce  (striped  with  red). 
At  its.  best  from  September  to  early 
winter.  Keeps  pretty  well  in  cool 
weather.  A  good  apple  for  cooking 
or  baking  and  a  fair  apple  for  des- 
sert. 

Fall  Pippin  (yellow).  At  its  best 
from  September  to  Chrstmas.  Ex- 
cellent for  either  dessert  or  cooking. 
A  green  apple,  but  ver,y  few  red 
apples  are  equal  to  it.  Some  Fall 
Pippins  find  their  way  to  nearly 
every  market  but  they  are  not  ex- 
tensively grown. 
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King  (red,  striped).  At  its  best 
from  October  to  December.  A  well 
flavored  dessert  apple  which  can  be 
cooked. 

Delicious  (red).  At  its  best  from 
November  to  January.  A  dessert 
apple  of  the  highest  quality,  but 
rather  flavorless  when  cooked.  Local 
grown  Delicious  apples  are  coming  to 
our  markets  in  increasing  numbers. 

Sutton  (red).  At  its  best  from 
October  to  December.  A  good  dessert 
apple.  Does  not  cook  well  when 
fully  ripe. 

Rhode  Island  G!;reenin§'  (green).  At 
its  best  from  October  to  March.  A 
fine  cooking  apple.  Also  excellent 
for  dessert  when  well  ripened.  Try 
it.  R.  I.  Greening  is  commonly  found 
on  all  markets.  If  it  was  red  it  would 
be  one  of  our  most  popular  varieties. 

Wagener  (red).  At  its  best  in 
December.     A  highly  flavored  dessert 


apple.  Also  cooks  well.  Found  in 
limited   quantities  on   most  markets. 

Baldwin  (red).  At  Its  best  from 
December  to  May.  A  good  cooking 
apple,  and  excellent  for  dessert. 
Baldwin  offers  a  rare  combination  of 
cooking   and  dessert  qualities. 

Northern  Spy  (dull  red).  At  its 
best  from  November  to  March.  A 
high-quality  dessert  apple  when  well 
colored  and  ripened.  Also  a  splendid 
cooking  apple.  A  favorite  with  those 
who  know  it. 

Roxbury  Rmsset  (green-russetted.) 
At  its  best  from  February  to  June.  A 
high  quality  apple  for  either  dessert 
or  cooking.  Famous  for  its  keeping 
qualities.  Its  unattractive  appearance 
curtails  the  demand  for  Roxbury 
Russett  and  it  is  being  driven  from 
cultivation. 

Some  green  apples  are  better  than 
most  red  ones.   Buy  quality,  not  color. 


GRANGE  FAIRS 


The  County  Agent  has  visited 
nearly  all  of  the  Grange  fairs  in 
the  County.  Practically  none  of  the 
Granges  had  a  very  large  fruit  ex- 
hibit due  to  the  freezing  of  fruit 
buds  last  spring.  The  vegetable  ex- 
hibits in  all  cases  were  of  good 
quality  and  considerable  competition 
was  shown  in  some  classes.  Tbere 
is  one  suggestion  that  could  be  made 
to  all  committees — to  prepare  for  a 
commercial  exhibit  of  farm  products 
packed  in  bushel  boxes.  It  is  hardly 
fair  for  the  small  back  yard  gardener 
with  his  intensive  methods  of  cultiva- 
tion to  compete  with  the  market 
gardener  who  has  both  quality  and 
quantity.  Ponkapoag  Grange  started 
the  season  on  September  3rd  with  a 
very  fine  exhibit  of  vegetables  and 
an  especially  fine  exhibit  of  fruit. 
The  floral  department  was  especially 
worthy  of  mention. 

Randolph     and     Braintree    Granges 


held  their  Fairs  on  the  same  date, 
September  16th.  The  exhibit  of  veg- 
etables by  the  juniors  at  Randolph 
was  very  good.  There  was  also  a 
good  exhibit  of  poultry  and  livestock. 

The  arrangement  of  the  exhibits  at 
the  Braintree  Fair  was  especially 
worthy  of  mention.  Without  question 
it  was  the  best  arranged  exhibit  of 
those  attended. 

Probably  the  largest  display  of  veg- 
etables was  at  the  Medfield  Fair  on 
September  17th.  On  Thursday,  Septem- 
ber 22nd,  Foxboro  and  Stoughton 
Grange  Fairs  were  held.  Both  ex- 
hibits were  of  fine  quality.  Franklin 
and  Needham  Grange  Fairs  could 
hardly  be  improved,  especially  the 
floral  exhibits.  The  fair  season  for 
the  County  ended  with  the  exhibit 
of  Plainville  Grange.  Some  very  good 
quality  fruit  was  shown  here,  also  a 
good  exhibit  of  cauliflower. 
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SHALL  WE  HUSK  OR  PUT    DRY   CORN   IN   THE   SILO? 


The  wonderful  fall  with  prolonged 
warm  weather  and  no  frosts  has  de- 
veloped the  ensilage  corn  throughout 
the  County  until  at  cutting  time  fully 
twenty-five  to  fifty  per  cent,  of  the 
ears  have  been  dry  enough  to  husk. 
The  question  has  been  asked  of  the 
County  Agent:  Shall  we  put  it  into 
the  silo  just  as  it  is  or  shall  we  husk 
the  best  ears  and  have  the  corn 
ground  or  feed  it  to  poultry  and 
stock  as  v/hole  corn?  Por-sibly  very 
few     will     agree     with     the     County 


Agent's  reply — namely — to  husk  at 
least  a  portion  of  the  ears,  securing 
an  ample  seed  supply  and  grain  be- 
sides. The  ensilage  cutter  will  not 
crush  the  grain.  It  simply  shells 
off  the  kernels  and  they  are  fed  a- 
long  with  the  fodder  passing  through 
the  cow  as  dry,  whole  corn.  Very  few, 
if  any,  authorities  on  feeding  con- 
sider it  advisable  to  feed  whole  corn 
to  cows  as  part  of  a  milk  ration.  It 
seems  therefore  more  advisable  to 
grind  and  feed  as  corn  or  cob  meal. 


The  weather  conditions  during  the 
past  month  have  been  very  satis- 
factory from  the  viewpoint  of  ripen- 
ing up  the  season's  growth  and  we 
think  our  trees  should  go  into  the 
winter  in  good  condition.  See  that 
the  trees  are  protected  against 
girdling  in  the  young  orchard.  Use 
some  preventative  such  as  roofing 
paper,  veneer  strips  or  wire.  Here  at 
the  school  we  are  using  wire.  It 
costs  a  little  more  at  first  but  can  be 
used  for  years  and  gives  satisfactory 
results. 


There  is  very  little  blight  on  po- 
tatoes this  year  but  where  Bordeaux 
has  been  used  the  vines  seem  to  have 
stayed  green  longer  and  the  crop  Is 
larger.  Continue  to  spray.  Next  year 
may  be  a  blight  year. 


Some  very  fine  clover  crops  are 
growing  in  our  demonstration  or- 
chards. A  particularly  fine  crop  of 
clover  is  growing  in  the  Norfolk 
County  Agricultural  School  orchard. 


POULTRY  NOTES 


Selecting- 

The  most  important  characteristic 
to  select  p'ullets  by  is  that  of  early 
maturity.  A  red  and  well  developed 
comb,  wattles  and  earlobes  are  found 
on  early  maturing  pullets.  A  laying 
pullet,  too,  will  have  a  lar,ge  and  soft 
abdomen   and   a  large,  moist  vent. 

Get  rid  of  the  late  maturing  pullets. 
These  are  often  found  to  have  long 
legs,  a  long  neck  and  long,  narrow, 
loose,   fluffy  feathers. 

The  second  most  important  char- 
acteristic to  select  the  best  pullet  by 
is  that  called  intensity  of  production. 
Intensity  in  this  case  means  the  num- 
ber of  eggs  laid  in  a  given  time. 
Hence,  these  pullets  that  lay  the 
most  eggs  at  the  beginning  of  their 
laying  period  are  better  birds  than 
other  pullets  of  less  intensity. 


Pullets 

The  third  characteristic  to  use  in 
the  selection  of  pullets  for  egg  pro- 
duction is  pigmentation.  That  is,  the 
more  pigment  or  yellor  color  shown 
in  the  birds  shanks,  the  better.  Deep 
orange-yellow  colored  shanks  mean 
that  the  bird  possessing  them  w^as 
well  grown  and  will  have  abundant 
vigor  to  continue  to  lay  eggs  under 
heavy  production.  This  characteris- 
tic, of  course,  applies  only  to  the  yel- 
low legged  breeds  such  as  Rhode 
Island  Reds,  Plymouth  Rocks,  Wyan- 
dottes.  Leghorns,   etc. 

Body  type  and  good  head  points 
should  receive  consideration  next.  By 
body  type  we  mean  a  bird  should 
have  a  relatively  deep  body,  that  is. 
slab  sided  or  flat  sided.  A  good  head 
is  blocky   in     shape,     with     a     short, 
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thick,  well  curved  beak  and  bright, 
prominent  eyes. 

There  are  other  minor  characteris- 
tics that  are  some  times  used  but  the 
ones  given  here  are  sufficient  for  all 
practical  purposes. 

In  the  selection  of  cockerels  these 
very  same  characteristics  are  used 
with  the  exception  of  intensity  of  egg 
production.  In  other  words,  cockerels 
should  be  picked  out  on  the  basis  of 
early  maturity,  heavy  pigmentation, 
good  body  type  and  blocky  head.  A 
word  ought  to  be  said  concerning 
pigmentation    in    cockerels.      In     the 


very  best  cockerels  the  sides  of  the 
shanks  will  be  reddish  in  color  or  a 
very  deep  orange.  This  is  a  very  de- 
sirable feature  and  found  only  when 
the  birds  have  been  well  grown  as 
for  instance,  on,  a  green  range  sup- 
plemented with  good  grain  and  mash 
feeding. 

A  circular  telling  "How  to  Select 
Hens  for  Egg  Production"  can  be  se- 
cured free  of  charge  from  the  Nor- 
folk County  Agricultural  School. 
Kindly  tell  your  neighbors  of  this  so 
they  too,  may  take  advantage  of  the 
latest  methods  of  selecting  hens. 


LIGHTS  VERSUS  NO   LIGHTS 


The  following  is  a  report  showing 
the  results  of  lights  on  two  pens 
owned  by  E.  B.  Parmenter  of  Frank- 
lin. 

February   Hatched   Pullets 

Increased 
value 
Pen  No.  1     Pen  No.  2  of  eggs 
August  352  3.58 

September       588  608 

October  499  500 


$21.66 

21.17 

7.75 

4.55 

2.25 


Total         3,292  2,566  $57.38 

Lights   started  November   1st,   1920. 

Continued   to  April  1st,   1921. 

Time    of    day    used — 8.30    P.    M.    to 

9.30  P.  M. 

March  Hatched  Pullets 


Total 

1,441 

1.466 

Lights 

No  Lights 

November 

370 

142 

December 

585 

354 

January 

777 

655 

February 

683 

600 

March 

877 

815 

Pen  No.  1 
September 
October 

Lights 
November        501 


Increased 
Pen  No.  2     value 


512 

30.25 

592 

24.48 

620 

7.96 

915 

—.77 

December  837 

January  945 

February  767 

March  894 


Total  3,944  3,139  $71.32 

April  Hatched  Pullets 

Pen  No.  5     Pen  No.  34-B 


November 

December 

January 

February 

March 


206 

754 
855 
709 

885 


278 

—$6.77 

678 

6.93 

561 

12.45 

666 

2.32 

884 

.04 

Total  3,409  3,067         $14.97 

Summary  of  Restnlts 

There  were  50    Rhode    Island    Red 
Pullets  in  each  pen. 

Increased   value   of  eggs  in 

Pen   No.    1  $57.38 

Increased   value   of  eggs  in 

Pen  No.  6  71.32 

Increased   value   of  eggs  in 

Pen  No.  5  14.97 


No  Lights 
400 


$9.40 


Total  $143.67 

Cost  of  Electricity  for  three  pens  $3.00 
Profit  due  to  the  use  of  lights  $140.67 
Increased  eggs  from  150  pullets  1,873 
Increased    eggs    per   pullet  12.4 

Increased  value  of  eggs  per  pullet  $.85 
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HOME    MAKING   DEPARTMENT 


HOME  DEBIONSTRATION 

AGENT    RESIGNS 


We  announce  the  resignation  of  Miss 
Frances  J.  Brainerd  as  Home  Dem- 
onstration Agent.  The  work  of  the 
Department  will  be  carried  on,  by  the 
Woman's  Advisory  Board  with  Miss 
Edith  C.  Badger,  City  Demonstration 
Agent  for  Quincy  directing  the  work 
until  such  time  as  another  agent  can 
be  secured.  Address  all  mail  to  the 
Home  Demonstration  Department, 
Norfolk  County  Agricultural  School, 
Walpole,  Mass.  Miss  Badger  will  be 
at  the  office  at  the  Norfolk  County 
Agricultural  School  every  Tuesday 
from   nine   until   twelve   o'clock. 


Postponed    County  Clothing'  Efficiency 
Meeting^ 


The  meeting  which  was  planned 
for  October  19th  was  postponed. 
Each  county  is  starting  the  year's 
clothing  efficiency  program  with  a 
general  county  meeting  to  which 
everyone  interested  in  this  phase  of 
the  work  is  invited.  The  Norfolk 
County  meeting  will  be  held  at  the 
County  Agricultural  School,  Walpole, 
on  Tuesday,  November  8th,  from 
10.00  A.  M.  to  4.00  P.  M.  There  will 
be  an  hour  intermission  for  a  basket 
lunch. 

Plans  for  the  year's  work  will  be 
made  at  this  time  so  yO'U  will  want 
to  be  present  to  speak  for  your  share  of 
time  and  to  receive  Mrs.  Reed's  help 
in  organizing  your  group  for  really 
efficient  work. 

All  groups  are  invited  whether  they 
are  planning  to  take  the  course, 
have  taken  it  or  are  working  on 
Course  II.  Some  of  Mrs.  Reed's 
time  will  be  given  to  each  section. 


Several  women  have  expressed  a 
desire  for  a  few  lessons  on  planning 
proper  food  for  their  families.  Two 
such  study  groups  are  being  .or- 
ganized in  the  county  and  other  re- 
quests are  still  coming  in. 


COURSES  IN  CLOTHING 

EFFICIENCY 


Twenty-seven  requests  for  clothing 
work  have  been  received.  Canton, 
Dedham,  Franklin,  Holbrook,  Med- 
field,  Millis,  Needham,  Norwood, 
Plainville,  Stoughton  and  Wrentham 
have  each  requested  the  Preliminary 
Course. 

Dover,  East  Weymouth,  South 
Braintree,  Bellingham,  Milton,  Matta- 
pan,  Ponkapoag,  Dover  and  Westwood 
are  to  complete  their  development 
work. 

Franklin,  Randolph,  Cohasset, 
Foxboro,  Walpole  and  South  Wey- 
mouth are  working  on  Course  II  or 
Blazer  type  dresses. 


HOME  ECONOMICS  COMMITTEE 
PLANS  INTERESTING  PROGRAM 


The  Home  Economics  Committee 
of  the  Quincy,  Wollaston  and  Atlantic 
Women's  Clubs  are  co-operating  in 
carrying  on  a  Household  Management 
program.  Four  interesting  meetings 
have  been  planned. 

November  —  Household  Appliances, 
Electrical  Appliances  including  dif- 
ferent types  of  washing  machines, 
vacuum  cleaners,  and  irons  are  to  be 
demonstrated.  A  steam  pressure 
cooker  will  also  be  demonstrated. 
Each  woman  is  requested  to  bring 
some  home-made  labor  saving  device 
that  she  has  found  helpful. 

January — Recipe   Exchange. 
Talk  on  Planning  menus. 
Entrance  fee — a  good  inexpensive 
recipe. 

February  —  De  xonstration,  on  the 
cutting  of  a  side  of  beef,  with  sug- 
gestions for  the  use  of  each  cut.  This 
meeting  is  to  be  in  charge  of  a  local 
butcher. 

March  —  Round  Table  discussing 
laundry  problems,  removal  of  stains 
and    general   planning   of   housework. 
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THE  BESPONSIBILITIES   OF    THE  HOMEMAKER 


The  following  chart  was  made  in 
order  to  show  in  graphic  form  a 
partial  analysis  of  the  vocation  of 
homemaking.    The  chart  aims  to  indi- 


cate those  responsibilities  which  are 
frequently  carried  either  in  part  or 
in   whole  by  the  homemaker. 


Responsibilities 
of  the  home-  < 
maker 


Skill  in  occupa 
tions 


I  Joint  manage- 
ment of  home 


Mildred   Weigley, 
Journal  of  Home  Economics. 


'  Pood  standards 
Preparation  Planning   of  meals 

and      serving  J  Dietary  studies 
of  food  I  Care  of  food 

S'cheduling  and  dispatching 
Construction       [  Time  studies 
and    repair  of  r  Repair  of  linen,  curtains,  etc 
clofrhing  and    <{  Repair  of  clothing 
furnishings        L  Children's  clothing 
Care  and  rear-  /  Physical  development  of 
ingof  childrer  \     child 

Cleaning  operations 
Use  of  labor-saving  devices 
Care  of  house     ^  Care  of  equipment 

Arrangement  of  equipment 
Care  of  storage  space 
(^  Laundering 

r  Accounts 

Analysis  of  expenditures 
Budgeting 

Balancing  and  settlement  of 
accounts 

Purchasing  Savings   and   investments 

agent  and  bus-       Marketing 
iness  manager    |  Cost  of  food 

Meal  planning 
Selection  of  shelter 
Selection  and  replacement  of 
equipment  (including  labor 
saving  devices) 
Selection  of  clothing 
r  Food   requirements 
J  Child  training  (reading,  play 
1  discipline,  formation  of 

[      habits) 

r  standards  for  food  and  servicf 
Standard^,  for  individual 

cleanliness 
Standards  for  order 
-1  Standards  for  beauty 
Cleanliness  of  home 
Standards   for   clothing 
Standards  of  business 
management 
r  At'T-osphere   of  hospitality 
Social imanager  |  Receation — personal,  com- 
"j       munity 

I  Group  relations  within  faTnily 
•-      and  community 
Superintendent  f  ScheduliAg  of  work 
of  plant  <i  Efficient  oversight  of  workerf 

and  equipment 


Educational 
manager 


Establishing 
character  of 
enterprise 
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SHOPPING  CAKD 


Have   the    members   of  your   cloth-      they  may  buy   just  the  right  amount 
ing  efficiency  group   a  shopping  card       for  their  own  garments? 
to  carry  in  their  pocket  book  so  that 


27  in. 

32  in. 

36  in. 

40  in. 

50  in. 

54  in 

House   Dress    .... 

Petticoat    

Waist   

• 



Combination     .... 
Skirt     

Millinery 

Many  women  all  over  the  country 
are  learning  to  make  their  own  hats. 
In  Quincy  and  some  of  the  other 
towns  where  vocational  work  is  of- 
fered by  the  school  department,  the 
classes  are  paid  for  by  the  School 
Department.  In  other  towns  the  wo- 
men are  paying  for  their  own  Teach- 
er and  feel  that  it  is  worth  while. 

Millinery  classes  have  already  been 
started  in  the  following  towns: 
Cohasset  Stoughton 

Weymouth  Medfield 

Randolph  Plainville 

Quincy  Walpole 

Milton  Westwood 

Islington 
Holbrook  and  some     of     the     other 
towns  are  hoping  to  start  their  classes 
soon. 


Two  Nutrition  Study  Groups  have 
Tjeen  organized  under  the  supei-vision 
of  the  State  Nutrition  Specialist.  One 
group  will  be  held  in  Foxboro  and 
two  others  in  West  Quincy.  Both 
mothers  and  children  are  to  be  pi'es- 
ent  at  these  meetings.  The  children 
are  to  be  weighed  and  measured, 
then  instruction  in  general  health 
subjects  will  be  given  with  particular 
help  on  their  diet. 


The  Wollaston  Mothers.have  formed 
a  club  to  study  together.  They  meet 
twice  a  month  and  a  kindergarden  is 
carried  on  in  the  same  building  so 
that  mothers  may  leave  their  chil- 
dren in  good  hands  while  they  attend 
their  meeting.  Their  year's  pro- 
gram is  being  printed,  but  their 
meetings  include  such  speakers  as 
Dr.  E.  Young,  Mrs.  Cabot,  Dr.  Curtis, 
Miss  Smith  from  the  Dietetic  Bura''" 
and  the  supervisor  of  Boston  Kinder- 
gardens.  A  social  half  hour  is  en- 
joyed by  all,  but  the  Club  is  or- 
ganized for  study  and  is  proving  so 
helpful  that  the  membership  is  grow- 
ing rapidly. 


Are  you  interested  in  the  very 
popular  home  made  dress  form?  The 
form  can  be  made  for  less  than  a  dol- 
lar and  is  proving  its  value  to  the 
woman  who  wants  to  sew  for  hei'- 
self.  Six  women  met  at  Mrs.  Parker's 
in  Braintree  when  two  dress  forms 
were  made  to  show  the  women  how 
to  do  the  work.  This  group  is  now 
working  alone  making  them  for  each 
other  and  teaching  neighbors.  Some 
county  women  are  ready  to  help  train 
a  group  in  your  Town  if  you  write 
the  Home  Demonstration  Agent  ask- 
ing for  it. 
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HOW  TO   UTILIZE   A   FIVE  POUND 
FLANK 


Beclpes   From  Medfield  Entry  At 
Norfolk  County  Fair 


Suet  Pudding 

^4  lb.  suet 

1^   c.  flour 

%  c.  milk 

%  c.  raisins,  chopped 

^2  c.  molasses 

%  t.  soda 

Steam   two   hours. 
Sauce 
%    c.    butter,  cream   with  powdered 
sugar.      Stir    in    yolk   of    1    egg,   then 
beaten  whites. 

Mince  Pie 

1  cup  ground  meat 

2  cups  canned  apple 
%   cup  sugar 

%   T.  molasses 
Season  to  taste  with  salt,  cinnamon, 
and  clove.     Cook  all  together. 

Meat  Croquettes 

1  cup  meat 
14   cup  stock 
%   cup  cream 

3  T.  butter 
%  T.  flour 

%  t.  onion  juice 

1  egg.     A  little  salt   and  pepper. 
Shape  and  fry  in  hot  fat. 

Old    Fashioned    Boiled   Dinner 

1  qt.  stock  in  which  boil 

4  potatoes 

4  small  carrots 

2  parsnips 
2  turnips 

These  vegetables  should  be  cooked 
•whole  and  more  water  may  be  added 
to  the  stock  and  one  pound  of  meat. 
Serve  with  pickled  beets. 

Veg'etable  Hash 

Vegetable  Hash  may  be  made  by 
putting  through  the  grinder  what  is 
left  of  the  "Boiled  Dinner." 

Meat  Pie 

Take  stock  and  1  cup  of  meat;  add 
1  small  onion  and  3  potatoes.    Put  in 


baking  dish,  cover  with  pastry  dough 
and  bake. 

Fricassee 

1  pint  beef  stock 

%  lb.  or  1  cup  meat  cut  in  pieces 
Make  gravy  by   adding  ^   T.   flour. 

Veg-etable   Stew 

2  pints  beef  stock 
%  pint  meat,  cut 
1  onion 

4  potatoes,  cut  in  cubes 
1  carrot,  also  cut  up 
Cook  20  minutes  to  one-half  of  an 
hour. 

Hamburg-    Steak — 1    Pound 

Grind    and    season    the    meat    with 
salt    and    pepper.      Make    into    balls 
and  fry.     Serve  with  tomato  sauce. 
Tomato  Soup 

1  pint  stock 

1  pint  tomatoes,  strained 

1  T.  each  of  sugar,  butter,  if  need- 
ed, salt   and  pepper 

Chopped  onion  and  parsley 

Let  simmer  ten  minutes. 

Minced  Meat 

%  cup  ground  meat,  seasoned  with 
salt  and  pepper  to  taste.  Good  to  be 
■used  between  slices  of  bread  and 
butter. 


Marble  Cake 

White  Part 
%  cup  Butter 
%  cup  Milk 

1  cup  Sugar 

2  cups  Flour 

1  teaspoon  Baking  Powder 
Whites  of  3   E'ggs 

Dark  Part 

3/3  cup  Butter 
3/8  cup  Milk 
%  cup  Sugar 
ly^  cup  Flour 

34  teaspoon  Baking  Powder 
2%    tablespoons    Cocoa 
Yolks  of  3  Eggs 
1/3  teaspoon  Vanilla 
Mix  each  part  as  any  butter  cake. 
Bake  in  slow  oven. 
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JUNIOR   EXTENSION    DEPARTMENT 


NEEDHAM  TO  STAGE 

POULTRY  SHOW 


Boys  and  Girls  Will  Compete  in  Ex- 
hibit to  be  Held  November  2nd, 
23rd,  24th. 


Needham  will  be  the  center  of 
poultry  interest  November  22nd  and 
23rd.  Poultry  Club  members  from  all 
around  are  invited  to  send  their  birds 
to  compete  with  those  of  boys  and 
girls  in  Needham.  This  year  the 
Needham  Poultry  Association  is  of- 
fering prizes  and  ribbons  to  the  best 
pair  (cockerel  and  pullet)  raised  by 
a  club  member  in  every  standard 
breed.  The  entrance  fee  of  fifty  cents 
will  go  to  pay  prizes. 


OWN  TOUR  OWN  ROOM 

CLUB  STARTING 


Nine   Weymouth   Girls   Will    Set   The 
Pace  in  this  New  Project 


A  new  demonstration  project  is  to 
open  in  the  County  this  fall.  This 
project  has  been  tried  out  in  other 
states  under  the  name  of  the  "Own 
your  own  room"  project,  the  object 
being  to  promote  a  more  intimate  in- 
terest in  one's  own  room,  beautifying 
the  room  by  remodeling  the  things  al- 
ready there.  An  educational  program 
is  being  planned  in  the  form  of 
lectures  on  refinishing  furniture,  the 
principles  of  color,  arrangement  of 
furniture,  etc.  Only  two  clubs  are 
being  formed  in  the  State  this  year. 
However,  if  the  program  proves  suc- 
cessful we  will  be  able  to  offer  it  to 
the  older  girls  in  the  County  another 
year. 


Poultry  clubs  start  November  1st. 
Practically  every  club  of  last  year 
will  continue  its  work  and  in  addi- 
tion several  new  groups  will  be  or- 
ganized. 


EASTERN  STATES  BOOSTS 

CLUB  WORK 


Exhibits  from  Norfolk  County  Helped 
in  the  Big-  Display 


Club  work  at  the  Eastern  States 
Exposition  was  emphasized  this  year 
by  definite  education  exhibits.  In- 
dividuality was  dropped  and  club 
members  from  all  over  New  England 
sent  their  parts  to  make  up  the 
whole.  Several  white  rock  pullets 
wen,t  from  Norfolk  County  to  make  a 
pen  showing  "How  To  Do  It." 


HATHAWAY  WHITE  A  PRIZE  WIN- 
NER AT  WALTHAM  FAIR 


At  the  Waltham  Fair,  Middlesex 
County,  Hathaway  White  of  West- 
wood  won  first  prize  in  the  garden 
collection  competition  and  several 
prizes  in  single  plate  classes.  Visitors 
at  the  Fair  remarked  especially  the 
quality  of  the  collection. 


COMMUNITY  SERVICE,  IS  PART  OF 
CLUB  WORK 


One  Canning  Club  girl  has  worked 
out  quite  an  extensive  program  of 
community  service  which  she  has 
been  following  as  a  part  of  her  fourth 
year  club  work.  Her  first  service  was 
to  raise  money  to  carry  on  the  milk 
lunch  for  the  children  of  the  town, 
using  as  her  nucleus  the  money 
which  she  won  in  last  year's  canning 
club  contests.  As  the  number  of  jars 
required  in  the  fourth  year  seemed 
to  be  a  little  more  than  were  needed 
in  her  home  she  sent  a  large  number 
of  jars  to  the  town  hospital.  Besides 
this  she  has  in  every  way  been  a 
loyal  club  member,  a  splendid  teach- 
er to  the  younger  members  and  a  fine 
example  for  other  club  mem'bers. 
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BOSTON  POULTRY  SHOW  WILL  FEATURE  CLUB  WORK 


Cash  Prizes  Breeding'  Birds,  Poultry  Equipment  and  Magazine  Subscrip- 
tions Will  Be  Griven  Club  Members  Entering-  The  Show  Janiuary  2nd" 
6th.  Utility  Department  To  Be  Added.  Demonstrations'  and  Club  Ex- 
hibits  Will   Feature. 


Two  hundred  and  fifty  dollars  in 
cash  has  been  given  by  the  Boston 
Poultry  Association  for  club  prizes 
at  the  Boston  Poultry  Show,  January 
2nd  to  6th.  Club  members  will  be 
glad  to  know  that  Mr.  Nodine  will 
have  the  money  to  give  out  the  last 
day  of  the  show.  A  utility  department 


will  be  added  this  year  covering  the 
main  breeds  of  this  section  of  Massa- 
chusetts. Demonstration  contests, 
judging  competition,  and  club  exhibits 
will  be  featured  again.  Club  mem- 
bers wishing  to  attend  will  be  given 
passes  to  the  Show. 


FOURTH     TEAR     PROGRAM     FOR    HOME  ECONOMIC  WORKERS 


New  Club   Sta,rts  In  December.    Grangers    and   Women's   Clubs   Find   This 

Work   Extends  Their  Field  of  Influence.     Programs  Will  Be   Sent 

Those  Interested 


The  Home  Economics  Clubs  will  be 
the  next  contests  to  interest  the  boys 
and  girls  in  the  County  and  already 
several  requests  for  clubs  have  been 
secured  from  various  towns.  A  fourth 
year  will  be  added  to  the  program 
and  many  new  ideas  for  club  service 
will  be  introduced.  This  work  brings 
the  mothers  and  daughters  into  closer 


CANNING     WORK— 1921— FINISHED 


Prize  Winners  to  Be  Judged  by  State 
Leader.    Close  Finish  Is  Expected 


contact  and  we  need  the  mothers'  co- 
operation in  starting  club  work  in 
any  town.  Any  boy  or  girl  between 
the  ages  of  ten  and  nineteen  are 
eligible  and  we  find  that  many  boys 
are  interested  to  belong.  The  Clubs 
will  be  organized  within  the  next  two 
months  and  the  club  programs  will 
be  sent  to  all  interested. 


for  state  championship.  We  expect 
that  the  contest  will  be  very  close 
this  year.  Look  for  the  announce- 
ment in  next  months  bulletin. 


October  15th  marks  the  close  of  the 
Canning  Club  season.  Up  to  date  the 
number  of  members  who  have  finished 
is  quite  encouraging  and  we  feel 
sure  that  the  percentage  finish  will 
be  high.  The  records  to  date  show 
that  the  quantity  of  fruit  canned  is  a 
.great  deal  lower  than  ever  before  and 
many  of  the  girls  have  found  it  quite 
difficult  to  work  out  their  require- 
ments in  this  line.  Miss  Murdock, 
Assistant  State  Club  Leader,  is  to 
spend  November  1st  in  this  County 
selecting  the  County  Canning  Club 
champion  and  a  delegate  to  compete 


WHY  BUY  PRESENTS  WHEN 

YOU  CAN  MAKE  THEM? 


Handicraft   Clubs    Getting  Ready   for 
Christmas 


Boys  can  earn  good  money  selling 
toys,  home  conveniences  and  farm 
equipment  which  they  learn  to  make 
in  the  handicraft  club.  Many  of  the 
summer  club  members  are  interested 
in  doing  this  work  and  getting  under 
way  early  in  order  to  take  advantage 
of  the  Christmas  market. 


[COUNTY  AGENT  SECTiON] 
Amherst,  Wlasf*.         i 
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ANNUAL    MEETING 

Norfolk  County  Farm  Bureau 
AND  Extension  Service 

AT 

NORFOLK  COUNTY 

AGRICULTURAL  SCHOOL 

WALPOLE 

DECEMBER  2,  1921 

10  A.   M.   TO  4.30   P.   M. 
A.  M.   EXTENSION   SERVICE  REPORTS, 

P.  M.  Farm  bureau  Business  Meeting 

FINE  SPEAKERS 
CATERER'S  DINNER 

EVERYBODY  WELCOME 


1,0.  VI.  ^^-" 
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FOOTBALL   NOTES 


Aggies  12 — Braintree  0  Aggies  21 — Essex  6 

On   November  18th   a  team  largely  The  school  won  a    decisive    victory 

■composed   of   substitutes  journeyed  to  ever   the    Essex     Aggies    on    October 

Braintree  and  whitewashed  that  team  cgth  at  Dangers.     The  Walpole  team 

In  spite  of  the  poor  weather  and  loss  expected  a  hard  fight  but  Essex  never 

•of  the  regular  players.     Just  once  did  i>ad  a  chance.     Few  first  downs  were 

Braintree  threaten  to  score  and  then  ^^de  by  the  Dan  vers  aggregation  and 

the    Norfolk    boys    held    them    at   the  j^^gy  threatened  to     score     Just     once 

four  yard  line    for    four    consecutive  ^^.hen  they  crossed    the     line    for     six 

downs  without  an  inch  gain.  As  usual,  points.    Penalties  prevented  the   Nor- 

Lundquist  loomed  up  big  for  Norfolk  foj^     team     from     smearing       Essex 

with    Smith,     Brayton    and    McGrath  ^^.g^gg  ^j^an  it  did.     Smith    was    easily 

keeping    the     opponents     busy     with  ^.^g    g^^r     of    the     game.       Brayton, 

their  steam  roller  attack.  This  game  Lmidquist  and  McGrath  all  played  a 

terminated  the  1921    football    season  ^^^   p-arne 
with  five  victories  and  one  defeat  to 

the  credit  of  the  team.  Fred  Richards  Weymouth  34— Aggies  0 

•of  Milton  was  elected  Captain  of  next  The    "farmers"    received    their    one 

season's  team.  and  only  setback  of    the     season     at 
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Weymouth  on  November  2nd,  where, 
after  a  long  truck  ride  on  one  of  the 
season's  coldest  .days  which  chilled 
their  spirits  as  well  as  their  bodies, 
they  went  down  to  defeat.  Nothing 
seemed  to  work,  the  oil  was  cold  and 
the  spark  of  enthusiasm  seemed  too 
weak  to  explode  the  fightin,g  spirit. 
L.un,dq.uist  wa5  the  team's  best  bet 
w.^ile  Smith  was  a  close  second. 


ANI3IAL    HUSBANDRY    INSTRUCT- 
OR RESIGNS 

Mr.  Lei  and  S.  Graff,  Instructor  in 
Animal  Husbandry,  who  has  been 
with  us  since  September,  1920,  re- 
signed to  take  effect  December  1st. 
Mr.  Willis  H.  Hoyt,  a  graduate  of  the 
New  Hampshire  State  Agricultural 
College,  Class  of  1918,  has  been  ap- 
pointed to  take  his  place.  After 
graduating  he  was  for  a  short  time 
Instructor  in  the  Agricultural  De- 
partment at  North  Attleboro,  leaving 
that  position  to  enter  the  service  of 
the  United  States  Army.  Following 
his  discharge  from  the  Service  he 
was  employed  as  Superintendent  of 
Hood's  Cherr^y  Hill  Farm  at  North 
Beverly  where  he  had  some  three 
hundred  head  of  dairy  cattle  under 
his  charge.  For  the  past  year  he  has 
been  Agricultural  Instructor  at  the 
United  States  Public  Health  Service, 
Hospital  No.  44,  at  West  Roxbury. 


Twenty-five  students  of  the  Norfolk 
County  Agricultural  School  accom- 
panied their  Instructor,  Mr.  Roy  T. 
Argood,  who  was  one  of  the  judges  at 
the  Poultry  Exhibit  of  the  Needham 
Poultry  Association  held  in  the  Need- 
ham  Town  Hall,  November  22,  23,  and 
24th.  We  feel  that  visits  of  this 
kind  are  of  great  benefit  as  it  gives 
the  students  an  opportunity  to  study 
the  different  breeds  and  characteris- 
tics. 

We  Avish  to  extend  to  Mr.  W.  S. 
Cassidy,  President  of  the  Association, 
our  thanks  for  courtesies  shown  the 
boys. 


Gardeners  Association  for  the  comin,g 
winter  is  practically  complete.  On  it 
will  appear  the  names  of  a  banker 
and  lawyer,  a  leading  seedsman,  one 
of  the  most  prominent  teachers  of 
dairying  in  the  country,  one  of  the 
leading  agriculturists  of  New  Eng- 
land, a  good  plant  pathologist,  a  di- 
rector of  markets,  and,  as  a  new 
type  of  attraction,  a  debate  on  the 
question:  "Should  we  encourage  veg- 
etable seed  production  in  Massachu- 
setts?" 

Those  market  gardeners  of  Eastern 
Massachusetts  Avho  can  get  to  the 
meetings  on  Saturday  afternoon  will 
find  it  interesting  and  worth  while 
to  be  present.  The  first  meeting  is 
scheduled  for  Arlington,  on  Decem- 
ber 10. 


Plan  to  attend  the  advance  Ex- 
tension School  at  Walpole,  December 
15th  and  22nd,  January  5th  and  12th. 


Have  you  summarized  your  farm 
accounts?  If  the  County  Agent  can 
be  of  any  assistance  do  not  hesitate 
to  call  on  him. 


There  is  still  a  chance  to  order 
your  seed  potatoes  through  the  Farm 
Bureau.  Green  Mountains,  Cobblers 
and  Spaulding  Rose  potatoes  can  be 
secured.  Call  Walpole  268  and  leave 
your  order.  Orders  are  only  taken 
in  -m.ultiples  of  two  bushels  as  the  po- 
tatoes come  in  two  bushel  sacks. 


A  nu  "nber  of  students  spoke  at  the 
Pomona  Grange  meeting  in  Walpole 
on  November  18th.  The  School 
Orchestra  also  entertained. 


The  program  for  the  Boston  Market 


Plans  are  being  made  for  a  big 
basket  ball  season.  Directly  after 
Thanksgiving  work  will  begin  in 
earnest  and  some  fine  inter-class 
games  will  be  staged  before  the  open- 
ing of  the  regular  schedule.  Kovole- 
sky  is  Captain  of  this  year's  five  and 
Brayton  is  manager.  Some  hard 
games  are  scheduled  and  the  "farm- 
ers" will  have  to  work  hard  to  main- 
tain their  athletic  prestige. 
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AGRICULTURAL    DEPARTMENT 

SHAW  CERTIFIES  2,500      FRUIT  TREES 
Begins  Work  to  Eliminate  Mi'snamed  Nursery  Stock 


Nursery  certification,  an  outgrowth 
of  the  research  in  leaf  characters  of 
Dr.  J.  K.  Shaw  of  the  Massachusetts 
Agricultural  Experiment  Station  has 
been  undertaken  by  the  Massachu- 
setts Fruit  Growers  Association  this 
fall,  and  more  than  3,000  trees  have 
been  examined  in  the  nursery. 

Dr.  Shawr  did  the  certifying  him- 
self. He  certified  2580  trees  as  being 
true  to  name,  and  refused  to  certify 
267  others.  He  also  condemned  438 
younger  trees,  budded  from  the  re- 
jected stock,  as  being  untrue  to 
name.  Thus  he  prevented  705  mis- 
named trees  from  being  sold  to  fruit 
growers. 

The  nurserymen,  Dr.  Shaw  reports, 
"were  as  anxious  as  the  growers  to 
eliminate  misnamed  stock.  He  found 
one  grower  mystified  as  to  how  a  plot 
of  nondescript  trees  he  had  been 
calling  "Gravenstein"  had  become 
mixed  with   his  good  stock. 

This  fall's  certification  work  was 
only  a  beginning.  It  was  the  first  ap- 
plication of  Dr.  Shaw's  studies  on 
the  identification  of  trees  by  their 
leaf  characters,  to  commercial  fruit 
growers.  The  Massachusetts  Fruit 
Growers  Association  paid  the  cost  of 
materials  used  and  furnished  the 
equipment  for  the  work. 

The  trees  certified  are  a  small  pro- 
portion of  those  planted  in  the  State 
every  year;  for  only  about  5,000-10,000 


The  Annual  Sweet  Clover  sown  the 
last  of  July  at  the  Market  Garden 
Field  Station  is  beginning  to  blossom, 
and  measures  about  two  feet  high; 
that  sown  the  5th  of  August  is  about 
four  to  six  inches  shorter;  and  that 
sown  the  first  of  September  has  hard- 
ly made  a  start.  Our  season  has  been 
very  abnormal,  but  it  looks  as  if  the 
Annual  Sweet  Clover  Avould  need  to 
be  sown  about  mid-summer  to  be  of 
value  as  a  green  manure  crop. 


trees  of  the  100,000  or  so  annually 
planted  in  Massachusetts  are  grown 
by  nurserymen  of  the  State.  In  order 
to  secure  certification  of  stock  from 
outside  nurserymen,  Dr.  Shaw  says 
growers  must  pool  their  orders  and 
place  them  in  late  summer.  Inspection 
of  the  pooled  orders  can  then  be  made 
as  the  trees  are  dug  in  the  nursery. 
The  trees  would  have  to  be  planted 
or  heeled  in,  in  the  fall,  either  of 
which  practices  is  thoroughly  feasible 
according  to  the  fruit  specialist. 

The  cost  of  certification  has  been  3c 
to  314c  a  tree — the  trees  sell  for  an 
average  of  about  50c — an  expense 
that  Dr.  Shaw  believes  can  be  re- 
duced; but  which  he  feels  should 
probably  be  collected  by  the  nursery- 
man. 

Tremendous  possibilities  are  seen 
in  this  fruit  stock  certification  w^ork 
by  members  of  the  Horticultural  Di- 
vision of  the  College.  Nurserymen 
are  eager  to  clear  up  their  nursery 
propagating  stock  and  growers  are 
impatient  to  eliminate  the  sale  of 
misnamed  trees,  they  declare,  and 
both  groups  will  quickly  support  ex- 
tensive certification  work. 

The  varieties  certified  so  far  have 
been,  Delicious,  Wagener,  Northern 
Spy,  Red  Astrachan,  Yellow  Trans- 
parent, Rhode  Island  Greening,  Mc- 
intosh, Baldwin,  Wealthy,  Oldenburg, 
Gravenstein,  and  Williams. 


All  of  the  dead  asparagus  tops 
should  be  cut  down  close  to  the 
ground,  raked  up  and  burned.  The 
burning  of  this  material  will  destroy 
a  number  of  insects  and  their  winter 
homes,  in  fact,  it  is  good  business  to 
clean  up  all  litter  and  rubbish  that 
may  have  accumulated  in  the  flower 
or  vegetable  garden. 


Subscribe  for  one  or  two  good  farm 
papers. 
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A  GOOD  RATION 

A  very  interesting  question  was 
asked  the  other  evening  during  the 
Question  and  Answer  Course  in  Dairy- 
ing at  the  Weymouth  Extension 
School.  "Is  corn  meal  a  dangerous 
feed  and  how  much  of  it  can  a  dairy 
.man  safely  feed?"  Prof.  Fawcett  of 
the  Massachusetts  Agricultural  Col- 
lege, who  was  conducting  the  class, 
replied  "At  its  present  price  corn 
meal  should  make  up  the  base  of  all 
good  dairy  ration?.  If  fed  in  a  ration 
with  other  feeds  it  is  absolutely  safe 
to  feed  five  or  six  pounds  of  corn 
meal  per  day."  The  County  Agent 
was  very  glad  to  have  the  question 
answered  in  that  manner  for  at  the 
present  time  there  seems  to  be  a  be- 
lief among  dairymen  that  corn  meal 
is  dangerous,  while  in  reality  it  is 
the  heavy  protein  feeds  such  as  cot- 
tonseed and  gluten  that  cause  the 
trouble. 

The  average  tendency  of  the  high 
protein  content  ready  mixed  dairy 
ration  is  to  make  milk  at  the  expense 
of  the  condition  of  the  cow.  The  fol- 
lowing ration  containing  about  15% 
digestible  protein  seems  to  be  about 
as  economical  a  one  as  can  be  mixed. 
Corn  meal  600  pounds 

Bran  500  pounds 

or    (300  Bran,   200   Wheat   Middlings) 
Cottonseed  200 

Gluten  200 

Oil  Meal  200 

Ground  Oats  300       " 

Sanitation  has  become  a  watch 
word  in  this  age.  We  hear  about  it  in 
the  home,  in  the  dairy,  in  the  field, 
in  the  greenhouse,  and  in  the  storage 
pit.  There  is  a  fundamental  principle 
behind  it  all.  Appreciation  of  this 
principle  is  extremely  important.  In 
recent  years  we  have  heard  more  of 
bacteria  and  fungi  than  ever  before. 
They  are  our  enemies  when  they  get 
into  our  vegetable  storage  pits  or 
cold  cellars.  The  better  the  sanita- 
tion the  fewer  the  enemies  of  this 
sort.  The  better  the  condition  of  our 
stored  products,  the  less  chance  there 
is  for  the  entrance  of  these  enemies 
where  they  will  do  us  damage. 


SILAGE    CORN    SEED 

Why  not  take  advantage  of  your 
farmers'  exchange?  A  number  of  the 
farmers  have  husked  considerable  of 
their  Sweepstakes  and  other  varieties 
of  silage  corn  and  a  still  larger 
number  are  on  the  market  for  that 
corn.  If  you  have  seed  to  sell  list  it 
with  us  and  we  will  find  a  purchaser 
for  you. 


A  very  interesting  seed  corn  selec- 
tion project  has  been  carried  on  b,y 
A.  P.  Benson  of  Dedham.  For  a 
number  of  years  Mr.  Benson  has  been 
breeding  a  variety  of  yellow  sweet 
corn  that  is  of  fine  size  and  quality. 
There  is  certainly  a  growing  demand 
for  a  good  quality,  large  yellow  sweet 
corn.  We  think  that  Mr.  Benson's 
corn  fills  the  bill. 


We  have  certainly  had  a  wonderful 
fall  to  ripen  late  garden  crops. 
Sylvester  Smith  of  Plainville  ripened 
a  field  of  Hubbard  squash  planted  a- 
bout  the  time  that  some  of  the  early 
varieties  were  blossoming.  Green 
tomatoes  were  on  the  market  until 
quite  recently  and  brought  more 
money  than  did  a  great  many  ripe 
ones   early   in   the  season. 

The  celery  blight  has  shown  more 
damage  than  for  manjy  years,  in 
many  localities  there  has  been  a 
combination  of  severe  drought  and 
celery  blight  so  that  m.uch  celery 
will  not  keep  well  in  storage  unless 
handled  with  exceptional  skill.  The 
foliage  must  be  kept  dry,  the  roots 
moist,  the  temperatures  low,  and  the 
ventilation  must  be  good.  Some  grow- 
ers have  concluded  that  it  is  worth 
while  to  spray  celery  in  the  pit,  for 
sanitary  reasons.  A  good  4-6-50 
Bordeaux  applied  thoroughly  will 
prevent  much  fungous  growth.  Fungi 
are  si  -iiply  plants  which  live  on  other 
plants  in  many  Instances,  and  cause 
their  destruction.  Bordeaux  mixture 
is  death  to  the  growth  of  many  of 
these  very  small  plants.  A  botanist 
would  not  be  satisfied  with  this 
description,  but  it  may  do  for  the 
man  in  the  field. 
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Hotbeds  and  coldframes  that  are 
not  used  for  any  form  of  winter 
storage  should  be  covered  to  prevent 
a  too  severe  freezing  of  the  sides 
and  bottoms  which  will  absorb  a 
large  quantity  of  heat  from  the 
fermenting  material  that  will  be  used 
later  on.  Hotbed  sashes  not  In  use 
are  best  kept  under  cover  and  if  they 
require  some  repairs  and  painting  it 
can  be  attended  to  .during  the  winter. 


Investments  in  quietness  in  per- 
forming the  necessary  barn  work, 
and  in  kindness  to  the  animals  al- 
ways yields  good  interest. 


Any  farm  implements  not  under 
cover  should  receive  attention.  Clean 
them,  grease  all  bright  parts,  tighten 
up  loose  bolts,  renew  worn  out  parts 
and  finish  the  job  with  a  coat  of 
paint. 


If  by  any  chance  you  have  not  pro- 
tected your  young  trees  attend  to  it 
without  delay.  It  is  more  economical 
to  prevent  girdling  than  to  bridge 
graft  later,  aside  from  the  chance  of 
losing  some  of  the  trees.  A  band  of 
wire,  three-eighths  mesh,  heavy  build 
ing  paper  or  strips  of  veneer  (pre- 
ferably the  wire)  applied  around  the 
trunk  of  the  tree  is  a  cheap  form  of 
insurance. 


A  coat  of  paint  oni  the  wagons, 
carts  and  other  vehicles  will  pro- 
long their  usefulness  besides  adding 
to  their  appearance. 


Plant  food  is  expensive  to  purchase. 
Therefore,  let  us  take  good  care  of 
the  manure  pile,  keeping  it  under 
cover,  saving  the  liquids  and  prevent- 
ing loss  of  nitrogen  by  overheating. 


All  planting  of  spring  flowering 
bulbs  in  the  flower  garden  should 
have  been  finished  some  time  ago  and 
the  beds  should  have  their  covering 
for  the  winter  already  in  place.  This 
cover  may  be  leaves  or  long,  strawy 
manure  and  should  be  applied  when 
the  surface  of  the  ground  is  frozen 
hard  enough  to  bear  the  weight  of-  a 
man.  The  principal  aim  in  having 
the  .ground  frozen  is  to  prevent  mice 
from  digging  down  to  the  bulbs  and 
in  some  cases  eating  them.  If  not  al- 
ready done,  no  time  should  be  lost  in 
protecting  all  herbaceous  plants  that 
need  it.  A  good  covering  of  manure 
will  prevent  the  alternate  freezing 
and  thawing  which  is  often  very  in- 
jurious and  it  also  adds  considerable 
fertility  to  the  land. 


POULTRY  NOTES 


Turkeys 


By  M.  C.  Grindle  of  Charlescote  Farm,  Sherborn,  Mass. 


The  following  lecture  was  given  on 
the  subject  "Turkeys"  at  our  recent 
Annual  Poultry  Field  Day  held  at  the 
Norfolk  County  Fair  on  September 
10th,  1921. 

"I  believe  turkeys  can  be  success- 
fully raised,  perhaps  not  by  everyone 
as  we  raise  chickens,  but  by  all  those 
who  are  Avilling  to  make  a  study  of 
the  principles  involved  and  who  are 
persistent  in  their  efforts  throughout 
the  season.  It  seems  as  though  a 
great  many  start  the  season  with  big 
ideas    and    enthusiasm    but     after     a 


while  their   interest    lags    and     they 
meet  with  disaster. 

We  hatch  our  turkeys  in  incuba- 
tors. The  eggs  will  hatch  under  the 
same  conditions  as  chicken  eggs  ex- 
cept that  we  run  the  machine  one  de- 
gree lower  and  it  takes  four  weeks  to 
hatch  them.  If  the  breeding  stock  is 
properly  cared  for  the  eggs  will 
hatch  much  better  than  chicken  eggs. 
We  brood  them  mostly  in  coal  burn- 
ing hovers  but  any  type  of  broader 
that  is  good  for  chickens  is  all  right 
for  turkeys.     In  the  brooder  they  are 
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a  little  harder  to  handle  than  chick- 
ens because  when  they  are  from  two 
to  four  weeks  old  they  are  liable  to 
crowd.  We  keep  them  out  of  the  cor- 
ners at  this  time  and  when  the,y  are 
four  weeks  old  we  give  them  a 
chan,ce  to  roost.  After  this  they  are 
given  no  heat  except  on  a  very  cold 
night  or  cold  wet  weather. 

In  regard  to  their  .diet  there  is  one 
thing  which  I  want  to  euphaslze. 
From  the  day  they  are  hatched  give 
them  all  the  sour  milk  and  green 
feed  they  will  eat.  Keep  this  up  as 
long  as  the  turkey  is  growing.  This 
year  we  started  the  little  ones  on 
butter  milk.  This  is  left  before  them 
constantly  and  twice  a  day  we  give 
them  bread  soaked  in  sour  milk.  We 
don't  bother  with  hard  grains  until 
they  are  old  enough  to  eat  whole 
oats,  after  which  we  give  them  a 
feed  of  oats  each  night.  When  they 
are  a  month  old  we  take  away  the 
buttermilk  mash  and  substitute  the 
Massachuset^^s  Agricultural  College 
growing  mash  minus  the  beef  scrap, 
our  theory  being  that  the  sour  milk 
furnishes  the  necessary  animal  pro- 
tein. As  the  birds  get  older  we  feed 
the  bread  and  sour  milk  in  shallow 
pans  and  keep  it  before  them  nearly 
all  the  time.  For  green  feed  we  start 
them  on  dandelions  an,d  after  they 
are  gone  we  feed  green  clover  cut 
fresh  every  day.  From  September 
through  the  fall  and  winter  they 
get  cabbages.  Turkeys  do  not  take 
kindly  to  a  change  in  diet  so  we  stick 
to  the  same  feeds  unless  we  are  sure 
something  is  wrong. 

It  seems  as  though  I  haven't  said 
anything  of  value  about  raising 
turkeys  because  I  haven't  told  you 
how  to  stop  them  from  dying  when 
young.  A  turke|y  talk  nearly  always 
resolves  itself  into  a  discussion  of 
black  head,  the  disease  that  wipes  out 
your  whole  flock  the  day  after  you 
have  decided  that  you  can  raise  them 
all  this  year.  Blackhead  attacks  young 
turkeys  mostly  when  they  are  from 
four  to  eight  weeks  old.  It  comes  out 
of  a  clear  sky  and  is  very  swift  in 
its    work    as    no    doubt    many   of    you 


know.  The  sure  way  to  tell  black- 
head is  by  the  droppings.  They  are 
of  a  bright  sulphur  color  similar  to 
light  yellow  paint.  I  have  heard  of 
a  good  many  cures  for  the  disease  but 
I  never  knew  a  young  bird  to  live 
once  it  had  a  pronounced  case  of 
blackhead,  nor  do  I  believe  that 
there  is  any  remediY  yet  discovered 
that  will  cure  it.  So  the  aim  should 
be  to  prevent  rather  than  cure. 

Dr.  Theobolt  Smith,  who  used  to 
be  at  the  Harvard  Medical  School, 
carried  out  many  experiments  on 
blackhead  and  discovered  the  germ 
that  produces  the  diseased  portions  of 
the  caeca  and  liver  and  which  kills 
the  bird.  This  germ  invades  the  caeca 
first  and  travels  to  the  liver  through 
the  blood.  In  the  liver  it  multiplies 
so  rapidly  it  causes  the  disease  spots 
characteristic  of  blackhead.  I  am 
careful  not  to  say  it  produces  the 
disease  because  in  experiments  these 
living  germs  are  fed  to  turkeys  with- 
out producing  blackhead  but  it  al- 
ways brings  it  on  when  they  are  in- 
jected into  the  tissues.  During  the 
past  few  years  Dr.  Tyzzer  and  Dr. 
Fabyan  of  the  Harvard  Medical 
School  have  been  working  on  it. 
The,j  have  put  a  lot  of  time  and 
thought  into  their  experiments  and 
laboratory  work  and  have  worked 
alon,g  practical  lines.  Last  winter 
the  State  Department  of  Agriculture 
published  a  bulletin  on  "Poultry  Rais- 
ing" of  which  they  are  the  author 
and  in  which  we  find  an  explanation 
of  the  isolation  method  of  raising 
turkeys.  Copies  of  this  bulletin  may 
be  obtained  from  the  State  Depart- 
ment of  Agriculture,  State  House, 
Boston. 

They  raised  turkeys  with  success 
on  small  plots  of  land  at  the  Medical 
School  grounds  for  four  seasons,  thus 
disproving  the  theory  that  turkeys 
need  large  areas  of  land  for  range. 
Last  year  we  raised  one  hundred 
twent,y  three  turkeys  at  Charlescote 
Farm  and  we  carried  out  some  ex- 
periments to  prove  that  their  theory 
would  work  under  practical  condi- 
tions .     It   would  be  a  waste  of  time 
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for  me  to  go  into  detail  about  the  dif- 
ferent experiments  and  the  results.  I 
will  simply  tell  the  principal  facts 
about  the  isolation  method.  The  chief 
thing  is  that  turkeys  must  not  be 
reared  on  ground  that  has  been  used 
for  other  poultry.  That  is  the  key 
note  of  the  whole  thing.  We  raise 
them  on!  fresh  ground  to  keep  them 
from  getting  intestinal  worms  or 
caeca  worms.  This  worm  is  about 
one-half  inch  in  length  and  is  found 
in  the  caeca  of  all  poultry.  The  eggs 
of  the  worm  can  be  seen  only  with  a 
miscroscope.  They  pass  out  with  the 
droppings  to  the  ground  where  they 
have  to  lay  several  weeks  before  the,y 
are  ripe  enough  to  hatch.  At  this  time 
if  they  are  eaten  by  a  turkey  or  chicken 
they  will  lodge  in  the  caeca,  hatch 
and  grow.  By  experiments  carried 
out  in  many  different  wa,ys  they  have 
proved  that  if  a  young  turkey  eats 
large  numbers  of  these  ripened  eggs 
it  will  have  blackhead.  Just  what 
relation  these  eggs  bear  to  the  true 
blackhead  germ  is  not  known.  Nor  is 
it  known  why  these  eggs  produce 
blackhead.  Possibly  it  lowers  the  re- 
sistance of  the  bird  in  some  way,  thus 
making  it  more  susceptible  to  disease. 
How  shall  we  keep  away  from 
these  worms?  First — -Place  the  youn,g 
birds  on  fresh  ground.  Second — See 
that  buildings  and  eTuipm-^nt  are  clean 
and  keep  them  clean.  Third — Move 
houses  and  runs  frequently  during  the 
first  two  months.  If  the  buildings  have 
been  used  before  for  chickens  use  the 
scraper  to  get  rid  of  all  the  hard- 
ened material  and  sweep  them  clean. 
I  think  a  coat  of  hot  whitewash 
would  help.  There  doesn't  seem  to 
be  any  proof  ^et  that  blackhead  is 
catching.  If  you  have  one  sick  bird 
in  your  flock  that  is  no  sign  that  you 
will  lose  all  of  them.  Quantities  of 
the  diseased  portions  of  dead  turkeys 
have  been  fed  to  healthy  ones  without 
results.  But  there  is  one  thing  we 
do  know.  If  we  have  a  sick  bird  in 
the  flock,  that  bird  found  a  place  to 
get  blackhead  and  the  others  are  apt 
to  do  the  same,  so  we  change  the 
run    and    clean     up    again.     As     the 


turkeys  grow  older  they  seem  to  be- 
come more  resistant  to  the  disease 
but  they  are  not  safe  until  they  are 
a  year  old.  Now,  I  don't  mean  to  say 
that  if  a  turkey  has  a  worm  in  its 
caecum  that  it  must  have  blackhead. 
Far  from  it.  Nearly  all  turkeys  when 
killed  in  health  show  some  worms. 
Possibly  the  sudden  acquisition  of  a 
number  of  worms  causes  an  injury 
which  allows  the  blackhead  germ  to 
enter  the  tissues  and  once  it  gets  into 
the  tissues  it  means  death.  Thus  it 
would  seem  that  a  bird  could  pick  up 
a  few  worms  and  get  by.  Sometimes 
I  think  that  the  blackhead  parasite 
is  present  in  nearly  all  turkeys  and 
that  it  some  times  produces  the 
diseaj?e  without  the  aid  of  the  caeca 
worm.  For  instance,  the  bird  might 
get  sick  from  diet  trouble  or  become 
weak  while  throwing  the  red  and  get 
blackhead  because  its  resistance  is 
lowered.  There  are  exceptions  to 
everything  and  so  long  as  we  know 
that  absence  of  worms  means  no 
blackhead  and  vice  versa  in  the 
majorit|y  of  causes,  why  worry  about 
what  we  don't  know?  It  is  easy 
enough  to  bring  on  blackhead  by 
placing  turkeys  on  worm  infested 
ground  and  it  is  easy  to  keep  away 
from  it  by  placing  them  on  ground 
that  is  not  infested  with  worms. 

To  sum  up  the  essential  points  of 
how  we  raise  turkeys  by  the  isolation 
method;  we  hatch  them  in  clean  in- 
cubators, rear  them  in  clean  brood- 
ers placed  onl  fresh  ground  and 
change  runs  frequently,  we  close 
them  in  houses  each  night,  to  keep 
them  from  flying  we  clip  one  wing, 
and  .give  them  sour  milk  and  bread 
with  plenty  of  green  feed. 

I  have  pointed  out  the  things  that 
I  cc/nslder  the  n-^ost  important  for  a 
beginner  to  know  and  it  would  only 
take  up  valuable  time  for  me  to  say 
more  along  the  same  line.  In  clos- 
ing there  is  one  thing  that  I  want  to 
make  clear.  We  use  no  remedies  and 
we  have  no  s  e  c  r  e  ts.  We  de- 
pend only  on  simple  foo,ds  and  isola- 
tion. We  never  give  anything  that 
could  be  called  a  remedy  or  medicine." 
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HOME    MAKING    DEPARTMENT 


NUTRITION 


Miss  Bertha  M.  "Wood,  from  the  Nu- 
trition Clinic,  Boston  Dispensary, 
spoke  at  the  Braintree  Grange  this 
month.  The  meeting  was  in  charge 
of  the  Home  Economics  Committee 
and  the  money  required  to  pa^y  the 
speaker  was  earned  by  the  speaker. 
The  enthusiasm  of  the  audience 
proved  that  Miss  Wood's  talk  had 
been  worth  while. 

The  following  i,?  a  short  review  of 
Miss  Wood's  talk  at  the  Nutrition 
Meeting  during  Farmers'  Week  at 
the  Massachusetts  Agricultural  Col- 
lege. 

The  building  of  a  child  into  a  man 
or  woman  is  in  the  hands  of  the 
mother  and  she  may  build  what  she 
likes.  Good  strong  frames,  sturdy 
muscles  and  rich,  red  blood  that  will 
give  life  to  the  body  ar(e  what  we 
want.  The  first  food  we  will  consider 
is  milk,  milk  and  its  products — cream, 
butter  and  cheese.  These  are  good 
frame  builders.  For  butter  there  is 
no  substitute.  There  are  other  fats 
but  no  real  butter  substitute,  because 
butter  is  not  only  a  fat  but  it  has 
some  other  valuable  properties  known 
as  vitamines.  Besides  milk  we  have 
eggs,  meat  and  fish.  Let  us  imagine 
that  tonight  on  our  way  home  we 
meet  a  man  who  say/s  to  us,  "I  will 
give  you  a  piece  of  land."  "Yes,  and 
I  will  give  you  the  lumber  with 
which  to  build  a  house  on  that  land." 
That  would  be  fine  and  perhaps  a 
month  later  when  the  man  came  a- 
round  he  would  be  surprised  to  see 
no  house.  You  would  say,  "Why, 
there  were  no  carpenters.  We  have 
fhe  land  and  lumber,  but  we  have  no 
carpenters."  Just  so  with  the  build- 
ing food,  if  we  do  not  supply  the 
human  body  with  the  vitamines  also 
we  are  like  the  man;  with  the  land 
and  lumber  but  no  carpenters.  Skim 
milk  is  good  building  material  but 
not  for  children  because  the  carpenters 
have  been  removed.  Give  whole  milk  to 
the  children,not  skim  milk.     It  is  very 


good  that  eggs  cannot  be  separated 
easily  because  the  children  might 
not  get  the  yellow  part  of  the  egg. 
The  white  is  to  the  egg  just  as  the 
skim  milk  is  to  milk.  It  is  good 
material,  but  it  requires  the  yellow 
part  of  the  egg  to  make  the  egg  a  good 
building  material.  Grown-ups  should 
use  less  milk  and  eggs.  Their  bodies 
are  already  built.  The  next  time  you 
start  to  drink  a  glass  of  milk  put  it 
aside  and  let  the  children  have  it. 
Let  Jonnie  have  it.  Some  people  say 
that  Jonnie  eats  as  much  as  his 
father.  That  is  right.  Jonnie  should. 
Jonnie  is  on  the  road,  father  is  al- 
ready built. 

Children  work  and  run  and  play 
and  iuust  have  gasoline,  so  now  we 
come  to  our  energy  food.  Fat,  as 
butter  we  have  already  considered 
and  that  is  the  most  important  fat 
for  children. 

Starches  and  sugar.  Think  of  the 
big  baked  potato  and  then  a  slice  of 
bread  and  butter  with  jam  or  per- 
haps molasses  on  it.  Then  of  course 
always  milk.  Don't  forget  the  pud- 
dings, puddings  of  all  kinds  children 
like,  and  I  continually  find  corn- 
starch puddings  a  very  great  favorite. 
The  minute  I  ask  the  children  in  our 
clinic  about  starch  foods  they  tell  me 
about  chocolate  cornstarch  pudding. 
Custards  in  all  forms  are  very  help- 
ful. 

Now  about  the  candy.  There  is  no 
law  against  it,  but  it  must  be  eaten 
at  the  right  time  and  the  right  kind 
of  candy.  It  should  be  home  made 
candy,  and  eaten  for  desert.  No 
mother  likes  to  have  the  children 
mess  around  the  kitchen  and  make 
candy,  but  that  is  one  of  the  very 
best  things  they  can  do,  much  better 
for  them  than:  the  candy  they  may 
buy. 

Our  cereals  are  fine  ener.gy  food  or 
gasoline  for  the  body.  Oatmeal  will 
make  you  strong. 
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Children  have  to  learn  to  eat  just 
as  they  learn  to  spell  and  learn  their 
arithmetic  and  their  regular  lessons 
in  reading.  We  can  educate  our  taste 
to  olives.  Some  people  do  not  care 
for  olives  because  they  haven't  edu- 
cat'^d  their  taste  that  far.  Just  so 
with  children.  We  can  educate  their 
tast  to  the  right  food.  Then  we  need 
the  regulators,  just  as  the  auto  needs 
a  grease  cup.  We  have  an  intestinal 
tract  that  is  five  time:,  as  long  as  the 
height  of  the  body.  All  of  the 
cathartics  in  the  world  will  not  clear 
the  creases  in  the  intestines.  The 
inside  of  the  intestines  is  just  like 
our  hand  when  it  is  partly  folded, 
full  of  creases,  and  nothing  seems  to 
clear  the  creases,  so  well  as  the 
fruit  acids.  We  have  brushes  in  the 
coarse  cereals  and  fiber  of  our  veg- 
etables. We  must  rinse  out  the  body 
with  not  less  than  six  glasses  of 
water  per  day.  You  will  say,  "Oh, 
but  I  drink  tea  and  coffee."  Are  tea 
and  coffee  good  face  washers?  No. 
Then  they  are  not  good  body  rinsers 
either,  so  let  Uw  not  depend  on  tea 
and   coffee  to  rinse  out  our  body. 

Our  body  needs  mineral  matter 
found  in  the  fruits  and  vegetables 
and  molasses.  Don't  forget  molasses. 
Use  more  .gingerbread.  What  is  so 
good  as  gingerbread  for  dessert? 
Gingerbread  with  cream,  every  child 
would  like  this  easil,y  made  dessert 
and  how  seldom  we  have  it.  Thei?e 
are  our  pep  foods,  we  all  need 
plenty  of  pep  food.  Let  us  not  forget 
about  fighting  constipation.  What  if 
one  or  two  members  in  the  family  be 
constipated,  they  are  not  happy  and 
the  whole  family  is  .unhappy  just  for 
that  trouble. 


FOXBORO   SCHOOL  CHILDEEN 
STl  DT  NUTRITION 


A  d  ess  form  demonstration  was 
given  before  twenty  me^nbers  of  the 
Home  Economics  Committee  of  the 
Wollaston  Women's  Club.  Two  forms 
were  made  by  a  local  leader.  Since 
that  time  two  nieetings  have  been 
held  and  four  forms  made.  The  com- 
mittee plans  to  perfect  themselves 
and  then  will  teach  others  in  their 
district. 


An  enthusiastic  group  of  fifty^ 
school  children  at  Foxboro  have 
started  the  nutrition  study.  Miss  Lucy 
Queal  of  the  Massachusetts  Agricul- 
tural College  was  with  .us  on  Octo- 
ber 21st  and  explained  Avh|y  they  had 
been  weighed  and  measured  and  that 
all  the  boys  and  girls  should  en- 
deavor to  acquire  good  robust  health 
in  order  to  become  good  citizens. 
Each  child  filled  out  his  tag  with 
his  weight,  etc.  on  it  and  those  who 
were  normal  or  within  the  "safety 
zone"  were  awarded  gold  stars  of 
which  they  were  very  proud.  Paul 
R's  card  M^as  explained  and  left  to 
be  displayed  in  the  class  room.  Miss 
Queal  talked  about  milk  and  urged 
the  children  to  use  three,  or  better 
four,  glasses  of  milk  a  day,  and 
promised  those  who  did  so  for  the 
next  two  weeks,  blue  stars. 

Through  the  very  kind  cooperation 
of  their  teacher,  Mrs.  Inman,  the  en- 
tire group  was  wei.ghed  and  meas'ur- 
ed.  The  school  did  not  possess  any 
apparatus  but  the  local  chapter  of 
the  Red  Cross  has  now  donated  the 
money  with  which  to  purchase  scales. 
We  are  very  hopeful  of  obtaining  the 
services  of  some  of  the  doctors  to 
give  the  physical  examinations 
necessary. 

Charts  were  made  for  those  boys 
and  girls  most  in  need  of  special 
instruction  in  nutrition.  At  the  last 
demonstration  the  children  were 
given  their  charts  to  study  and  those 
for  whom  no  charts  were  started  ask- 
ed if  they  might  make  their  own. 
So  they  will  all  keep  charts.  Three 
p^ others  came  to  the  second  meeting 
and  showed  a  true  interest  in  the 
work  by  their  questions  and  requests. 

We  hope  at  the  next  meeting  to 
have  even  more  mothers  present. 
Stars  will  then  be  awarded  to  those 
boys  .  and  girls  who  have  gained 
weight  since  the  last  record  was 
made  and  Miss  Queal  will  talk  to  us 
again. 
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CLOTHING  EFFICIENCY 

The  first  of  our  County  Clothing 
Meetings  was  held  at  the  Agricul- 
tural School  in  Walpole  this  month. 
Sixty-nine  women  were  present  for 
both  sessions.  The  following  towns 
were  represented: 

Canton  3  Needham  4 

Cohasset  2  Norfolk  3 

Dover  5  Plainville  1 

Foxboro   2  Quincy  14 

Franklin   14       '  Stoughton  4 

Milton  3  Walpole  7 

Westwood  8 

Mrs.  Reed,  the  State  Clothing 
Specialist,  took  charge  of  the  meet- 
ing. The  first  hour  was  devoted  to 
helping  the  towns  organize  so  that 
the,y  might  do  better  work.  Definite 
work  was  outlined  for  each  group 
and  suggestions  given  for  the  local 
meetings  to  take  place  before  Mrs. 
Heed'o  next  visit  to  the  County.  Help 
was  also  given  on  Course  I  as  it  is 
the  key  to  the  entire  course  and  must 
be  perfected  before  other  work  can 
be  undertaken. 

At  the  close  of  the  session  the  m^o- 
men  met  in  two  sections,  those  work- 
ing on  Course  I  and  those  working 
on  the  Development  Course.  It  was 
interesting  to  note  that  some  groups 
"who  are  doing  advance  work,  were 
interested  to  remain  in  the  first  sec- 
tion and  review  the  fundamental 
principles  given  there. 

Some  of  the  Counties  in  the  State 
have  organized  on  a  County  basis 
having  a  county  clothing  leader  and 
secretary.  An  advisory  board  was 
formed  with  a  reprepsentive  from 
^ach  group  or  each  town.  This  smaller 
hody  can  meet,  receive  Mrs.  Reed's 
help,  then  in  turn  pass  on  the  in- 
formation to  their  community.  In,  this 
■way  very  effective  work  can  be  done. 
Does  Norfolk  County  wish  to  follow  the 
example  of  its  neighbors  and  or- 
ganize? 

Mrs.  Elsie  Chamberlain  of  the 
Eastern  States  League,  spoke  at  the 
Atlantic  Woman's  Club  on  the  "Well 
Dressed  Woman."  This  meeting  was 
held  under  the  auspices  of  the  Home 
Economics  Committee  of  the  Club. 


HOUSEHOLD    MANAGEMENT 

The  first,  of  our  series  of  four  meet- 
ings held  under  the  joint  Home 
Economic  Committees  of  the  Quincy, 
Wollaston  and  Atlantic  Woman's  Clubs 
came  this  month.  Household  Appli- 
ances mere  .demonstrated  and  their 
value  discussed.  The  Pressure  Cooker 
was  demonstrated  and  baked  beans 
cooked  in  30  minutes  proved  delicious. 
A  local  woman,  studied  types  of  wash- 
ing machines  and  read  her  report 
which  was  followed  by  a  demonstra- 
tion by  several  local  agents.  Vacuum 
cleaners  were  shown  and  discussed  as 
well  as  uses  for  the  various  attach- 
ment? coming  with  them.  Toasters, 
grills,  pads,  electric  irons  an.d  home- 
made devices  were  demonstrated  by 
women  in  the  community.  Over 
eighty  women   were   present. 


BUILDING  UP  PUPILS  IN   SCHOOL 


Attleboro     Nutrition     Classes     Great 
Aids   to   Health 


Asserting  that  only  when  a  pupil  is 
in  normal  health  can  he  properly 
absorb  the  instruction  doled  out  to 
him  through  the  public  schools.  School 
Physician  Jesse  W.  Battershall  has 
started  a  contest  among  the  school 
children  to  improve  their  physical 
condition,  and  the  first  examinations 
bear  out  the  doctor's  contention  inas- 
much as  676  of  the  first  2049  pupils 
examined,  or  approximately  33  ■  per 
cent,  are  seven  per  cent,  or  more 
below  normal. 

Dr.  Battershall  allowed  the  pupils 
to  lo  seven  ner  cent,  below  normal 
before  placing  them  in  the  nutrition 
classes,  and  is  now  holding  weekly 
conferences  with  the  teachers,  who 
are  assisting  him  in  his  unique  un- 
dertaking. 

Citizens  are  taking  an  interest  in 
the  contest,  as  evidenced  by  the  cash 
prizes  offered,  and  by  the  fact  that 
dealers  have  decreased  the  price  of 
milk  at  homes  where  the  children 
have  made  known  the  fact  that  they 
are  in  the  health  contest. 
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RECIPES 


Persian  Sweets 

1  part  Dates 

1  part  Figs 

1  part  Raisins 
Clean  the  fruit  and  chop  fine.  Add 
lemon  or  orange  juice  and  mould  in- 
to a  paste.  Roll  out  one-half  inch 
thick,  using  confectioners'  sugar  on 
the  moulding  board.  Cut  into  shape 
and  roll  in  confectioners'  sugar. 

Peanut  Candy 

Melt  one  cup  sugar  in  a  small 
frying  pan.  Keep  sugar  flat,  stirring 
with  the  back  of  the  spoon.  Be  care- 
ful not  to  scorch.  When  melted  add 
one-half  cup  chopped  peanuts.  Pour 
quickly  onto  a  marble  or  tin  sheet. 
Crease  quickly  into  small  squares 
and  break  when  brittle. 

Chocolate  Caramels 

2  c.  Brown  Sugar     %  c.  Butter 
%    c.  Molasses  4  Squares 

%   c.   Milk  Chocolate 

1  tsp.  Vanilla 
Butter  a  sauce  pan  and  put  into  it 
all  the  ingredients  except  the  vanilla. 
Stir  constantly  until  the  sugar  and 
chocolate  are  dissolved,  then  cook  to 
hard  ball  without  stirring  if  possible. 
Hard  ball  means  that  when  tried  in 
cold  water  a  hard  v/axy  ball  is 
formed.  Add  vanilla  and  nuts  if  you 
wish  them..  Pour  into  buttered  pan 
and  cut  into  squares.  Cover  with 
waxed  paper. 

Fondant 

21/2   lbs.   Granulated   Sugar 

11/2  cup  water 

14  tsp.  Cream  of  Tartar 
Place  ingredients  in  a  sauce  pan. 
Cook  to  soft  ball  without  stirrin,g  after 
the  sugar  is  dissolved.  Wipe  down  the 
sides  of  the  pan  vnth  a  wet  cheese 
cloth  to  keep  the  pan  clean.  Turn 
out  on  an  oiled  platter,  cool  until  you 
can  comfortably  hold  your  hand  on 
the  bottom  of  the  platter.  Then  work 
Avith  a  spatula  or  knife  until  it  is 
thick  and  creamy.  Pack  into  a  jar 
and  let  stand  twenty  four  hours  be- 
fore using.     Melt   in   a  double  boiler 


over  warm  water  if  it  is  to  be  used  for 
bon  bon  coverings  or  peppermints. 
Fondant  ma,y  be  used  for  cake  frost- 
ing, filling  for  bon  bons,  stuffing  for 
dates,  creamed  walnuts,  peppermints,, 
etc. 

Peppermints    or    Checlcennints 
1  c.  Sugar  14  c.  Boiling  Water- 

Stir  over  the  heat  until    the  sugar 
dissolves    before    allowing    the    syrup 
to    boil.      Boil     five     minutes     gently, 
remove  from  heat,  flavor  and  beat  un- 
til  it  begins   to   thicken.     Drop   from 
a  teaspoon  onto  oiled  paper. 
Manshmallows 
Soak 
214  T.  or  1  pkg.  Gelatin 
6  T.  Cold  Water 
Cook  two   cups  sugar  and  one-half 
cup  water  to  a  thread  and  pour  syrup 
over    gelatin    and    beat    until    nearly 
stiff.      Pour   into    a  pan    dusted   with 
powdered   sugar.      Cool    and   eut  into 
squares.    Roll  in  sugar. 
Sea  Foam 
4  c.  Brown  Sugar  1  c.  Water 

1  c.  White  Sugar  Whites  of  two  eggs 
1  tsp.  Vanilla  Spk:  Cream  of  Tartar 
Cook  sugar  and  water  together  un- 
til it  spins  a  thread.  Remove  from 
fire.  A,dd  speck  of  Cream  of  Tartar 
and  Vanilla.  Pour  slowly  over  stiffly 
beaten  whites  of  eggs.  Continue  beat- 
ing until  thick.  Drop  by  spoonfuls 
onto  a  buttered  platter.  Nuts  may  be 
chopped  and  added  to  the  candj  or 
nuts  or  candied  cherries  used  to 
decorate  the  top  of  the  candy. 

Molasses  Candy 
1  c.  Molasses  1  tsp.  Sugar 

1  T.  Butter  %  tsp.  Vinegar 

Boil  until  when  tested  in  cold 
water  it  is  brittle  and  pour  Into  a 
buttered  dish.  When  cool  enough  pull, 
crease  and  snap  into  pieces. 
Sng-ared  Pop  Com 
Boil  one  cup  of  sugar  and  one- 
fourth  cup  water  until  it  threads. 
Flavor  an^d  color  if  you  wish  to. 
Pour  in  a  fine  stream  over  the  pop 
corn.     Work  and  stir  until  it  sugars. 
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Poultry  club  organization  work  is 
pretty  well  completed.  Most  clubs 
have  elected  officers,  selected  a  regu- 
lar time  of  meeting  and  arran,ged  a 
program  for  the  next  six  months.  The 
program  in  most  clubs  will  cover  the 
following  topics: 

1.     Housing  poultry. 
Feeds  and  Feeding 
Diseases  and   Their  Control 
Breeds  and  Breeding 
Incubation 
Brooding 
Summer  Care 
Club  Party  and  Tour 
Elxhibit 


CArVNlNG  CLUB  CHA3IPI0N 


2. 
3. 
4. 
5. 
'6. 
7. 


'J. 


"The  "Never  Give  Up"  Poultry  club 
of  Randolph  elected  Walter  Duffy 
President  and  Francis  Washington, 
Secretary.  They  meet  at  the  Belcher 
School  after  school  the  first  Wednes- 
day of  each  month. 


The  Foxboro  "Lay  or  Bust"  Club 
meets  at  noon  on  the  first  Wednesday 
of  each  month.  Robert  Begor  is 
President  and  Hector  Renaud  is  Sec- 
retary. 


CANNING  CLUB  FINISH 

The  following  finish  of  the 

canning 

clubs  is  reported: 

No.  of   Clubs  Organized 

19 

No.  members  enrolled 

210 

No.  members  reporting 

189 

Percent.  Finish 

90% 

Quarts  of  Fruit 

2364 

Quarts  of  Vegetables 

9174 

Quarts  of  Meats  and  Soups 

208 

Total  number  jars  of  jelly 

976 

Total  Value 

$6625.95 

Total  cost 

2111.95 

Total  value  above  cost 

4514.00 

The  Norfolk  County  Canning  Club 
contest  was  the  closest  in  history. 
Katherine  Ehnes  of  Medfield  won  first 
place  by  one  point  over  Elinor  Men- 
chin  of  Weymouth.  Both  Katherine 
and  Elinor  have  done  exceptional 
club  work  this  year  and  not  only 
have  they  done  quantities  of  canning 
but  their  qualit,y  has  been  excellent. 
We  are  proud  to  have  these  two  girls 
represent  our  county  as  they  are  ex- 
amples of  splendid  club  spirit  and 
enthusiasm.  Katherine  holds  County 
Championship  in  Sewing  while  Elinor 
won  Bread  championship  this  year. 


The  Oakdale  Club  of  Dedham  re- 
elected Alec  McDowell  president  for 
the  coming  year.  The  regular  meet- 
ings are  held  on  the  second  Thursday 
of  each  month  at  3.30. 


Other  Clubs  organized  have  these 
meeting  times: 

Cohasset — 2nd  Tuesday  at  noon. 
S.  Bellinghan— 3rd  Wednesday  at  noon 
Needham  Heights — 2nd  Friday  at  3.15 

Clubs  in  Dedham,  Wrentham,  Wey- 
mouth, Holbrook,  Braintree  and  Need- 
ham  set  the  time  of  the  next  meeting 
at  the  close  of  each  one  held. 


Middlesex  County  is  inviting  Nor- 
folk. County  local  club  leaders  to  a 
special  conference  to  be  held  at  Bos- 
ton, Room  443,  State  House,  Saturday, 
December  3rd  from  10:00 — 12:45.  Miss 
Warren  of  Washington!,  Mr.  Willard 
and  Miss  Murdock  of  the  State  Ex- 
tension Service,  local  leaders  and 
club  people  will  take  part  in  the 
program. 

No  special  ticket  or  invitation  is 
required.  Anj^one  interested  in  club 
work  is  invited  to  attend. 
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'MY  O^YN  ROOM"  fLUB 


HOT  SCHOOL  LUNCH 


The  Wevmouth  "My  Own  Room" 
club  has  started  its  work  with  a 
great  deal  of  spirit  and  pnsh.  The 
officers  have  been  elected  and  they 
Have  adopted  their  aims  and  con- 
stitution. 

The  following  educational  program 
has  been  arranged: 
November    1  —  Organization — Meeting 
with     Miss    Murdock.     Election    of 
Officers. 
November    23 — Adoption    of    Constitu- 
tion— Club   requirements.     Study  of 
individual  problems.     Color  and  ar- 
rangement with  Miss  Murdock. 
December  —  Refinishing     woodwork — 
Color     and    Finish.     Miss     Tucker, 
Manual     Training     Teacher,     Wey- 
mouth. 

Fundamentals  of  Finishing  Wood — 
Mr.     Berry — ^Vocational  ,  Director — 
Continuation  Schools,  Weymouth. 
December — Tour   of   Medway  Antique 
Shop.    Demonstration  on  Refinishing 
Furniture. 
January — Selection   of  Paper   for  the 
Room — Pictures  and  Window  Hang- 
ings.    Miss    Marion    Silvester — Art 
Director,  Weymouth. 
January — The  Value  of  Old  Furniture 
— Arrangement,      etc.,      Mrs.     Kate 
Pierce  Thayer. 
February — House    Beautiful    Lantern 

Slides  and  Lecture  Discussion. 
February — Tour    to    Boston — Leavens, 
Richardsons,      Jordan     Marsh     Co., 
Paines. 
March — Tour  to  individual  Club  pro- 
jects. 
March — Plans  for  exhibit. 
Exhibit. 


The  Club  Agents'  Annual  Report 
shows  that  work  has  been  carried  on 
in  all  but  two  towns  in  Norfolk  Coun.- 
t,y  the  past  year.  Weymouth  lead  with 
sixteen  clubs  and  Dedham  came  sec- 
ond with  10  clubs. 


The  Boston  Poultry  Show  is  draw- 
ing near.  Many  club  members  plan 
to  exhibit  and  great  preparations 
are  being  made  for  club  tours. 


Six  Home  Economics  clubs  have 
taken  the  responsibility  of  running 
the  hot  school  lunch  in  their  schools. 
Three  towns  have  already  started  to 
serve  their  cocoa.  The  girls  proved 
their  worth  in  this  project  last  year 
and  we  find  them  just  as  enthusiastic 
and  eager  to  take  it  up  again  this 
year. 

The  Noah-Torrey  School  at  Brain- 
tree  started  their  cocoa  with  40  of 
the  students  taking  a  cup.  They 
hope  to  raise  this  number  to  sixty  at 
least.  The  girls  think  it  is  great  fun 
to  really  help  with  the  work. 


Mothers,  we  need  your  cooperation. 
The  Home  Economics  clubs  bring 
club  work  and  the  home  into  very 
close  contact,  the  mothers  and  daugh- 
ters working  together.  Come  to  our 
club  meetings. 


HOME  ECONOMICS   START 


A  great  deal  of  interest  and  en- 
thusiasm has  been  shown  by  the  chil- 
dren and  we  are  looking  for  a  large 
group  of  Home  Economics  Clubs  this 
year.  The  past  month  has  been  spent 
in  visiting  and  discussing  the  work 
in  the  various  schools  and  the  follow- 
ing towns  are  anxious  to  start  with 
their  active  work: 

Bellingham  Center 

South   Bellingham 

North  Bellingham 

Braintree 

Foxboro 

Holbrook 

Medfleld 

Medway 

Needham 

Norfolk 

Norwood 

Qulncy 

Randolph 

Walpole 

Weymouth 

Wrentham 

Westwood 
We  hope  other  towns  will  be  added 
to  this  list. 
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SCHOOL  NOTES 


A  Poultry  Club  has  been  organized  A  successful   dance  and  social   was 

at  the     school     by     boys     interested  given   at  the  School    by    the    student 

particularly  in    this     phase     of     the  body  on  Friday,  December  16th.    The 

work.     Their  first  objective  is  to  de-  largest      number      of      students      and 

velop    a  team    in   competitive   poultry  friends  ever   gathered  at   a   social   in 

judging,   both    utility   and   fancy    and  the     School    were      entertained     that 


A  league  of  eight  basketball  teams 
composed    of    students    of   the    School 


in      competitive     demonstrations      of  evening 
poultry  appliances  and  methods.  The 
boys   have   selected    the    problem    of 

the   use   of  lights  to    increase   laying  ,  ^n     ,  ,  ,         ■, 

„.   .  .         ,,    .        •,  „       i.     i.-  has  recently  been  formed  and  games 

efficiency    for     their     demonstration.  ,        ,      ■,    .,  ^,     ,       .  \_ 

-,-ir  n         2.-        *       Ai,  ™    4.  4.  are     played     daily.       Much      interest 

We    are    all   rootin,g  for   them   to   get  ,,..., 

and    competition    has     been     aroused 

to   the  Boston     Poultry     Show     next  through    this    league     and     valuable 

month  and  bring  back  all    the     firsts  practice  for  the     regular    players    is 

in    the    Junior   Department.  being  obtained. 


Norfolk  Count.T  Agricultural   and   Home   Making  Bulletin 


ENGLISH  INSTRUCTOR 
APPOINTED 


HOME   DEMONSTRATION 

AGENT  APPOINTED 


Mr.  Lester  H.  Brown  of  Hudson, 
Mass.,  is  comin,g  to  the  School  on 
January  9th,  to  take  charge  of  the 
English  Department.  He  is  a  gradu- 
ate of  Dartmouth,  Class  of  1918, 
where  he  majored  in  English  com- 
position and  literature.  He  served 
with  the  A.  E.  F.  in  France,  seeing 
active  service  in  the  Signal  Corps. 
Mr.  Brown  has  had  considerable  ex- 
perience with  boys  as  councillor  for 
four  years  in  summer  camps.  He 
is  on  his  second  year  of  teaching  in 
the  Marlboro  Hi,gh  School.  He  was 
a  member  of  the  track  team  at  Dart- 
mouth and  has  been  the  faculty 
manager  of  athletics  at  Marlboro. 
We  feel  sure  that  our  Etaglish 
courses  will  benefit  greatly  under 
Mr.  Brown's  direction. 


NEW  TEAR   GREETING 


As  the  year  1922  opens  and  with  it 
the  possibilities  for  new  work  we 
wish  to  extend  to  you  the  greetings 
of  the  Norfolk  County  Agricultural 
School.  Remember  that  the  School 
with  its  corps  of  Agents  in  the  Ex- 
tension Department  and  its  staff  of 
teachers  at  the  School  is  at  your 
service. 


The  members  of  the  Senate  and 
House  of  Representatives  represent- 
ing Norfolk  County  were  invited  to 
visit  the  School  on  Thursday,  De- 
cember 22nd.  Those  who  attended 
saw  the  School  in  session  and  learn- 
ed what  the  School  is  doing  for  the 
boys  of  Norfolk  County.  They  were 
also  given  an  opportunity  to  look 
over  the  buildings  and  equipment 
and  study  at  first  hand  the  needs  of 
the  School   for  future  development. 


A  glee  club  under  the  guidance  of 
Mr.  Campbell  is  in  the  process  of 
formation  and  it  is  expected  that  we 
will   hear    from   it   before   long. 


Miss  Beatrice  Burr  of  Hartford, 
Connecticut,  who  entered  the  service 
of  Norfolk  County  on  January  1st  as 
Home  Demonstration  Agent,  was 
born  in  Worcester,  is  a  graduate  of 
the  Hartford,  Confnecticut  High 
School,  the  Household  Arts  Depart- 
ment of  the  State  Normal  School  at 
Pramingham  and  has  recently  taken 
a  special  course  at  Simmons  College. 
She  has  taught  cooking  in  the  Hart- 
ford public  schools  and  for  the  past 
three  years  has  been  supervisor  of 
cooking  in  the  grade  schools  of  New 
Bedford.  Miss  Burr  is  a  younig  lady  of 
pleasing  personality  and  comes  to  us 
with  the  very  best  of  recommenda- 
tions. 


The  Junior  Class  .under  the  direc- 
tion of  Mr.  Salter  have  been  work- 
ing to  hasten  the  completion  of  the 
new  greenhouse.  By  the  time  the 
Bulletin  is  out  all  the  glass  will 
be  set  and  the  head-house  will  be 
campleted  on  the  outside.  We  have 
been  very  much  pleased  by  the  way 
the  boys  have  taken  hold  of  this 
building  project  and  hustled  it 
through  before  the  snow  comes. 


SHADE  TREE  DAMAGE 


Shade  trees  in  a  number  of  towns 
have  been  badly  damaged,  in  a  few 
instances  beyond  repair.  If  given  a 
fair  chance,  however,  most  of  them 
will  come  back.  A  few  of  the  fol- 
lowing suggestions  may  be  of 
assistance  to  those  doing  their  own 
repair  work.  Never  use  an  axe  in 
cutting  off  a  limb.  Always  use  a 
saw  and  make  a  clean  cut  clo=e  to 
the  main  trunk  or  limb.  Never  leave 
a  stub  as  they  cause  rot.  Always 
paint  all  wounds  over  three  inches 
in  diameter.  Red  paint  or  a  creo- 
sote preparation  does  very  nicely.  Do 
not  hurry  with  the  work  as  it  can  be 
done  any  time  during  the  winter. 
The  county  agent  will  be  glad  to 
recommend  capable  men  for  tree 
surgery  work. 
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AGRICULTURAL    DEPARTMENT 


BROKEN    FRUIT   TREES     MAY  BE  SAVED 


Consider  Carefully   Before    Cutting  Them  Down 

R.  A.  VanMeter 
Extension   Specialist    in  Pomology,  M.  A.  C. 


Many  of  the  fruit  trees  that  were 
split  by  the  storm  in  late  November 
will  yet  make  good  trees  if  they  are 
given  a  chance.  On  old  trees  large 
branches  that  are  particularly 
valuable  may  be  drawn  back  into 
place  and  bolted.  Young  trees  that 
lost  scaffold  branches  will  usually 
balance  themselves  as  they  grow  by 
filling  in  the  injured  side  with  new 
branches,  if  a  reasonably  good  piece 
of  a  tree   is  left  standing. 

At  any  rate  considerable  judgment 
is  required  in  handling  these  trees 
and  it  will  not  help  matters  to  rush 
into  the  orchard  with  an  axe  and 
complete  the   destruction. 

Both    Old   and   Young-   Trees    May   bie 
Repaired 

A  great  many  of  the  old  trees  that 
have  been  injured  are  not  worth 
much  attention,  but  it  is  just  as  well 
to  think  it  over  for  a  couple  of 
months  before  cutting  them  down.  If 
a  sound  trunk  and  a  start  toward  a 
top  are  left,  a  vigorous  old  tree 
should  be  able  to  grow  a  new  top  in 
a  short  time.  The  breakage  is  often 
no  more  severe  than  the  dehorning 
which  has  been  successfully  practiced 
on  many  old  trees.  The  broken 
branches  should  be  pruned  away 
cleanly  and  large  wounds  should  be 
smoothed  to  facilitate  healing  or  at 
least  to  retard  the  progress  of  decay. 
The  amount  of  time  that  a  fruit 
grower  can  afford  to  spend  on  a  tree 
of  this  kind  must  be  left  to  his  own 
judgmient. 

A  great  many  vigorous  old  trees 
have  had  one  or  more  large 
branches  broken  to  the  ground.  If 
there  is  a  reasonably  large  and 
sound  piece  of  wood  connecting  such 
a  branch  to  the  tree,  the  branch  may 
be  pulled  back     into     place     with     a 


block  and  tackle  and  bolted  fast. 
The  split  crotch  will  usually  decay 
after  a  while  but  some  valuable 
crops  may  be  harvested  in  the  mean- 
time. In  other  cases  it  may  be  best 
to  remove  the  broken  branch  and 
smooth  the  wound  to  keep  decay  out 
of  the  trunk  as  long  as  possible.  The 
part  of  the  tree  now  standing  will 
probably  last  longer  unider  the  latter 
treatment. 

Breakage  in  youn,g  orchards  is  not 
so  widespread.  A  young  tree  will 
often  reconstruct  one  side"  of  the  top 
if  the  trunk  is  not  ruined.  A  scaffold 
branch  that  is  split  off  with  a  large 
part  of  the  trunk  may  be  fitted  snugly 
into  place  and  if  it  is  bolted  firmly 
the  branch  will  often  grow  fast,  the 
bark  "grafting"  itself  across  the 
split  and  laying  successive  layers  of 
new  wood  over  it.  In  such  a  case 
the  crotch  must  be  made  water-tight. 

Wire    Brace    For   Young-   Trees 

Fix  a  screw  eye  to  the  branch  to 
be  supported  and  another  to  a 
branch  on  the  opposite  side  of  the 
top.  Run  a  wire  from  one  screw 
eye  to  the  other  and  back.  Twist 
the  wires  with  a  stick  until  they  are 
fairly  taunt.  Use  screw  eyes  with 
one  inch  bits  or  "screws,"  and  heavily 
galvanized  wire.  Number  12  wire  is 
easily  handled  and  will  la  t  until 
the  branches  are  large  enough  to 
bolt. 

If  several  branches  need  support 
place  a  heavily  galvanized  harness 
ring  in  the  center  of  the  top  and 
radiate  the  wires  from  it  like  the 
spokes  in  a  wheel. 

Always  put  the  braces  several  feet 
above  the  crotches  to  be  supported. 
The  higher  they  are  placed  the  more 
they    will    hold. 
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Braces  For  Heayy  Limbs 

Use  a  Vs  inch  bolt  or  larger  and 
put  it  througli  iioles  bored  through 
the  branches.  It  is  probably  best  to 
have  the  bolt  fitted  with  a  turn 
buclile  in  the  center  to  that  slack 
■may  be  taken  up  there.  Then  there 
will  be  no  projecting  ends  to  keep 
the  bark  from  growing  over  the 
heads  of  the  bolt.  Cut  away  the 
bark  to  allow  the  bolt  heads  to  fit 
against  the  wood.  The  bark  can  then 
grow  over  the  bolt  heads  and  the 
wounds  may  be  closed  before  decay 
or  canker  infection  can  gain  a  foot- 
hold. 

A  satisfactory  brace  for  large 
branches  can  be  made  by  passing 
eye-bolts  through  the  branches  or  by 
fixing  into  the  branches  screw  eyes 
made  of  s/g  in.  or  Vz  in.  iron  and 
twisting  several  strands  of  wire  be- 
tween them.  This  makes  an  inex- 
pensive and  flexible  brace  which  has 
some  advantages. 
Supporting  Crotches  Already  Split 

If  branches  that  are  split  down 
are  attached  to  the  trunk  by  a  fairly 
large  strip  of  wood  they  may  be  pre- 
serve.d  by  drawing  them  into  place 
and  holding  them  by  one  of  the 
braces  described  above.  On  young 
apple  trees  such  branches  will  some- 
times grow  fast  to  the  tree  again  if, 
in  addition,  the  sides  of  the  split 
crotch  are  bolted  snugly  together. 
Peach  Trees   Recover  Bapidly 

Vigorous  peach  trees  that  are  bad- 
ly broken  recover  rapidly.  Those 
who  remember  the  great  storm  of 
1898  tell  of  the  remarkable  way  in 
which  some  of  the  peach  orchards, 
with  little  but  the  trunks  left  stand- 
ing, reconstructed  their  tops  and 
within  three  years  became  bearing 
orchards  again.  The  root  system  is 
as  good  as  ever  anid  the  severe 
pruning  should  be  followed  by  a 
wonderful   growth. 

If  a  branch  of  a  peach  tree  that  is 
still  strongly  attached  to  the  tree 
is  raised  into  place  and  securely 
nailed  or  spiked,  it  will  often  last 
for    year-.      The   branches   should   be 


further  supported  by  a  wire  placed 
several  feet  above  the  broken  fork. 
The  wire  should  never  be  drawn  a- 
round  the  branch  but  can  best  be 
fastened  to  a  screw  eye  fixed  secure- 
ly in  the  branch.  A  screw  eye  with 
a  one  inch  bit  or  "screw"  is  heavy 
enough.  The  wire  should  then  be 
passed  across  the  tree  an'4  fastene,d 
in  the  sa.me  way  to  a  branch  on  the 
opposite   side. 

No  matter  what  is  to  be  done,  you 
have  until  spring  to  think  it  over. 
In  matters  of  judgment  second 
thoughts  are  said  to  be  more  sound 
than  conclusions  hastily  drawn. 


SUMMARY  OF  ANNUAL  REPORT  OF 
COUNTY  AGRICULTURAL  AGENT 


Due  to  the  damage  done  to  our 
fruit  and  shade  trees  it  seems  ad- 
visable to  use  the  greater  portion  of 
the  space  this  month  for  instructions 
on  removing  limbs,  etc.  Ftor  this 
reason  the  report  will  be  very  brief. 

Some  of  the  projects  carried  on 
during  the  past  year  were  as  fol- 
lows: 

Fruit  Gfowlng 

a.  Orchard  Managemenlt 

b.  Small  Fruits 

Demonstrations  of  pruning,  spray- 
ing and  general  orchard  manage- 
ment have  been  conducted.  Small 
fruit  gardens  have  been  set  by  Mr. 
R.  S.  Whitten  of  Foxboro,  Mrs. 
Joseph  S.  Leach  of  Walpole  and 
Eugene  West  of  Westwood. 

Soils  and  Crops 

The  use  of  green  manures  as  a 
substitute  for  stable  dressing  and  the 
use  of  acid  phosphate  as  a  supple- 
ment for  manure  have  been  dem- 
onstrated. Plans  have  been  made 
for   home     constructed    manure    pits. 

Eleven  car  loads  of  lime  were  pur- 
chased through  the  Farm  Biureau  by 
the  farmers  of  Norfolk  County. 
Demonstrations  have  been  conducted 
in  crop  rotations,  better  management 
of  soil  through  rotation  of  crops  and 
silage  corn  variety  tests  on  three 
farms. 
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Poiultrj 

Twenty-one  selection  and  cullin.g 
demonstrations  were  held  with  a 
total  attendance  of  six  hundred  and 
nine.  The  EJxtension  specialist  has 
also  done  considerable  individual 
work. 

Livestock 

The  County  Agent  has  worked  out 
balanced  rations  for  dairymen. 
Twenty-four  farmers  are  keeping 
milk   records. 

DiaJryJng' 

Barn  meetings  have  been  held  and 
milk  tested. 

Farm  Management 

Sixty-four  farm  account  books 
have  been  placed  during  the  past 
year. 

Gardening 

Demonstrations  have  been  given 
on  tomato  varieties  and  in  the  con- 
trol of  cabbage  maggots.     Assistance 


has  been  given  in  mixing  fertilizers 
and  a  blue  print  prepared  and  dis- 
tributed on  home  constructed  green- 
houses. 

Cooperative  Buying 

The  Cooperative  Committee  of  the 
Farm  Bureau  has  been  assisted  in 
purchasing  1,100  bushels  of  seed  po- 
tatoes, 11  cars  of  lime  and  nine  car 
loads  of  fertilizer  and  acid  phosphate. 

Fairs 

Assistance  was  given  in  carrying 
on  the  Norfolk  County  Fair.  Several 
Grange    Fairs   were    judged. 

Field  Days  and  Extension  Schools 

A  Field  Day  and  Extension  tour 
was  conducted  at  which  time  a  num- 
ber of  farms  were  visited.  Four  Ex- 
tension Schools  have  been  held 
covering  four  evenings  each. 

This  is  but  a  brief  summary  of 
the  work  of  the  County  Agricultural 
Agent.  Have  you  benefited  by  any 
of  these  projects?  If  not,  tell  us  why. 


MARKET   GARDEN   NOTES 


H,  F. 

Quality  in  seed  refers  to  the  fol- 
lowing characteristics:  viability; 
characteristics  inherited  from  parent 
plants;  freedom  from  impurities.  The 
first  is  easy  to  test.  Reports  assure 
us  that  it  is  immensely  important  to 
make  that  test  on  vegetable  seeds  be- 
fore the  1922  planting  season.  The 
inherited  quality  of  seeds  can  only 
be  tested  by  production  for  market. 
It  is  the  most  important  qualifica- 
tion. The  best  celery  and  cabbage 
growers  make  a  year's  test  in  ad- 
vance to  insure  knowledge  of  the 
real  quality  of  their  seed.  Vegetable 
seeds  hardly  suffer  at  all  from  im- 
purities such  as  weed  seeds  and  dirt. 
It  is  entirely  possible  for  every 
grower  to  prevent  serious  losses 
through  poor  seed. 

Most  farmers,  and  particularly 
market  gardeners,  would  profit 
through  owning  the  "Farm  and  Gar- 
den Rule  Book,"  published  by  Mac- 
Millan,  and  compiled  by  L.  H.  Bailey. 


Tompson 

In  this  book  may  be  found  very  useful 
tables  such  as,  "Quantity  of  Seed 
Required  Per  Acre;"  "Weight  and 
Size  of  Seeds;"  "Longevity  of  Seeds." 
Note  the  average  length  of  life  for 
some  of  the  seed  of  our  common 
garden    corps. 

Beet,  6  years 
Cabbage,   5  years 
Carrot,  4  or  5  years 
Celery,   8  years 
Cucumber,   10  years 
Dandelion,  2  years 
Eggplant,    6    years 
Lettuce,   5  years 
Onion,    2    years 
Parsnip,  2  years 
Spinach,   5  years 
Tomato,  4  years 

Frequently  seed  will  remain  in 
good  condition  and  germinate  well 
after  double  this  length  of  years. 
Right  storage  is  important;  freedom 
from  moifture   is   necessary. 
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POULTRY    NOTEiS 


COST    OF    RAISING  RHODE  ISLAND 
BED  PULLETS 


500    Baby    chicks  $125.00 

Feed  from  April  26  to  Septem- 
ber 30th,  3011  lbs.  Grain, 
4463  lbs.   Mash  146.47 

Labor— 165    hours    @    40c  41.60 


Total   expense 
Sold   165   Roosters 


$313.07 
-174.50 

$138.57 


On  hand 


200  pullets 
40  roosters 


240  birds  cost    $138.57 
Cost    to     rear     one    pullet — ap- 

proximatelj'  .57 

Plus  overhead  expense  of  .20 


Total  .77 

These  results  were  secured  by  Ed- 
win Anderson  of  Walpole  who  three 
years  ago  started  with  a  small 
poultry  project  of  about  twenty-five 
hens.  To-day  Mr.  Anderson  has  a 
flock  of  500  layers.  The  above  costs 
were  secured  the  past  season  and 
are  part  of  the  "Production  Costs" 
tests  carried  out  on  Anderson's  farm. 


It  is  time  to  mate  up  the  breeding 
pens.  It  is  time  to  get  the  incubators 
and  brooders  in  order.  It  is  time 
hatching  eggs  or  chicks  were  order- 
ed. It  is  time  to  get  busy  for  a  busy 
time. 


It  is  said  of  American  poultry  men 
as  a  whole,  that  the  biggest  mistake 
they  make  is  in  not  feeding  a  suf- 
ficient amount  when  the  flock  is  pro- 
ducing heavily. 


"Diseases  of  Domesticated  Birds"  is 
the  title  of  a  recent  poultry  book  on 
diseases  that  has  come  to  our  notice. 
The  authors  are  Ward  and  Gallagher 
and  the  book  is  published  by  the 
Macmillan  Company. 


Results    of    Storrs    Egg-    Laying    Con- 
test Ending^  October  31,  1921 

Breed  and  O'wner  Eggs 

Obed    Knight — White   Wyandottes 

Rhode  Island  2234 

Hollywood     Farm  —  White     Leg- 
horns— ^Washington  2218 
L.  B.  Ingoldsby — White  Le,ghorns 

New  York  2097 

There  were  1,000  hens  in  the  con- 
test and  they  laid  a  total  of  159,700 
eggs.  The  following  table  shows  how 
the  leading  birds  compared: 

Eggs 
500  White  Leghorns  169.9 

270  Rhode  Island  Reds  153.6 

140  Plymouth  Rocks  145.2 

50   Wyandottes  162.7 

40  Miscellaneous  123.3 

1000  Average — All  breeds  159.7 


"During  the  last  ten  years  there 
have  beeni  trapnested  at  Storrs  10,000 
hens  that  have  laid  more  than  one 
and  one-half  million  eggs.  From 
these  records  there  has  been  com- 
piled the  following  table  which 
shows  the  number  of  eggs  each  hen 
in  the  flock  should  lay  during  each 
month  of  the  year.  Small  flocks 
that  have  special  care  and  attention 
can  undoubtedly  be  made  to  do  bet- 
ter especially  durin.g  the  earlier 
months  of  the  hen'  year.  Further- 
more many  commercial  poultrymen 
are  altering  seasonal  distribution  by 
the  proper  use  of  artificial  lights  in 
their  hen  houses.  On  the  other  hand 
the  total  of  160  eggs  given  here  as 
a  standard  or  guide  is  nearly  if  not 
quite  five  dozen  eggs  more  than  the 
overage  New  England  Farm  hen 
lays." 

Number  eggs   hens   ought   to  lay 
November  5     May  20 

December  7     June  18 

January  9     July  17 

February  12     August  15 

March  18     September  13 

April  19     October  7 

Total   for  the   year — 160   eggs. 

AVeekly  Letter — Storrs  Contest. 
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HOME   MAKING    DEPARTMENT 

ANNUAL    REPORT    OF     HOME   DEMONSTRATION   AGENT 


Sectional    County   Conferences. 

With  no  County  Home  Demonstra- 
tion Agent  the  County  and  City 
Councils  met  together  and  planned 
the  annual  sectional  conferences. 
Two  conferences  were  planned,  one 
in  Quincy  at  the  Wollaston  Yacht 
Club  for  the  eastern  end  of  the 
County  and  the  other  at  Lake  Pearl 
in  Wrentham  for  the  western  section 
of  the  County.  All  day  conferences 
were  planned.  Nutrition,  Clothing 
and  Interior  Decoration  were  the 
projects  stressed.  Local  leaders  gave 
reports  of  work  carried  on,  in  their 
towns.  At  the  Quincy  conference 
•one  hundred  and  seventy-five  women 
were  present,  one  hundred  and 
twenty  being  from  the  city  and  the 
rest  from  neighboring  towns  where 
work  is  being  carried  on.  The  west- 
ern conference  had  a  similar  pro- 
gram with  eighty-five  women  pres- 
ent. 
Food  Preservation. 

Early  in  the  year  plans  were  made 
to  hold  Preservation  Schools  in  three 
sections  of  the  County  Each  town 
leader  was  urged  to  send  at  least 
two  delegates  to  one  of  these  schools 
so  that  they  might  take  back  helpful 
information  to  their  towns.  One 
such  school  was  held  in  Quincy  for 
the  city  and  surrounding  towns.  The 
junior  department  was  urged  to  send 
representatives  from  their  canning 
clubs.  Forty  'Women  were  present 
and  three  towns  were  represented 
besides  Quincy.  A  demonstration  was 
also  given  at  the  County  Fair  by  the 
State  Preservation  Specialist.  Canned 
fruit  and  vegetables  as  well  as  jellies 
and  jams  were  exhibited  by  the  wo- 
men at  the  County  and  town  fairs, 
the  object  bein,g  to  increase  interest 
in  food  preservation  and  to  en- 
courage a  high  standard.  Bulletins 
were  supplied  the  city  leaders  and 
they  acted  as  leaders  in  their  dis- 
tricts. Requests  for  bulletins  were 
filled  and  three  demonstrations  given 
in  kitcheuB  reaching  eighteen  women. 


Nutrition 

Interest  has  increased  this  year  in 
the  study  of  foods  and  in  health 
through  proper  diet. 

Four  families  have  been  referred 
to  the  HOime  Demonstration  Agent  by 
City  Agencies  and  help  .given  by 
home  visits.  Food  suitable  to  the 
needs  of  the  family  have  been  pre- 
pared and  the  mother  taught  a  few 
wholesome  dishes  to  increase  the 
family  dietary. 

Miss  Wood  of  the  Food  Clinic,  Bos- 
ton Dispensary,  spoke  at  the  annual 
Farm  Bureau  meeting  on  "Pood  For 
The  Family."  Much  interest  was 
created  and  as  a  result  four  similar 
talks  have  been  given.  In  one  town 
the  Home  Economics  Committee 
earned  the  money  for  her  expenses. 
One  hundred  and  twenty-five  were 
present  at  one  meeting  and  there 
was    much    enthusiasm. 

A  group  of  fifteen  mothers  has 
been  organized  and  are  meeting 
once  a  month  to  study  the  Food  for 
the  Family. 

Ten  lessons  in  candy-making  were 
given   a  group  of  twenty   girls. 

The  two  supper  clubs  organized 
last  year  continued  to  meet  and  pre- 
pare their  own  supper  until  the 
Teachers'  Co-operative  Restaurant 
required  the   kitchen. 

The  co-operative  restaurant  for 
teachers  organized  last  year  with  the 
High  School  cooking  teacher  in 
charge,  because  of  the  need  in  the 
City  has  been  continued  this  year.  A 
larger  number  are  being  served  and 
breakfasts  are  served  as  well  as  din- 
ners. Lunches  are  put  up  to  take 
out.  Anyone  desiring  this  service  is 
welcome  only  teachers  are  in  the 
majority. 

Two  schools  ir^  Quincy  continue  to 
maintain  their  milk  lunches  and 
serve  the  pupils  each  day. 

Milk  is  Ferved  as  a  mid-morning 
lunch  in  the  schools  of  Milton.  This 
service  started  last  year  and  has 
been  continued. 
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A  conference  was  held  with  a 
leader  in  Sharon  who  is  interested 
in  serving  a  mid-morning  lunch  of  milk 
in  the  schools  of  that  town.  This 
lunich  is  to  he  started  after  Thanks- 
giving. 

The  hot  school  lunch  in  the  only 
school  where  children  remain  for 
the  noon  hour,,  has  been  enlarged.  A 
larger  number  of  children  remain 
for  lunch. 

In  the  absence  of  a  County  Home 
Demonstration  Agent  several  con- 
ferences have  been  held  with  local 
leaders  interested  in  the  hot  school 
lunch.  Some  work  has  been  done  on 
this  project  with  the  help  of  the 
County  Club  Worker. 

The  Nutrition  Bulletin  published 
by  the  State  Board  of  Health  was 
given  to  leaders  especially  interested 
in  this  phase  of  the  work. 

Three  talks  were  given  on  Food 
for  Children  to  two  hundred  and 
fifteen  women  by  the  State  Nutrition 
specialist,  the  object  being  to  get 
the  information  to  the  mothers 
and  to  interest  them  in  forming 
study  groiups. 

One  talk  was  given  before  the 
Mothers'  Club  on  Feeding  the  Family. 
One  hundred  mothers  were  present. 

Two  Nutrition  Study  Groups  have 
been,  organized  in  the  County.  One 
in  Foxboro  with  the  school  principal 
acting  as  local  leader.  A  group  of 
the  seventh  grade  children  are  join- 
ing the  demonstration  group.  The 
instruction  is  given  to  the  entire 
room  and  charts  kept  for  them.  This 
work  is  being  carried  on  by  the 
State  Specialist  assisted  by  the 
County  Junior  Club  Leader  and  a 
paid  Nutrition!  worker. 

The  second  group  is  in  Qiuincy.  It 
is  organized  with  the  school  nurse 
as  leader  and  is  part  of  the  Health 
Campaign  bein.g  carried  on  in  the 
school.  The  co-operation  of  the 
Principal  and  the  School  Department 
have  been  gained  and  it  is  hoped 
that  the  mothers  will  attend  the 
monthly  meetin,gs.  The  Nutrition 
Specialist  holds  one  meeting  a 
month,  giving  her  talk  to  the  entire 
school.      Then    she    takes    the    group 


of  twenty  from  grades  lA  to  TV  who 
have  been  found  to  be  10%  under- 
weight. The  second  group  of  a 
similar  number  but  from  grades  IV 
to  VIIIA  are  taken  by  the  school 
nurse  and  the  Home  Demonstration 
Agent.  The  alternate  meetings  of 
both  groups  are  taken  by  the  Home 
Demonstration  Agent  and  the  School 
Nurse.  Forty-five  charts  are  being 
kept,  as  well  as  a  similar  number  of 
record  cards. 

The  object  of  this  nutrition    study 
group  is  to  prove     its     value     as     a 
health  measure  so  that  a  school  nu- 
trition  worker   may  be   employed. 
Health 

Object — Better  health  for  both  the 
children  and  adults  has  been  the  ob- 
ject of  all   health  work. 

The  nutrition  and  health  work  are- 
closely  allied  and  the  work  has  been 
closely  connected. 

Milk  talks  have  been  given  in  all 
the  schools  in  the  City  and  an  in- 
creased use  of  milk  iur.ged.  The 
school  lunch  at  the  Coddington 
School  has  been  enlarged.  Charts 
and  posters  have  been  loaned  to 
schools  and  one  club  for  health 
work. 

A  Health  Crusade  is  being  carried  on 
in  one  school  and  assistance  has  been 
given  the  school  nurse.  A  club  has 
provided  prizes  for  the  best  posters 
made  by  the  children  in  this  dis- 
trict. Over  one  hundred  posters 
have  been  submitted  and  they  are 
excellent.  Twice  the  Agent  has 
helped  judge  posters  in  the  schools 
for   room   contests. 

Help  was  given  in  planning  a 
health  week  for  a  section  of  the 
City.  As  an  out  growth  of  this  work 
in  the  schools  the  Parent-Teachers 
Association  has  asked  for  Health 
speakers  for  their  January  meetings. 

The  Woman's  Clubs  were  also 
assisted    with   their   Health   program. 

The  school  dentist  gave  talks  in 
each    school    on    Dental    Hygiene. 

Five  demonstrations  on  dressing 
for  health  have  been  given,  reaching 
ninety-three  women  who  were  glad 
to  adopt  the  snggestions  given. 

A   milk  service  was  established  in 
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each    school    and   maintained    during 
the  winter  months.  The  schools  have 
started  it  again   this  year. 
Clothing-  Efticiency 

Organization. 

In  order  to  develop  local  leader- 
ship and  because  the  work  is  in- 
tensive small  groups  of  six  women 
are  given  the  instruction.  Other  wo- 
men are  allowed  to  come  to  class  as 
observers.  The  observers  are  then 
taught  by  the  original  group.,  A 
short  time  before  the  regular  lesson 
is  .given  in  helping  observers  with 
the  difficulties  encountered  between 
lessons.  Twenty-seven  requests  for 
clothing  work  have  been  received. 
There  are  three  types  of  Clothing 
Efficiency  work  being  carried  on  in 
the  County.  The  First  or  Elementary 
Course,  the  Development  Course  and 
third  the  Advanced  or  Sack  Type 
Course. 

The  State  Clothing  Leader  has 
assisted  in  planning  the  work  for  the 
year  and  gives  a  day  each  month  to 
the  County  helping  both  with  sub- 
ject matter  and  organization. 

Elementary  Course. 

The  Elementary  course  emphasizes 
simplicity  of  construction  elimina- 
tion of  waste  motion,  handling  of 
materials,  perfecting  of  patterns  and 
dressing  for  better  health.  This 
course  has  been  given  to  twenty-nine 
groups  in  the  County.  This  year  two 
new  groups  have  been  given  this 
course  in  the  City  of  Quincy.  These 
two  groups  of  nine  women  have 
taught  nine  more  so  that  eighteen 
new  women   have  been  taught. 

Development    Course. 

This  course  is  necessary  to  perfect 
the  elementary  course  and  show  the 
women  how  to  use  Course  1.  These 
groups  are  met  once  each  month  and 
the  lessons  between  are  definitely 
outlined.  For  the  development  work 
classes  and  groups  are  frequently 
combined  as  it  is  possible  for  a 
larger  number  to  go  on.  Twelve  of 
these  classes  have  been  working  on 
this  course  this  past  year. 

Advanced   or  Sack  Type. 

Seven    groups    in   the    County   have 


completed  Courses  I  and  II  and  are 
now  'working  on  Course  III.  The 
majority  of  these  groups  have  work- 
ed three  years  on  Clothing  Efficiency. 
Houjsebolcl    Manag-ement 

Present  financial  conditions  have 
made  the  housekeepers  realize  that 
only  a  hou-ehold  run  on  the  strictest 
business  principles  could  be  main- 
tained efficiently.  Fifty  household 
account  books  have  been  sold  in  the 
city  and  help  given  in  keeping  them. 
Assistance  has  been  given  three 
housekeepers  in  forming  a  budget 
with  the  records  kept  last  year  as  a 
basis.  Four  other  housekeepers  have 
been  leferred  to  the  service  offered 
by  the  Boston  Banks  through  the 
Home  Service  Section.  Help  has 
been  given   them  there. 

Thirty-six  personal  account  books 
have    been    sold. 

Two  kitchens  have  been  rear- 
ranged because  of  the  interest  taken 
in   this  phase  of  the  work. 

A  group  of  two  women  have  been 
provided  with  good  books  on  the  sub- 
ject of  kitchen  arrangement,  house- 
hold furnishing  and  account  keep- 
ing. Reports  prove  that  both  women 
are  putting  into  every  day  practice 
some  of  the  suggestions  .given  and 
are  gradually  remodeling  their 
homes  as  well   as  keeping  accounts. 

Three  Home  Economics  Committees 
of  local     clubs     have     combined     to 
carry    out    a    Household    Management 
program.     The  Chairman  of  the  Com- 
mittee in   whose   district  the  meeting 
is  to  be  held  acts  as  chairman  of  the 
entire   committee    for   that    day,      as- 
signing the  work  to    all     three  com- 
mittees.     The   four  meetings  planned 
by  this  committee  are  as  follows: 
Nov. — -Household      Appliances  —  Elec- 
trical  and  Homemade. 
Jan. — Menu  Planning  and  Recipe  Ex- 
change. 
Feb. — ^Meat      Cutting      Demonstration, 
with   uses   and    costs    of    cuts     ex- 
plained. 
Mar. — Laundry — Removal     of     Stains 
and  general  laundry  helps. 
The    first    of    this    series    came    in 
November.    The  Pressure  Cooker  was. 
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demonstrated.  A  local  woman  studied 
washing  machines  and  read  her  re- 
port on  the  general  types  to  be  found 
and  the  advantages  and  disad- 
vantages of  each.  Several  local  deal- 
ers illustrated  with  their  types  of 
machines.  Small  equipment  was 
demonstrated  and  the  use  of  attach- 
ments for  vacuum  cleaners.  Much 
interest  was  shown  in  the  exhibit  of 
the  women  of  simple  household  ap- 
pliances that  have  proved  of  value 
to  them.  Eighty  six  women  were 
present. 
Clothing- 

The  Clothing  Project  has  con- 
tinued to  be  the  most  popular 
throughout  the  County  and  City,  due 
partially  to  the  excessive  cost  of  ready 
to  wear  garments  and  the  poor 
materia]  used  in  the  construction  of 
moderately  priced  garments. 

In  order  to  meet  the  needs  of  all, 
several  forms  of  clothing  work  have 
been  carried  on.  These  include 
Clothing  Efficiency,  Dressmaking. 
Millinery  and  Dress  Forms. 
Clotlnns   Exhibit   at   County   Fair. 

An  exhibit  of  work  done  in  the 
County  by  clothing  groups  was  held 
at  the  County  Pair.  Towns  competed 
by  sending  the  three  garments  made 
fn  Course  I  and  the  women  competed 
individually  for  a  prize  on  the  gar- 
ment showing  the  best  adaptations. 
Millinery   and   Dressmaking. 

Millinery  classes  have  been  or- 
ganized In  both  the  city  and 
county.  Each  class  is  organized 
with  a  local  leader  in  charge. 
She  keeps  the  records  of  the 
meetings  and  the  number  present. 
She  also  keeps  a  list  of  those  wish- 
ing to  enter  the  class  and  fills 
vacancies  as  they  occur  in  the  class. 
Quincy  had  fifteen  such  classes  and 
there  t;re  twelve  in  other  sections  of 
the  County. 

Five    Dressmaking    Classes    averag- 
ing  eighteen   to  the   class    have  been 
held.      They    are    organized    like    the 
Millinery  Classes. 
National  Home  E,con<»»mios  Association 

The  Annual  Conference  of  the  Na- 
tional Home  Economics  Association 
was  held  at  Swampscott,   Mass. 


RECIPES 


Corn  Chowder 
1  can  corn 

4  cups  potatoes  cut  in  %   in.  squares 
llo   cups  cubes  of  fat  salt  port 
1    small   onion 
4   cups  scalded  milk 
8  common  crackers 
3    T.   butter 
Salt  and  peper 

Cut  pork  in  small  pieces  and  try 
out;  add  onion  and  cook  five  minutes, 
stirring  that  the  onion  may  not  burn. 
Par  boil  potatoes  five  minutes,  drain 
and  add  to  fat;  then  add  about  two 
cups  boiling  water.  Cook  until  soft, 
add  corn  and  milk.  Heat  to  the  boil- 
ing point.  Season  with  rait  and 
pepper,  add  butter  and  crackers 
split. 

Sq;Utasih  Biscuits 

%  c.  squash    steaired  and  sifted 

%  c.  sugar 

14   t.  salt 

1/2   c.    scalded  milk 

%  yeast  cake 

%    c.   lukewarm   water 

y^  c.  butter 

21/2  c.  flour 

Add  squash,  sugar,  salt  and  butter 
to  milk,  when  lukewarm  add  yeast 
cake  mixed  with  water  and  flour. 
Cover  and  let  rise.  Shape  into 
biscuits,  let    rise   again   and  bake. 

Sour  Milk  Pie 

Plain  pastry  14  t-   ^alt 

1  c.  chopped  dates  1  c.  sugar 
1  c.  sour  cream        1   egg 
1   t.   flour 

Beat  the  egg  well  and  add  to  the 
sugar  and  flour  mixed  to.gether.  Add 
the  cream,  dates  and  salt.  Bake  be- 
tween two  crusts. 

Salmon  Loaf 

Line  a  bread  pan  slightly  buttered 
with  warn  strained  rice.  Mil  the 
center  with  cold  boiled  (or  canned) 
salmon,  flaked  and  season  with 
salt  and  pepper.  Cover  with  rice  and 
steam  one  hour.  Turn  into  a  hot 
plattej'  and  pour  over  it  a  rich  white 
sauce.  May  be  garnished  with  hard 
boiled   eggs   or  parsley. 
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JUNIOR   EXTENSION    DEPARTMENT 


ANNUAL    REPORT    EXTRACTS 

One  hundred  and  six  clubs  were 
organized  in  1921  with  a  membership 
of  1197. 

MEETINGS 

Club  Agents  attended  270  regular 
club  meetings  and  gave  37  talks  and 
lectures  with  an  attendance  of  7000. 
Twenty-seven  thousand  pieces  of 
literature  were  distributed,  1150  let- 
ters and  .33  articles  for  the  local 
papers   written. 

FIELD   DAYS 

Two  club  and  achievement  days 
were  held,  three  special  club  tours 
conducted  and  junior  departments 
conducted  two  large  fairs  with  some 
work  at  nine  community  fairs. 
Eight  Norfolk  County  club  champions 
attended  the  prize  camp  at  Amherst 
while  two  machine  loads  made  the 
t'wo  day  second  prize  trip  to  thie  col- 
lege. 

PROJECTS 

Work  was  carried  on  in  Pig,  Poul- 
try, Garden,  Handicraft,  Small  Fruit, 
Bread,   Sewing,    and  Cannling  CLubs. 

DISTRIBUTION    OF   WORK 

Some  work  was  done  by  the  junior 
agents  in  all  but  one  of  the  twenty- 
eight  towns  and  city  in  Norfolk 
County. 

SOUTH  BELLINGHAM  CLUB 

HAS  FINE  REPORT 

South  Bellingham  started  their 
Home  Economics  clubs  earlier  than 
the  other  towns  and  so  far  have  had 
three  meetings.  One  girl  has  report- 
ed 93  hours  house  work  to  her  credit 
already,  50  hours  being  the  required 
time  for  the   four  months  conte.st. 

Out  of  .the  club  of  sixteen,  five 
girls  have  their  aprons  finished  and 
two  have  five  stockings  darned.  Come 
to  one  of  their  meetings  if  you  want 
to  see  a  real  live  club! 


DO  YOU  LIKE  JAMS  AND  JELLIES? 


Let  your  Girls  Learn  to  Make  Them 
with  Prof.  Cole  as  Teacher 


Prof.  Cole  of  M.  A.  C.  will  be  in 
Norfolk  County  May  26,  29,  and  31, 
to  conduct  schools  in  Jelly  and  Jam 
making.  Mornings  will  be  given 
over  to  work  with  club  members. 
First  come  first  served  so  get  your 
call  in  early. 


REFINISHING    FURNITURE 

INTERESTS  CLUB  GIRLS 


M.v   Own   Room   Club   Stu^lies  this   at 
Meetiner 


The  "My  Own,  Room''  club  of  Wey- 
mouth has    started     its     active     pro- 
gram.    The  last  meeting  was  held  on 
December    15th     and     the     following 
educational   program  was  carried    out: 
Refinishing    Furniture — Finishes  Suit- 
able    for     New      and      Old      Woods. 
Charles    Y.   Berry,     Director    Voca- 
tional   Training    Work,    Weymouth. 
Finishes    and    Treatments    for   Floors. 
Miss      Tucker,      Manual      Training. 
Teacher,  Weymouth. 
The    girls    are    anticipating    a    trip 
to  Medway  for  some     date     early     in 
January.     Two   lessong  on    re-seating 
chairs  will  be  given  the  girls  by  Mr. 
Berry.      All     mothers     are     cordially 
invited   to    attend   these   meetings. 


LET'S  LEARN  TO  DARN 


Mothers  attention.  We  are  requir- 
ing each  home  economics  club  mem- 
ber taking  sewing  to  darn  10  stock- 
ings. Last  year  the  darns  were 
1-ather  poor  as  a  whole  and  we  are 
anxious  to  have  an  improvement  this 
year. 

ETncourage  the  children  in  this 
work. 


14 


Norfolk  County  Agricultiual    and   Home  3Iaking   Bulletin 


POULTRY    SHOW     SCHEDULES     MANY    JUNIOR    ACTIVITIES 


Korfolk    County    Club    Members    Will   Compete    with    Other    Counties    and 
Otit  of   State   Club   Membei*s    on    Birds,    Equipment    and    in 
I)pinonst,rations  and  Jxiidg'ing- 


The  Boston  Poultry  Show  list  for 
1922  sho'ws  entries  in  the  Junior  de- 
partment from  Club  members  in  Co- 
Jiasset,  Weymoiuth,  Randolph.  Ded- 
ham    and    Needham. 

Judging  and  demonstration  work 
by  cliub  teams  at  the  Poultry  Show 
will  co,me  Friday,  January  6th,  from 
10:00  A.  M.  to  3:00  P.  M.  Much 
emphasis  is  being  placed  on  the 
ability  of  club  members  to  "show 
others."  The  demonstrations  are  de- 
veloped for  this  purpose. 

Deinionstration  Contest 

Prizes:  $10.00  to  the  best  demonstra- 
tion team;  $6.00  for  2nd  best;  $4.00 
for  3rd  best;  1st,  2nd,  3rd  and  4th 
ribbons  to  the  members  of  the  four 
highest  teams. 


Rules  of  Judging  Contest 

1.  The  Poultry  Judging  Contest  is 
open  to  any  Poultry  Club  member  in 
the  New  England  States. 

2.  No  county  may  enter  more  than 
six    contestants. 

3.  Judging  teams  shall  consist  of 
three   members. 

4.  Sixty  per  cent,  will  be  allowed 
for  placing  and  40  per  cent,  for  rea- 
sons. 

5.  The  following  breeds  will  be 
judged: 

Rhode  Island  Red    (fancy) 
White  Wyandotte   (fancy) 
White   Leghorn 

Rhode  Island  Red  hen  for  utility 
points 


CASH  PROFIT  FROM  CLUB  WORK 


Reports  from  club  members  showed 
a  profit  over  and  above  club  ex- 
penses and  all  expenses  of  super- 
vision by  the  county  of  $9947.74. 


Thirty-one  Home  Economics  clubs 
have  been  organized  in  seventeen 
towns  in  Norfolk  County.  Most  of 
these  clubs  will  start  their  activi- 
ties January  1st  the  contest  closing 
May  1st  giving  the  girls  four  months 
to  carry  out  their  programs  of  work. 


South  Bellinghnm  Good  Luck  Club 
is  hoping  to  start  a  hot  school  lunch 
for  their  school.  Plans  for  an  en- 
tertainment to  raise  money  for  the 
equipment  are   iMider  way. 


December  28th  a  number  of  club 
members  journeyed  to  North  Baston 
to  the  farm  of  Mr.  S.  K.  Knowles 
where  they  received  a  lesson  in  pre- 
paring  birds    for   show. 


Many  poultry  clubs  plan  to  visit 
the  Boston  Show  in  a  body.  Most  of 
them  will  go  by  machine,  take  a 
lunch   and  make  a  day  of  it. 


CLUB  PROGRAMS 


We  are  laying  a  great  deal  of 
emphasis  on  club  programs.  The 
interest  of  the  club  is  dependent  to 
a  large  de,gree  on  the  success  of 
planning  these  meetings.  The  follow- 
ing is  an  outline  of  a  model  meeting: 
Business — Roll  Call — Answer  by  giv- 
ing a  good  motto  for  the   club. 

Report  of  last  meetin,g. 

Report  of  Committee  on  Songs  and 
Cheers. 

Choose   club    song. 

Appoint   Committee   for  Games. 

15  minutes. 
Instruction — Demonstration    on    darn- 
ing— 30   mimites. 

Games — 15   minutes. 
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PARMER   HAULING   FERTILIZER    FROM    CAR 


Have   3''ou   ordered   your   fertilizer?   If  not,  get  in  touch  Avith 
your  local  Farm  Bureau  Director. 
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HON.  JOHN  F.  MERRILL 

County  Commissioner  and  School  Trustee 
died  Saturday,  January  28th. 


As  a  Trustee  of  the  School  Mr  Merrill  was 
one  of  its  staunchest  supporters  and  it  is 
partly  through  his  efforts  and  interest  that 
we   have  ^continued    to    grow    and   thrive. 
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The  "Norfolk  Aggies"  Poultry  Club  FERTILIZER  PRICES 

brought  back  its  share  of  the  blue 
ribbons  from  the  recent  Boston  Poul- 
try Show.  Wales  and  Ginn  made  a 
winning  .demonstration  team  and  I.ia.o 
captured  first  prize  in  competitive 
poultry  demonstrations.  The  "Aggies" 
poultry  judging     team     composed     of      ^'^^    Ground    Bone  44.00 

Wales,,    Jenks    and    Cassidy    also    won      Nitrate  of  Soda   (original)  63.00 

first  prize  in  competitive  judging  in-      Nitrate  of  Soda   (reground)  66.00 

eluding  both   fancy  and  utility  classes.       sulphate   of  Ammonia  67.00 

The    members   of   the    Club    are   now 


Acid   Phosphate    (16%)  $23.00 

4-8-4  41.00 

4-8-7  43.50 

39.00 
5-8-5  45.50 


7-15   Tankage  42.50 

10-10  Tankage  52.50 

1923,  Muriate   of   Potash  53.00 


making     preparations     to     beat     this 

record  at  the  Boston  Poultry  Show  in       1^-10  Tankage  52.50 
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BASKETBALL  NOTES 


On  January  10th  the  first  team  of 
the  Norfolk  County  Agricultural 
School  defeated  the  Walpole  High's 
best.  The  game  was  hard  fought 
and  filled  with  exciting  moments 
since  the  score  was  tired  until  the 
last  few  minutes  when  the  Asgies  came 
through  with  the  necessary  baskets 
to  win  by  a  safe  margin.  The  line 
up  was  as  follows: 

N.  C.  A.  S.  2nd  W.  H.  S. 

Wheeler,  1.  h.  T.  Howard,  r.  f. 

Elmer,  r.  b.  J.  Bennett,  1.  f. 

McGrath,  c.  S.  Fi-her,  c. 

Kovolesky,  1.  f.  P.  Mayhew,  r.  b. 

Coe     r.   f.  Turner,   1.    b. 

Richards,   r.  f. 

Score  18-12.  Goals  scored  by  Ko- 
volesky 4,  T.  Howard  2,  S.  Fisher  2, 
McGrath  2,  Elmer  2,  Mayhew  1. 
Goals  from  fouls — ^Kovolesky  2,  Ben- 
nett and  Fisher.     Refree — J.  Travers. 


The  game  between  the  second, 
teams  of  the  N.  C.  A.  S.  an,d  Walpole 
High  on  the  same  night  showed  a 
sadly  different  result.  Walpole  won 
this  game  by  a  score  of  21-10.  How- 
ever, this  victory  did  not  compensate 
them  for  the  loss  of  the  other  game. 
The  lirve  up: 

N.  S.  A.   S.  2nd  W.  H.   S. 

Mahan,  1.  b.  Foster,  r.  f. 

Rust,  r.  b.  .  Muldoon,  r.  f. 

Belden,  c.  Manning,   1.    f. 

Bullard,  r.  f.  H.  Howard,  c. 

Parker,  1.  f.  White,   c. 

Kanalley,    1.    b. 
Lombardi,  r.  b. 

Goals  from  floor — Foster  3,  Kanal- 
ley 3,  Lombandi  2,  Rust  2,  H.  Howard, 
Bullard.  Goals  from  fouls — Foster  3, 
Rust   3,   Parker.     Refree — J.   Travers. 


On  January  12th  the  team  played  a 
rather  rough  and  tumble  game  with 
invaders  from  Medfield  in  which  the 
home  team  won  by  a  large  margin 
\Yith  a  score  of  27  to  8.  The  line  up: 
N'.  C.  A.  S.  M.  H.  S. 

Kovolesky,  r.  f.  Reynolds,  1.  b. 

Elmer,  1.  f.  Burns,  r.  b. 

Brayton,    c.  Bent,    c. 


Wheeler,  r.  b.  Callow,  1.  h. 

Harris,  r.  b.  PaLumbo,  r.   f. 

Richards,  1.  b.  McKinnon,  r.  f. 

Bullard,  1.  b. 

Goals  from  floor — Kovolesky  7, 
Brayton  4,  Wheeler,  Palumbo,  Mc- 
Kinnon, Reynolds.  Goals  from  fouls 
— Kovolesky  2  Brayton,  Palumbo. 
Refree —  John  T.  Dizer. 


Progressive  fair  committees  are 
making  up  their  premium  lists.  For 
junior  work  the  following  suggeS' 
tions  may  help: 

Sewing  Club:  Subscription  to  a  needle- 
work journal,   work  basket,  etc. 
Food    Club:      Books    on    foods,    recipe 

books,   etc. 
Calf     Club:      Subscription     to     dairy 

paper. 
Canning  Club:   Twelve  jars. 
Poultry  Club:  Setting  of  eggs,  chicks, 

pair   of   birds,    poultry    journal     or 

Standard  of   Perfection. 
Garden  Club:   Gardening  book,  tools. 
Pi,g  Club:  Book  on  pigs,  etc. 

In  short,  some  educational  or  use- 
ful material  along  the  lines  in  which 
these  club  members  have  been  suc- 
cessful. 


The  Junior  Corn  Show  staged  by 
Massachusetts  Corn  Club  members 
attracted  much  favorable  attention 
at   the  Union   Agricultural   meeting. 


The  seed  catalogues  are  at  hand 
and  as  usual  they  contain  lists  of  all 
of  the  old  stand-bys,  both  vegetable 
and  flower,  together  with  many  new 
claimants  for  popular  approval.  It  is 
not  Avise  to  di-card  some  old  and 
well  tried  variety  an,d  depend  upon 
some  neAv  kind  yet  we  would  suggest 
that  in  making  up  your  seed  order 
yo,u  include  a  few  packets  or  ounces 
of  the  new  ones.  Perhaps  there  is 
something  you  have  been  looking  for 
such  as  earliness,  improved  quality 
or  larger  yield  that  the  new  comer 
may  measure  up  to  and  you  will 
then  be  justified  in  growing  a 
larger    quantity   another  year. 
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AGRICULTURAL    DEPARTMENT 


THE   HOME  MIXING    OF  FERTILIZERS 


No  greater  saving  can  be  made 
by  the  average  farmer  this  season 
than  by  purchasing  separate  fertil- 
izer in.gredients  and  mixinig  theim  on 
the  farm.  The  fact  that  more  and 
more  of  our  conservative  faiimers  are 
appreciating  the  saving  to  be  made 
by  home  mixing  should  prove  its 
economic  importance.  A  great  many 
have  been  led  to  believe  that  it  is 
impossible  to  mix  with  a  shovel  and 
sieve  thoroughly  enough  to  prepare 
the  material  for  plant  growth.  A 
number  of  demonstrations  held  in 
different  parts  of  the  state  have 
proven  that  home  mixed  goods  have 
grown  just  a^  good  and  better  crops 
thah  factory  mixed  goods.  Sidney 
Haskell  of  the  Massachusetts  Ex- 
periment Station  writes  as  follows: 

"Tn  canvassing  the  possible  uses 
for  fertilizer  in  your  County,  it 
seems  to  me  that  we  can  practically 
come  down  to  two  mixtures  to  be  ap- 
plied over  a  range  of  crops;  and  to 
two  raw  materials  to  be  ap- 
plied   direct.      These    are    as    follows: 

1.  4-8-.5,  for  potatoes,  truck  crops, 
and  miscellaneous   garden  crops;   and 

2.  9-5-5,  or  an  approximate  of 
this,  for  top-dressing  permanent 
mowings,  sod  orchards  anid  for  use 
on  truck  crops  under  conditions 
where  a  4-8-5  may  be  expected  to 
have  deficient  nitrogen. 

3.  Acid  phosphate,  to  be  used 
with  manure  for  corn,  and  for  what- 
ever small  .grains  may  be  grown  in 
your  County. 

4.  Nitrate  of  soda,  or  possibly 
sulfate  of  ammonia,  for  top-dressing 
rotation  grass  lands,  particularly 
those  which  have  received  manure 
within  recent  years;  for  use  in  sod 
orchards,  peach  orchards,  and  as  a 
side  dressing  on  growing  vegetable 
crops  in  case  they  show  deficiency  of 
nitrogen. 

A  formula  which  T  believe  will 
"stand  up"  on  keeping,  which  may 
be  mixed  now   and  drilled  in   at  the 


proper  time  next  spring,  without 
trouble,  and  for  which  materials  are 
available  is  as  follows: 
1000  pounds  (10  bag=)  acid  phosphate 
150  "  (%  bag)  nitrate  of  soda 
100         "         m  bag)   sulfate  of  am>- 

monia 
550         "         (5H  bags)   7-15  tankage 
200         "         (1  bag)  muriate  of  potash 
Approximate      analysis:      4%      am- 
monia,  S%   phosphoric   acid,    5%    pot- 
ash. 

The  above  is  based  upon  the  fact 
that  on  most  farms  it  is  impracticable 
to  v\^eigh  out  the  fertilizer  material 
to  the  last  pound.  Neither  is  such 
nicety  of  operation,  at  all  necessary. 
I  have  tried  to  select  those  materials 
which,  as  sold  in  the  common  bag  of 
commerce  may  be  split  up  into  easy 
fractions.  Furthermore,  all  of  these 
materials  are  relatively  low-priced, 
save  only   for  animal  tankage. 

For  the    second   foi^mula,     9-5-5,     I 
suggest  the  following  mixture: 
500  pounds  7-15  tankage 
400         "         ammonia   sulfate 
300         "         nitrate  of  soda 
600         "         acid  phosphate 
200         "        muriate   of  potash 

2000 

Approximate  anaylsis:  9^/^%  am- 
monia, 5%  phosphoric  acid,  5%  pot- 
ash. 

Unless  this  last  mixture  be  very  care- 
fully compounded,  and  kept  in  a  dry 
place  with  the  bags  not  piled  one  on 
the  other  it  is  liable  to  cause 
trouble  physically.  Please  note  the 
very  large  quantity  of  more  or  less 
hydroscopic  chemical  materials  con- 
tained. In  fact,  in  case  you  can  ob- 
tain bone  on  a  price  parity  with  acid 
phosphate  (per  unit  of  phosphoric 
acid)  it  might  be  well  to  replace  300 
pounds  of  acid  phosphate  with  ap- 
proximately 200  pounds  of  ground 
bone.  This  will  insure  the  physical 
condition  of  the  mixture. 

It  is  absolutely  folly   for  a  man  to 
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either  purchase  as  a  complete  fertil- 
izer or  mix  on  the  farm  any  low 
analysis  goods  containing  a  large  a- 
mount  of  filler.  A  mixture  analyzing 
4-8-4  can  be  made  by  using  160 
pounds  muriate  of  potash  in  the 
place  of  200  as  in  the  4-8-5  mixture 
the  rest  of  the  proportions  of  acid 
phosphate,  nitrate  of  soda,  sulphate 
of  amimonia  and  tankage  should  re- 
main the  same." 

The  County  Agent  will  be  glad  to 
assist  in  mixing  and  several  mixing 
demonstrationis  will  be  held  in  the 
County. 


A  large  number  of  seed  catalogues 
have  been  received  by  the  County 
Agent.  It  is  rather  too  bad  that 
the  seed  trade  does  not  ap- 
preciate the  fact  that  lurid  pictures 
do  not  attract  practical  buyers.  It  is 
the  average  photographs  of  specimens 
that  attract  the  buyers  that  count. 


The  evening  Extension  School  sea- 
son has  closed  with  a  fair  attendance 
at  all  of  the  sessions  and  con- 
siderable interest  shown.  The  Ex- 
tension workers  -will  consider  their 
time  well  spent  if  some  of  the  ideas 
brOiUght  out  are  put  into  operation. 


FEETILIZER  PRICES  RECEIVED 


The  County  Agent  has  received  a 
list  of  prices  from  the  Purchasing 
Committee  of  the  Farm  Bureau  on 
both  mixed  goods  and  raw  materials 
for  mixing.  These  prices  are  very 
attractive  and  those  interested  should 
get  in  touch  with  their  local  director. 
If  he  is  not  known  call  George  F. 
Ribero — Franklin  107-W  or  the  Coun- 
ty Agent's   office— Walpole   268. 


Springtime  comes  fast  after  Feb- 
ruary 1st  and  our  supply  of  pea 
brush,  bean  poles,  tomato  stakes,  etc. 
should  be  made  ready  as  soon  as  con- 
venient. 


How  about  insecticides  and  fungi- 
cides for  the  coming  season?  Order 
early  and  have  them  on  hand. 


Another  Suggestion.  Test  your 
seeds  before  planting.  Did  yo,u  ever 
try  screenin,g  out  the  small  seeds  of 
radish?  Results  will  show  that  it 
pays  to  do  so. 


Is  the  proper  amount  of  barnyard 
manure  on  hand  or  engaged?  Tbere 
is  a  large  demand  for  this  and  ar- 
rangements should  be  made  without 
delay  to  insure  a  sufficient  amount 
on  hand  when  needed. 


Inspect  the  spraying  apparatus  and 
if  any  repairs  or  new  parts  are 
needed   get   them. 


If  yo,u  are  thinking  of  buying  lime, 
fertilizer,  or  certified  seed  potatoes 
get  in  touch  with  the  local  repre- 
sentative of  the  Farm  Bureau.  He 
may  be  able  to  tell  you  something 
interesting. 


Many  of  our  market  gardeners  plan 
to  start  their  hotbeds  by  February 
20th.     Are  you  ready? 


Do  not  attempt  to  plant  the  garden 
or  farm  crops  without  having  a  plan. 
Plans  are  of  two  kinds — First,  the 
one  you  carry  in  your  mind:  Second, 
the  one  sketched  on  paper.  The  first 
is  of  do,ubLful  value  while  the  second 
will  pay  for  all  the  time  and  thought 
you  put  into  it. 


A  number  of  orchards  in  the 
Co,unty  damaged  by  the  recent  ice 
storm  are  being  pruned  and  broken 
limbs  bolted,  spiked  and  wired  into 
place.  The  County  Agent  assisted 
Mr.  Wilson  in  the  demonstration 
orchard  in  Med  way  and  a  number  of 
trees,  some  of  them  badly  broken 
down,  were  brought  back  into  shape. 
The  use  of  galvanized  screw  eyes 
and  wire  is  very  important  as  com- 
mon steel  will  rust  out  in  a  short 
time. 


Look  over  the  orchard  carefully 
and  you  will  probably  find  some  scale 
on  the  trees.  Apply  the  dormant 
spray  of  lime  sulphur,  making  sure 
that  every  part  of  the  tree  is  covered. 
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FEEDING   SCHOOL 


HOME  FEIHT  GABDEN  PROJECT 


A  well  attended  Feeding  School 
was  held  in  the  Grange  Hall  at  Pox- 
boro  on  January  18th.  Dairymen 
from  all  sections  of  the  County  were 
present.  Prof.  Fawcett  of  the  Massa- 
chusetts Agricultural  College  ex- 
plained some  of  the  underlying 
principles  of  feeds  and  feeding  and 
then  a  general  discussion  of  rations 
as  presented  by  different  dairymen 
was  held.  One  very  important  point 
was  brought  out  by  Prof.  Fawcett, 
namely,  that  the  average  dairyman 
does  not  use  feeds  obtained  from 
enough  different  plants.  For  ex- 
a,mple — gluten  and  corn  meal  come 
from  the  corn  plant.  If  these  are 
fed  with  corn  silage  it  makes  too 
great  a  feeding  of  one  plant. 

Prof.  Fawcett  feels  that  a  ration 
containing  about  18%  protein  and 
consisting  of  the  following  grains 
should  be  used: 

200  pounds  wheat  bran  or  middlings 
200  pounds   corn  meal  or   hominy 
100  pounds  oil  meal  or  gluten 
100  pounds  cotton  seed  meal 

This  should  be  fed  with  a  good 
quality  roughage  and  some  succulent 
feed  such  as  silage  or  beet  pulp 
should  be   used. 


Three  home  fruit  gardens,  the  first 
to  be  started  as  an  extension  pro- 
ject in  Massachusetts,  were  set  in 
the  County  last  year.  We  hope  to 
have  one  in  each  town  eventually 
and  will  be  able  to  set  at  least  five 
more  this  coming  season.  Have  you 
a  few  square  feet  of  space  available 
for  such  a  demonstration?  If  so,  let 
us  hear  from  you. 


SWEEPSTAKES 


The  Farm  Bureau  has  purchased  a 
limited  amount  of  Sweepstakes  sil- 
a,ge  corn  seed  from  a  very  reliable 
source.  If  you  are  interested  and 
wish  particulars  drop  a  line  to  the 
Norfolk  County  Farm  Bureau  office, 
Walpole. 


The  Agricultural  Department  of 
the  Bulletin  belongs  to  the  farmers 
and  gardeners  of  Norfolk  Cbunty.  We 
would  like  to  have  more  news  items 
from  the  farmers  themselves.  If  you 
have  an  especially  good  cow,  hens 
that  are  laying  well,  or  good  crops 
let  us  know  about  it.  We  will  be 
pleased  to  publish  the  item  in  the 
Bulletin;. 


POULTRY  NOTES 


Factors  in  Incubation — ^Part  I 


Keep  one  male  to  seven  or  eight 
hens  of  the  Asiatic  class,  one  to  ten 
or  twelve  of  the  American  class, 
and  one  to  twelve  or  fifteen  of  the 
Mediterranean   class. 

Make  frequent  collections  of  eggs 
intended  for  incubation. 

Select  eggs  for  uniformity  of  size, 
shape,  and  color. 

Do  not  attempt  to  hatch  eggs  that 
are  more  than  two  weeks  old. 

Store  eggs  in  a  clean,  dry  place  at 
a  temperature  from  50  de,g.  to  60 
deg.  F. 


Ventilate  the  incubator  according 
to  manufacturer's   directions. 

The  relative  humidity  should  be 
between  .30  and  60  per  cent. 

The  cooling  of  eggs  does  not  in- 
crease the  hatch. 

Turn  eggs  twice  each   day. 

Keep  incubator  temperature  of  101 
deg.  F.  the  first  week,  102  deg.  F. 
the  second  week,  and  103  deg.  F.  the 
third  week. 

Good  range,  green  food  and  not  too 
close  matings  tend  to  inicrease  the 
vitality  of  the  stock. 

— Storrs  Bulletin  No.   95 
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Factors  in  Inculation — Part  II 


The  individuality  of  hens  is  the 
prime  factor  in  determining  the 
fertility  of  eggs  from  a  flock.  To  a 
less  extent  the  same  statement  holds 
true  as  re,gards  hatchahility  of  fer- 
tile eggs. 

Most  of  the  other  factors  affecting 
the  incubation  of  eggs  may  be  varied 
through  a  fairly  wide  range  without 
rferiously  changin,g  the  results  to  be 
expected    from  good  hens. 

The  hens  in  a  flock  fall  into  a 
number  of  rather  sharply  defined 
groups,  with  respect  to  the  percent- 
ages of  their  eggs  which  are  fertile 
or  which  hatch. 

A  hen  laying  infertile  eggs  is  likely  to 
be  consistent  in  this  re-pect  through- 
out a  given  season  though  she  may 
lay    fertile    eggs   the    following    year: 

If  a  hen's  eggs  hatch  well  early  in 
the  season,  they  tend  to  hatch  well 
throughout  the  normal  period  of  in- 
cubation. A  bird  showing  high 
hatchahility  in  one  season  is  likely 
to  repeat  the  performance  in  other 
years. 

A  small  nfUimber  of  hens  In  a  flock 
are  likely  to  be  responsible  for  most 
of  the   infertile   eggs. 

Eggs  laid  by  hens  on  range  will 
hatch  decidedly  better  than  those 
laid  by  birds  confined  to  houses. 

The  male  factor  tends  to  be  rela- 
tively constant  and  of  comparatively 
small  importance,  i.  e.,  a  male  is 
either  good  or  so  poor  that  he  is  of 
no  use. 

The  number  of  eggs  laid  during 
the  previous  90  days  does  not  affect 
the  fertility  or  the  hatching  quality 
of  the  eggs  laid  by  individuals. 

There  is  a  considerable  degree  of 
correlation  between  the  per  cent,  of 
fertile  eggs  hatched  durin|g  the  '-ea- 
son  and  the  hatching  quality  of 
eggs  laid  during  the  latter  part  of 
March.  — Storrs  Bulletin  No.  105 

Factors  in  Incubation — Part  III 

"The  following  are  some  of  the 
common  causes  of  poor  hatches  or 
crippled  c nicks  as  far  as  the  egg 
itself  is  concerned: 


1.  Ejggs  chilled  before  being  plac- 
ed in  the  incubator  or  chilled  during 
incubation. 

2.  Too  high  a  temperature  in  the 
room  in  which  the  eggs  are  held 
previous   to   incubation. 

3.  Too  high  a  temperature  during 
incubation. 

4.  Improper  turning  or  no  turning 
at  all  while  e.ggs  are  being  held 
for  incubation. 

5.  Improper  moisture  conditions 
during  incubation,  generally  too 
much  moisture. 

6.  Poor  ventilation  of  incubator 
room. 

7.  Low  vitality  of  stock  or  of 
individual    bird. 

8.  Watery  egg,  due  to  rupturing 
of  membrane  enclosing  air  cell, 
caused   by   rough   handling. 

9.  Albumen  which  is  too  con- 
centrated or  which  is  not  concentrat- 
ed enough,  due  to  Improper  evapora- 
tion. 

10.  Malformed   eggs. 

11.  Abnormally  large  or  small 
eggs. 

12.  Abnormally  thick  or  thin 
shelled  eggs." 

— ^New  Jersev  Bulletin  Vol.  7  No.  6. 

Factoirs  in  Incuibation^ — Part  IT 
Some  Hatching-  Don'ts 

1.  Don't  leave  the  door  of  the  ma- 
chine  open  while  turning  the  eggs. 

2.  Don't  fill  lamp  before  turning 
the  eggs. 

3.  Don't  handle  eggs  with  kero- 
sene on  your  hands. 

4.  Don't  leave  the  incubator  with- 
out making  sure  the  lamp  flame  is 
not   too   high  or  smoking. 

5.  Don't  lay  things  on  top  of  in- 
cubator as  they  may  interfere  with 
regulating  device. 

6.  Don't  change  regulating  device 
after  it  has  once  been  adjusted,  un- 
less toward  the  end  of  the  hatch 
when  the  temperature  has  a  tendency 
to  climb. 

7.  Don't  forget  to  fill  and  clean 
lamp  daily. 

— Colorado  Bulletin   No.    186-A 
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The  New  Home  Demonstration  Agent 
wishes  to  send  a  word  of  greeting  to 
all  the  wo,men  of  the  county.  It  was 
a  pleasure  to  meet  the  enthusiastic 
group  of  women  at  the  County  Cloth- 
ing Efficiency  meeting  and  T  am 
looking  forward  to  knowing  you  all 
just  as  ?oon  as  possible.  Will  you 
let  me  know  of  any  way  in  which  T 
can  help  you  and  thus  help  me  to 
get  acquainted  with  the  work  which 
is  being  done  and  with  the  needs  of 
the  county?  Shall  we  make  1922  a 
banner   year   for  Norfolk    County? 


A  WEEK'S   FOOT)  FOR 

AN  AVERAGE  FAMILY 


Use  of  Food  in  the  Body: 

We  may  compare  the  body  to  a 
machine  which  requires  food  in 
order  to  make  it  "go."  Some  foods 
build  up  the  body  and  repair  worn- 
out  tissues.  Others  serve  as  fuel  and 
still  others  keep  the  body  in  good 
condition. 

Kinds  of  Food  Needed: 

All  foods  may  be  divided  in  five 
groups  according  to  their  composi- 
tion  and   uses,  namely: 

I.  Vegetables    and   fruits 

II.  Milk,  Meat,   Fish,  Eggs,  Cheese 

III.  Cereals    Flour,  Meal,  Bread,  etc. 
TV.     Sugar  and   Sugary  Foods 

V.     Pats  and  Fat  Poods 

A  sample  weekly  supply  of  the  five 
preceding     groups     for    the     average 
family  follows: 
Group   IV 
.44   lbs.   fresh   vegetables   and   fruits 
8  lbs.  carined  vegetables  and  fruits 
3    lbs.    dried    ve.getables    and    fruits 
Group  V 

Oil   14  lb.  Bacon  1  lb. 

Shortening  fat  14  lb.  Cream  1  pt. 

Suet   14  lb.  '  Nuts  in  Shell  1  lb. 

Butter  2  lbs. 

Total — 6  lbs. 
How    does   your    food   budget    com- 
pare  with    this   one?     Keep    it    for    a 
week   and  write  us  if  you   are  much 
over  or  under  this  food  allowance. 


NUTRITION 

The  Nutrition  Class  at  Poxboro  is 
an  excellent  example  of  what  may  be 
accomplished  through  the  public 
schools.  The  children  are  not  only 
learning  the  importance  of  good 
health  habits  but  they  are  putting 
them  into  practice  as  is  shown  by 
the  enthusiastic  responses  of  the 
children. 

Are  there  possibilities  for  a  Nu- 
trition Class  in  your  schools?  We 
cannot  emphasize  too  strongly  these 
Good  Health  Habit  Classes  for  if  the 
boys  and  girls  are  interested  them- 
selves in  the  game  of  good  health, 
they  will  need  less  urging  on  the 
part  of  the  mother  and  father  to 
eat  vegetables,  fruits  and  cereals,  to 
drink  more  milk  and  eat  less  candy. 

The  fact  that  there  were  a  dozen 
mothers  at  the  last  meeting  of  the 
Poxboro  class  shows  us  that  the 
work  is  being  carried  into  the  home. 
These  mothers  stayed  for  a  short 
discussion  after  the  children's  talk 
and  it  was  such  a  worthwhile  half 
hour  that  we  hope  to  continue  these 
discussions  after  each  meeting  of  the 
Nutrition   class. 

A  group  of  mothers  are  meeting 
twice  a  month  in  So.uth  Weymouth  to 
discuss  the  Food  Problem  and  how 
it  effects  the  family!  These  meetings 
give  a  splendid  opportunity  for  an 
interchange  of  ideas. 

Are  your  children  having  a  mid- 
morning  lunch  of  milk?  Throughout 
the  county  this  movement  ha--  spread 
and  the  results  are  very  gratifying. 
Teachers  report  improved  school 
work  better  conduct  and  gain  in 
weight.  There  is  a  fatigue  period 
which  comes  from  10-10.30,  midway 
between  breakfast  and  lunch,  and  a 
glass  of  milk  carries  the  child  over 
that  period  making  it  possible  for 
him  to  finish  his  morning's  work 
easily    and    efficiently. 

How  many  mothers  appreciate  a 
cup  of  tea  at  half  past  ten  after  you 
have  done  a  hard  morning's  work? 
How  much  more  does  John  or  Mary 
appreciate  a  .glass  of  milk? 
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CLOTHING   EFFICIENCY 


Because  Walpole  is  so  hard  to 
reach  in  winter,  the  second  of  the 
County  Clothing  Efficiency  meetin,gs 
was  held  in  Perkins'  Hall,  Boston, 
January  10th.  Fifty-two  women  from 
the  following  towns  were  present  for 
an  all  day  meeting: 

Braintree  2 

Cohasset  3 

Dedha,m  4 

Dover  4 

Franklin  2 

Holbrook  4 

Medfleld  3 

Mattapan  3 

B.  Milton  2      . 

Need  ham  9 

Norfolk  1 

Quincy  4 

Stoughton  3 

Walpole  4 

Weymouth  1 

Westwood  3 

We  were  glad  to  have  with  us  Mrs. 
Reed,  the  State  Clothing  Efficiency 
Specialist  who  had  charge  of  the 
meeting.  She  talked  first  on  the  uses 
of  the  three  and  four  gore  skirt, 
giving  helpful  suggestions.  Paper 
models  of  gored  skirts  showing  varia- 
tions were  shown  and  it  was  recom- 
mended that  the  leaders  make 
similar  models  to  use  in  their 
groups. 

We  then  had  a  discussion  of  the 
principles  of  measuring,  Mrs.  Reed 
illustrating  the  taking  of  the  five 
dangerous  methods. 

Can  you  cut  a  pattern  standing  in 
one  place  during  the  entire  process? 
Mrs.  Reed  demonstrated  this  showing 
the  correct  way  to  cut  and  she 
illustrated  very  ably  how  miuch  ef- 
ficiency can  do  toward  making  the 
process  easier. 

Mrs.  Reed  had  special  emphasis  on 
the  group  discussion  and  we  could 
not  help  hut  realize  the  value  of  the 
group  discussion  as  it  was  brought 
out  throughout  the  whole  meeting, 
and  we  gained  many  helpful  sug- 
gestions from  the  ready  questions 
and  answers  of  the  women  present. 


The  county  meeting  is  a  splendid 
way  of  strengthening  the  weak  points 
throughout  the  whole  county.  If,  for 
example,  Quincy  has  some  trouble  in 
the  problem  of  measuring  the  county 
meetin,g  will  solve  the  difficulty  for 
everyone.  Thus,  we  can  very  easily 
reach  the  problems  of  the  county. 
Have  you  attended  a  county  meeting? 
Plan  to  come  to  the  next  one. 


The  women  all  over  the  county 
are  finding  the  dress  form  a  very  in- 
teresting and  profitable  study.  It  is 
not  difficult  to  make  and  the  very 
practical  use  which  may  be  made  of 
it   has  made   it  very  popular. 

At  ani  all  day  meeting  of  from 
15-20  women  in  Franklin,  two  forms 
were  finished  and  arrangements  were 
maide  for  other  meetings  at  which 
more  forms  might  be  made. 

Requests  for  dress  forms  have 
come  from  various  parts  of  the 
county  and  the  Home  Demonstration 
A,gent  hopes  to  be  able  to  carry  out 
these  requests  as  soon  as  possible. 


HEALTH    EXERCISES 

For  control  of  the  body: 

Stand  on  the  tip-toes  with  the 
hands  out-stretched.  Reach  up  and 
up  as  far  as  possible  without  losing 
the  balance. 

Have  you  extra  flesh  on  the  back 
of  the  shoulders?  Raise  the  arms  to 
the  side,  palms  upward  and  rotate 
backward. 

— ^Mrs.   Reed. 


As  you  come  across  a  particularly 
good  recipe,  will  you  send  it  to 
Walpole  that  we  may  pass  it  on  to 
the  other  women  of  the  county?  Just 
sign  your  name  or  initials  and  the 
town  in  which  you  live.  Let's  see 
which  town  has  the  best  cooks! 


In  the  December  issue  of  the  Bulle- 
tin, it  was  stated  that  the  Red  Cross 
furnished  the  scales  for  the  Foxboro 
Nutrition  work.  That  statement 
should  be  corrected  for  the  Grange 
very  generously  donated  the  scales  to 
the  school. 
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HINTS  FOR  THE  HEFTY 


Food  and  food  only  causes  fat.  A 
surplus  over  and  above  the  needs  of 
the  body  is  stored  as  fatty  tissue  for 
use  in  the  rainy  day  which  never 
co:mes. 

If  you  do  not  know  about  foods — 
how  they  differ  one  from  another, 
how  they  are  used  in  the  body,  what 
different  values  they  have  for  dif- 
ferent purposes;  learn  about  them, 
for  such  lack  of  knoAvledge  is  the 
foundation  for  both  over-weight  and 
under-weight. 

Since  fat  is  a  stored-up  surplus,  and 
famine  is  not  expected  in  this  land 
of  plenty,  it  is  reasonable  to  trust  to 
the  future  for  a  sufficient  supply  for 
all  bodily  needs  and  get  rid  of  the 
surplus. 

This  is  sound  common  sense  for  in 
so  doing  we  increase  bodily  efficiency 
and  lower  maintenance  cost. 

This  refers  to  normal  fat;  not  the 
fat  from  diseased  condition. 

First.  Have  a  thorough  physical 
examination  by  your  physician,  and 
get  his  permission  to  reduce. 

Second.  Learn  the  fundamental 
principles  of   nutrition. 

Third.  Find  what  your  normal 
weight  should  be  for  your  age  and 
height. 

Fourth.  Find  how  much  you 
ought  to  be  eating  every  day  if  you 
were  normal  weight,  with  the  work 
you  do. 

Fifth.  Watch  the  calories  you  eat 
every  day. 

Sixth.  Eat  500  calories  less  every 
day  than  this  normal  to  lose  a  pound 
a  week. 

Seventh.  When  you  feel  hungry 
between  meals,  drink  water. 

Eighth.  Eat'  plenty  of  fruits  and 
vegetables.  They  are  watery,  con^ 
tain  very  few  calories,  but  do  contain 
important  mineral  salts,  vitamines, 
and   woody  fibre. 

Ninth.  You  do  not  need  to  cut  out 
potatoes  bread  and  sweets,  alto- 
gether. But  count  the  calories.  It 
Is  the  total  that  matters. 

Tenth.      Exercise. 


Eleventh.  Don't  get  discouraged. 
Persistency  wins  in  the  end,  and  yow 
will  feel  so  much  better. 

Twelfth.  Don't  let  your  desires  boss 
you. 

Thirteenth.     Keep  it  up. 

— Brookline  Food  Center. 


We  can  teach  you  the  fundamental 
principles  of  nutrition  and  show  you 
how  to  watch  the  calories  you  eat. 
Do  you  know  what  a  calorie  is?  We 
will  be  glad  to  tell  you. 


South  Bellingham  has  just  started 
a  splendid  piece  of  work.  A  group 
of  mothers  have  realized  the  im- 
portance of  having  something  hot 
with  the  cold  lunch  which  many  of 
the  children  are  obliged  to  carry 
and  these  Tnothers  are  making  from 
10-12  quarts  of  cocoa  daily  for  the 
boys  and  girls.  There  are  no 
facilities  for  making  the  cocoa  at 
the  school  but  this  has  not  stopped 
these  splendid  women.  Each  mother 
is  makin.g  it  for  one  week  in  her  own 
kitchen  and  sending  it  over  to  the 
school.  Think  what  this  means  on  a 
busy  morning  and  when  you  realize 
that  most  of  these  women  are  not 
mothers  of  children  who  carry  a 
lunch,  will  you  stop  and  ask  yourself 
if  you,  too,  have  the  spirit  of  South 
Bellingham  mothers? 


DO  TOUR  CHILDREN  GET  ENOUGH 
TO  EAT? 


Yes,  of  course,  you  give  them  all 
they  want.  But  do  they  get  all  they 
ought  to  have?  Do  they  eat  real  food 
or  do  they,  just  get  filled? 

Calves  and  little  chicks  are  raised 
on  diets  carefully  planned  to  best  pro- 
mote growth. 

Scientists  who  have  studied  the 
human  diet  tell  us  that  milk  is  Na- 
ture's Perfect  Food.  There  is  no  other 
food  so  completely  capable  of  building 
a  sturdy,  energetic,  brainy  boy  or  girl. 
Are  you  giving  them  enough?  Authori- 
ties say  that  each  child  should  have 
at  least  one  quart  a  day. 
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BRE  V KFAST  SUGOESTTOIN S 


Breakfast 


The  iDreakfast  is  very  important. 
It  should  be  eaten  at  the  same  time 
each  morning.  No  child  should  be 
allowed  to  go  to  school  without  a 
breakfast.  The  breakfast  should  con- 
tain milk  arid  bread  or  cereal  or 
both.  Butter,  fruit,  egg  and  potatoes 
are  valuable  additions  and  may  be 
added  as  desired.  Children  should 
not  drink  tea,  coffee,  beer  or  wine, 
or  eat  fried  eggs,  fried  potatoes, 
crullers,  .doughnuts,  or  other  fried 
foods. 

-^--^^^     P.ni|ies    With    Lemon 

Soak  prunes  24  hours  if  possible. 
Cook  slowly  in  same  water  until  soft. 
Long  cooking  brings  out  the  flavor. 
Before  prunes  are  done  add  thin 
slices  of  lemon  and  %  c.  sugar  and 
finish  cookin.g.  The  lemon  ac^ds  a 
very  good  flavor.  It  is  not  necessary 
to  add  sugar  to  prunes  unless  lemon 
is  used.  Prunes  contain  a  large  a- 
mount  of  sugar  and  when  properly 
cooked  are  sweet  enough. 

Cereals  and  Dates,   Raisins,   or    Figs 

Thoroughly  cook  cereal.  Use  a  fire- 
less  cooker  if  possible.  Just  before 
serving  add  dates,  raisins  or  figs  cut 
in  small  pieces.  This  often,  makes 
the  cereal  more  tempting  to  the  'chil- 
dren besides  giving  them  the  valu- 
able fruit  for  we  m,ust  remember 
that  these  are  fruits  an,d  will  often 
take   the  place   of  the   acid   fruit. 

Valuable  Breakfast  Cereals  foy 
Winte.r  Days 

Oatmeal  Cream  of  Wheat 

Ralston's  Wheatena 

Corn    Meal  Hominy 

Less  Desirable  Cereals 

Shredded   Wheat  Corn  Flakes 

Grape  N-uts  Puffed  Rice 

Puffed  Wheat 

Do  you  know  why  these  are  headed 
this  way?  Do  you  know  how  to 
cook   one  of  the    cereals  in   the   first 


column  so  that  Johnny  will  tease  for 
moi-e.     Try  the  proceeding  recipe. 


Bran  Muff1n,s 


%   t.   soda 

3  T.  molasses 

1  c.  milk 

3  T.  shortening 


1   E;gg 
1  c.  bran 

1  c.   flour 
4  t.  B.  Powder 
i'2    t.   salt 

Mix  an,d  sift  the  flour,  salt,  soda 
and  baking  powder.  Add  the  bran 
and  mix  well.  Add  the  molasses, 
milk  and  melted  shortening.  Beat 
well.  Bake  30  minutes  in  moderate 
oven. 

Date  Muiffins 

2  c.   flour  1    egg 

4  t.  baking  powder  1  c.  milk 

i<2   t.  salt  2  T.  melte.d  shortening 

2    T.  sugar 

Vi  c.  dates  cut  in  small  pieces 
Mix  and  sift  dry  ingredients.  Add 
milk  gradually,  egg  well  beaten  and 
melted  butter.  Add  dates  slightly 
fl.oured  and  beat  well.  Bake  in 
moderate  oven  25  minutes. 

Co<l  Fis^  Puff 

1.  Wash,    pare    and    quarter    potatoes. 

2.  Break  up  fish  in  small  pieces. 

3.  Use   1/^   c.  fish   to   1  c.  potato. 

4.  Cook   fish   and  potato   together   un- 

til potato   is  soft. 

5.  Drain   off  water   as  soon   as  potato 

is  tender  or  it  will  become  soggy. 
Mash  with  potato  masher.  Add  hot 
milk,  butter,  salt  pepper  and  an  egg 
if  you  have  it  on  hand  will  improve 
puff.  Spread  in  shallow  baking  dish 
and  dot  with  butter.     Brown  in  oven. 

Rice    Cakes 

1  c.  cooked  rice  1  egg 

Seasoning 
Mix  the  egg  thoro'ughly  with  the 
rice  and  season  to  taste.  Shape  in 
small  cakes  and  •  cook  on  a  hot 
griddle  using  just  as  little  fat  as 
possible.  Turn  and  brown  on  the 
other  side.  We  cannot  emphasize  too 
much  the  use  of  as  little  fat  as 
possible.  Try  to  see  how  little  you 
can  use. 
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JUNIOR   EXTENSION    DEPARTMENT 


OUR  CLUB  MEMBERS  FINISH  WELL    AT  BOSTON  POULTRY  SHOW 


Many  Boys  Win  Prizes.     Clubs  Win    First  in   Demonstration    and   Judging- 
Contests  and  Third  on  a  Clul)  Exhibit 


Club  members  made  a  fine  showing 
at  the  Boston  Poultry  Show.  Five 
hundred  birds  were  shown  on  the 
stage.  Six  club  exhibits  in  the  lower 
lecture  hall  showed  junior  poultry 
Avork  as  carried  on  in  Massachusetts. 
A  fine  display  of  feed  hoppers,  brood 
coops  and  model  poultry  houses 
showed  the  handicraft  end  of  club 
work.  On  Friday  eight  teams 
demonstrated  phases  of  practical 
poultry  husbandry  and  fourteen  teams 
took  part  in  a  judging  contest  on 
both  show  and  utility  birds. 

Norfolk  County  was  well  repre- 
sented in  all  depart  ^'>ents.  Weymouth, 
Cohasset,  an.d  Dedham  boys  won 
many  prizes  on  birds.  Leon  Bennett, 
South  Weymouth  was  highest  win- 
ner in  White  Rocks  with  first  hen, 
pullet,  cockerel,  and  fourth  pen. 
Leon  Fitz.gerald  South  Weymouth, 
did  well  in  leghorns,  winning  first 
cock,  cockerel,  pen  and  several  thirds 
and  fourths.  Robert  Perry  of  Co- 
hasset won  first  hen  and  several 
other  placings  on  Rhode  Island  Reds 
in  the  largest  classes  of  the  show. 
Carl  Garey  of  East  Weymouth,  placed 
!it  h  cockerel  in  a  class  of  thirty-five  in 
the  same  breed. 

On  BuiT  Rocks,  Alexander  McDowell 
of  Dedham  made  a  fine  showing, 
winning  on  pullets,  cockerels,  hens 
and  his  pen. 

A  club  exhibit  from  the  Oakdale 
Club  of  Dedham  won  third  award. 
This  exhibit  was  put  on  at  the  last 
minute  when  two  clubs  previously 
entered  had  been  forced  to  withdraw 
because  of  sickness.  The  boys  spent 
all  of  New  Year's  Day,  making  their 
sign«  and  equipment  and  worked  out 
a  very  satisfactorv  exhibit  on  the 
control  of  lice  and  mites. 

Boys  from  the  poultry  club   at  the 
Norfolk    County    Agi'icultural     School 


had  their  innings  Friday.  The 
demonstration  team,  made  up  of 
Eldred  Wales  and  William  Ginn 
placed  first  on  the  demonstration — ■ 
"Selecting  Pullets  for  Egg  Production 
and  Cocke^'els  for  Breeding."  The 
boys  were  trained  in  the  poultry 
work  by  Mr.  Argood  and  the  results 
of  his  work  showed  in  the  Judges'  de- 
cision. A  team  from  the  same  club 
placed  first  in  the  judginjg  contest 
with  the  highest  team  score.  Two 
members,  Wales  and  Jenks  also 
placed  second  and  third  as  individual 
judges. 

The  show  management,  by  supply- 
ing passes  made  it  possible  for  many 
club  members  to  visit  the  show. 
Every  day  the  Junior  Dept.  was 
visited  by  hundreds  of  boys  and  girls 
as  well  as  adults  and  we  feel  that 
the  show  had  done  much  to  develop 
club   work. 

Norfolk  County  members  are  not 
yet  satisfied.  The  sweepstake  prize 
went  to  Leonard  Short  of  Middlesex 
County.  Several  of  oxn  boys  have.' 
eyes  on  it  for  another  year. 


"MY  OWN   ROOM   CLUB" 

VISITS  MEW  AT 


The  "My  Own  Room"  club  of  Wey- 
mouth took  advantage  of  the  holiday 
on  January  2nd  and  made  the  trip 
from  Weymouth  to  Medway  by  ma- 
chine. In  Medway  they  visited  the 
Medway  Historical  Association  and 
Mr.  Hixon  gave  them  many  very  in- 
teresting facts  on  the  value  of  old 
furniture  and  demonstrated  remov- 
ing varnish  and  reflnishing  furniture. 
The  girls  were  all  very  enthusiastic 
and  anxiou;;  to  put  their  knowledge 
into  practice. 

In  spite  of  the  very  cold  day  no 
injuries  have  been  reported. 
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^HANGEvS     MADE     IN     AWARDIN<^ 
CLUB  PINS 

SBronze,  Silyer  and  Gold  Pins  to  be 
g^iren  in  all  Cluhs,  Diplomas  for 
Special  Work. 

The  following  change  in  the 
method  of  awarding  club  pins  will 
"interest  many  people.  "We  feel  that 
the  change  will  make  a  pin  worth 
more  to  the  winner  and  at  the  same 
time  make  it  possible  for  a  boy  or 
.;girl  to  do   a  greater  variety  of  work: 

Only  one  4-H  pin  shall  be  awarded 
an  individual  from  January  1  to 
January  1,  a  calendar  year,  regard- 
less of  the  number  of  projects  carried 
■out  by  said  individual  during  the 
year.  Bach  pin  shall  represent  one 
year  engaged  in  a  progressive  pro- 
gram of  work. 

a.  A  Bronze  pin  shall  be  awarded 
each  club  member  on  completion 
of  the  first  year  requirements  in 
any  club  project. 

b.  A  Silver  Pin  shall  be  awarded 
-each  club  member  on '  completing 
-the  second  year  requirements  in 
-any  club  project,  providing  said 
club  member  has  previously  com- 
T)leted  the  first  year  requirement 
"^in  a  club  project. 

c.  A  Gold  Pin  shall  be  awarded  each 
club  member  on  completing  the 
third  year  requirements  in  any 
club  project  provided  said  club 
member  has  previously  completed 
the  first  and  second  year  require- 
ments  in  a  club  project. 

-€.  On  the  issuance  of  a  second  or 
third  year  pin,  the  pin  represent- 
ing the  previous  season  in  club 
work  shall  be  returned  by  the  club 
member  to  the  County  Club  Leader, 
■or  party  qualified  to  receive  the 
■same. 

-e.  A  Dii>lonia  shall  be  awarded  each 
club  member  on  completing  four 
years  in  a  progressive  program  of 
club  work. 

Boys  at  the  Oakdale  School,  Ded- 
ham  have  organised  to  do  handicraft 
work.  Special  programs  are  being 
planned  to  fill  up  the  time  from  now 
until  Junie. 


ACHIEVEMENT   DAT 


Achievement  Day  will  be  held  at 
the  Norfolk  County  Agricultural 
School  on  Saturday,  March  4th,  from 
10.30-4.00.  This  is  the  big  day  for 
the  club  boys  and  girls. 

A  delegate  from  each  club  is  select- 
ed to  come  to  this  meeting  to  give  a 
report  of  the  club's  work  and  to  plan 
a  program  for  the  comin,g  year. 
Games  an,d  special  talks  will  com- 
plete the  program. 


Three  Home  Economics  Clubs  have 
been  started  in  Norwood  un,der  the 
direction  of  Miss  Willett,  Scout  Lead- 
er in  that  town.  The  girls  who  have 
joined  are  availing  themselves  not 
only  of  the  club  work  but  hope  to  re- 
ceive their  Scout  badges  for  their 
completed  Home  Economics  work. 
Two  clubs  are  to  take  up  sewing  and 
one  will  specialize  in  bread  making. 
This  is  a  new  idea  and  may  prove 
useful  in  organizing  a  club  in  your 
town. 


The  Noah-Torrey  School,  Braintree, 
reports  a  surplus  of  approximately 
$10.00  in  their  cocoa  fund.  These 
girls  are  considering  turning  the 
money  over  to  the  school  to  be  used 
in  improving  the  lunch   room. 


BROOKLINE  ORGANIZES  POULTRY 
CLUB 


The  Brookline  Poultry  Club  at  the 
Pierce  School  elected  the  following 
efficers  for  the  year: 

President — Gordon  Smith 
Vice-President — Ernest   Harris 
Secretary — Francis    Forbes 


The  club  girls  from  the  Prescott 
School,  Randolph,  have  taken  over 
the  complete  management  of  their 
school  cocoa  and  from  the  report  of 
the  school  nurse  the  cocoa  is  fine. 
This  shows  a  splenldld  spirit  on  the 
part  of  the  girls  but  we  would  sug- 
gest that  a  visit  from  a  mother  or 
some  interested  older  person  might 
hold  the  interest. 
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THINNING  THE  BEARING  WOOD  ON  AN  OLD  FRUIT  TREE 

The  fine  net  work  of  twigs  is  the  place  to  do  the  pruning  rather  than 
making    heavy    cuts    in    taking  out  mature  branches 
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SCHOOL  NOTES 


Early    In     February      the     Norfolk       lost  32  to  24.  Dedham  rooters  say  it 
■County  Agricultural    School     basket-       was  the  best  game  of  the  season, 
ball  team  won   an    easy    ,ga:me     over  


Medfield  and  scored  an  overwhelming  Attention    is   called    to    the   coming 

victory  over  Millis.     On  the  15th  the  g^^es  with  Bristol  and  Essex  County 

team  defeated  Walpole  High  for  the  Agricultural  Schools,    both     at     Wal- 

second  time  this  season  with  a  score  p^j^      p^r  more   important,  however, 

•of  34  to  2i9.  jg    ^j^g   series   of   games   between   the 

'■ Faculty  and  the  EJxtension  Service  to 

On  February  14th  the  boys  went  which  the  Faculty  furnishes  the  ma- 
te Dedham  to  meet  the  Dedham  jority  of  players.  The  rivalry  is  keen 
High  school  team  which  has  a  and  the  games  stand  one  to  one  at 
record  of  all  victories  for  the  sea-  the  present  time  with  odds  greatly  in 
son.  In  a  clean,  well  foiught  game  the  favor  of  the  Faculty  since  the  last 
Norfolk    County    Agricultural     School  mix-up. 
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DETERMINING  SEX   OF  CHICKS 


The  folloAving  letter  was  received 
by  one  of  the  students  of  the  Norfolk 
County  Agricultural  School  from  the 
Storrs  Agricultural  Experiment  Sta- 
tion and  will  surely  be  of  interest  to 
the  poultrymen  of  the  County: 
Dear  Sir: 

We  have  received  yo.ur  letter  of 
recent  date  in  regard  to  an  article 
published  by  the  Associated  Press 
concerning  the  distinction  between 
the  sexes  of  chicks  at  hatching  time. 
The  method  which  we  quoted  is  of 
course  not  a  new  discovery  but  one 
which  we  intend  to  make  use  of  in 
some  experiments  which  we  are  con- 
ducting this  spring.  This  matter  de- 
pends on  the  fact  that  certain  plum- 
age characters  are  inherited  in  a 
peculiar  way  known  as  sex-linked  in- 
heritance. Sex-linked  characters 
such  as  barring  in  the  Plymouth 
Rook  type  are  inherited  from  the 
mother  by  the  sons  only.  That  is  if 
a  Barred  Rock  hen  is  crossed  with  a 
Buff  Rock  male  the  progeny  will  show 
barrin.g  In  the  male  sex  only.  Since 
therefore  Barred  chicks  are  distinct 
from  Black  chicks  or  other  colors  in 
the  down  it  is  quite  possible  to  make 
up  the  matings  so  that  the  sexes  of 
the  resulting  chicks  may  be  dis- 
tinguished immediately  after  hatch- 
ing. 

This  method  unfortunately  involves 
the  crossing  of  distinct  varieties  or 
breeds  and  is  therefore  not  to  be 
recommended  to  the  breeder  of 
standard  poultry.  Our  object  in  in- 
vestigating the  particular  application 
of  this  method  is  to  provide  the  men 
who  raise  male  chicks  for  meat 
only  and  female  chicks  for  egg  pro- 
duction only  with  a  method  of 
separating  his  sexes  at  the  earliest 
possible  time.  Such  birds  as  are  bred 
in  this  manner  it  is  understood  must 
not  be  bred  from  and  the  plan  is  not 
one  to  appeal  to  a  breeder  of  standard 
poultry. 

If   you   are   interested   in    this  plan 


for  the  purposes  noted  and  wish  to 
try  it  with  the  breed  you  are  ralsIng^ 
write  us  concerning  the  following 
points:  (1)  the  breed  you  keep  or 
prefer  to  keep,  such  as  Rocks,  Leg- 
horns, Wyandottes,  Reds,  .  etc.,  (2) 
your  object  in  hatching  chicks  by 
this  method,  (3)  your  facilities  for 
rearing  chicks,  that  is,  how  many 
can  you  take  care  of.  On  receipt  of 
sucli  information  if  you  wish  to  go 
further  iilto  this  scheme  we  shall  be 
glad  to  make  specified  recommenda- 
tions in  return  for  your  agreement 
to  report  to  us  the  result  of  your  ex- 
periments. 

Very  truly  yours 

L.  C.  DUNN,  Geneticist. 


On  February  10th  two  of  the 
rooms  were  prettily  decorated  for  a 
social.  Over  twenty  couples  were 
present  to  enjov  dancing  to  an  ex- 
cellent orchestra  from  Sharon.  Cakes 
and  ice  cream  were  served. 


The  students,  officers  and  teachers 
are  one  in  welcoming  Mr.  Gilbert 
back  from  his  long  illness.  He  Is 
rapidly  regaining  his  strength  and 
has  lost  none  of  his  kindliness  and 
interest  in  the   School. 


About  the  first  of  the  month  the 
hotbed  should  be  prepared  If  it  has 
not  been  attended  to  already  and  a 
sowing  of  a  few  of  the  early  veg- 
etables made.  For  vegetables  start 
cabbage,  egg  plant,  cauliflower, 
lettuce,  peppers,  tomatoes  and  celery. 
Verbenas  asters,  snapdra,gons,  candy- 
tuft and  Solanum  Capsicastrum,  com- 
monly called  Jerusalem  cherry,  can 
all  be  started  in  the  hotbed.  These 
are  merely  suggestions  and  no  at- 
tempt has  been  made  to  cover  all 
varieties. 

Let  us  remember  that  a  well  pre- 
pared hotbed  will  retain  heat  from 
five. to  six  weeks  after  preparation 
and  this  will  help  us  in  deciding 
when  to  sow  some  of  the  seeds. 
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AGRICULTURAL    DEPARTMENT 

USE  OF  DISIXFECTANT  PR^T^^NO   SEASON 


Prof.  Krout  of  the  Massachusetts 
^Eixperiment  Station  gave  a  very  in- 
teresting talk  on  "Seed  and  Seed  Bed 
Disinfection"  before  the  Boston  Mar- 
Ttet  Gardeners'  Association.  He  men- 
tioned a  number  of  different  ways  of 
disinfecting  seed  by  use  of  formalde- 
"hyde,  corrosive  sublimate,  warm 
water  and,  in  the  case  of  celery,  by 
■ageing.  The  spores  of  the  late  blight 
•of  celery  which  are  not  oujly  on  the 
outside  of  the  seed  but  under  the 
seed  covering  a?  well  can  only  be 
Tiilled  by  ageing.  Celery  seed  three 
or  four  years  old  will  germinate  and 
grow  but  the  spores  die  during  the 
■second  season.  The  market  garden- 
ers agreed  that  celery  seed  should  be 
■several  years  old  before  planting. 
Several  methods  of  sterilizing  seed 
beds  in  hot  beds  and  greenhouses 
were  discussed,  among  them  the  use 
of  formaldehyde  hot  water  and -tea  "-i. 
Prof.  Krout  emphasized  the  im- 
portance of  having  the  manure  in 
the  soil  before  the  sterilizing  was 
•done.  A  bulletin  concerning  the  s.ub- 
.iect  of  seed  and  seed  bed  sterilization 
can  be  secured  through  the  Extension 
Service,  Massachusetts  Agricultural 
•College,  Amherst. 


Have  you  noticed  that  the  price  of 
good  seed  potatoes  is  going  up? 
Those  who  purchased  through  the 
Farm  Bureau  should  consider  them- 
selves fortunate. 


One  of  the  best  crops  to  supple- 
ment corn  for  silage  is  sunflowers. 
The  Mammoth  Russian  seems  to  be 
the  best  variety  and  can  be  planted 
late  in  the  season  as  it  is  not 
■damaged  by  frost.  Mr.  Gardner 
San,derson  of  West  Medway,  as  well 
■as  a  number  of  ot-hers,  has  been 
growing  sunflowers  for  a  number  of 
years.  All  agree  that  the  feeding 
value  is  fully  as  high  as  the  average 
corn  silage. 


A  well  known  authority  when  asked 
the  proper  season  for  pruning  said 
that  there  are  only  flfty-two  days  in 
the  year  that  pruning  should  not  be 
done  and  these  days  were  Sundays. 
This  statement  is  rather  far  fetched 
and  while  certain  types  of  pruning 
can  be  done  through  the  summer  and 
late  spring  the  ideal  time  for  prun- 
ing apple  and  other  fruit  trees  is 
during  the  dormant  season. 

Due  to  the  severe  weather  of  early 
winter  many  prefer  to  wait  until 
the  milder  days  of  March  and  early 
April.  Without  going  into  any  de- 
tail about  style  of  pruning  we  would 
simply  state  that  the  County  Agent 
will  be  pleased  to  assist  as  many  as 
possible  with  the  work.  Those  wish- 
ing to  secure  commercial  pruners 
can  do  so  by  applying  to  the  County 
Agent. 


SPECTALTZEl)  TERSUS 

niTERSTFIED    FARMING 


This  has  certainly  been  a  year  for 
the  farmer  with  eggs  in  several 
baskets.  As  we  traveled  around  the 
County  at  the  time  of  the  severe 
freeze  and  talked  with  the  men  who 
raise  fruit  and  keep  a  few  cows  the 
general  opinion  seemed  to  be  that 
the  cows  would  have  to  pay  the  bills. 
With  the  present  low  price  of  milk 
and  the  surplus  being  thrown  back 
the  .general  opinion  seems  to  be  that 
the  apples  and  other  cash  crops  will 
have  to  help  carry  things  along  this 
coming  season.  This  illustration 
simply  brings  out  the  point  that  the 
average  Norfolk  County  farmer  should 
carry  along  several  crops  or  types  of 
farming  not  only  as  an  insurance 
against  total  failure  from  loss  of 
crop  but  also  as  a  more  economical 
usage  of  help  and  implements. 
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3J4RKET  GARDEN  NOTES 


H.  F.  Thompson 


It  takes  much  experience  to  judge 
conditions  in  the  hotbed.  Many 
growers  cannot  do  it  successfully. 
It  is  an  art  which  comes  from  long 
experience.  A  .good  hotbed  well 
managed  will  pay  as  good  a  profit  to- 
day as  it  did  twenty-five  years  ago. 
One  market  gardener  reports  using 
cotton  waste  with  enough  manure  to 
start  fermentation  to  provide  heat 
for  500  sash.  He  reports  that  it  is 
working  out  well.  This  is  a  worth 
while  illustration  of  the  utilization 
of   a  manufacturing  waste. 


The  .greenhouse  is  the  ideal  place 
for  plant  production.  It  is  con- 
venient, comfortable,  and  the  grower 
can  best  appreciate  the  conditions 
under  which  his  plants  grow  if  he 
can  be  with  them,  feel  the  atmosphere 
which  surrounds  them.  The  small 
farm  greenhouse  will  pay  for  itself 
for  starting  plants  if  at  no  other 
season  of  the  year.  Its  use  in  con- 
nection with  cold  frames  makes 
possible  the  production  of  the  finest 
kind  of  vegetable  plants.  Much  of 
the  success  of  the  field  crop  depends 
upon  the  quality  of  the  plants.  They 
should  be  of  good  size,  thoroughly 
hardened  with  a  large  fibrous  root 
system,  when  plant  setting  time 
comes.  It  will  be  only  six  weeks  be- 
fore some  Massachusetts  farmers  are 
setting  cabbage  in  the  field.  Now  is 
the  time  to  make  the  best  progress. 


The  garden  seed  has  come.  Have 
you  looked  it  over?  Are  the  packets 
marked  with  the  date  of  receipt?  Has 
the  germination  test  been  made?  If 
it  has  not,  it  should  be,  and  the  re- 
sults should  be  marked  on  the  pack- 
age. Much  saving  in  space  in  the 
field  and  in  labor  of  thinking  can  be 
accomplished  through  knowing  what 
the  germination  is.  Don't  neglect 
the  seed  te^t.     A  test  in  soil  is  best. 


tor.  Does  your  seed  packet  carry  the 
seedsman's  stock  number?  If  it  does 
that  means  that  you  can  send  to  him 
and  ask  for  that  same  number  over 
again,  and  he  can  trace  the  seed  that 
you  have  so  that  he  can  tell  you 
definitely  M^hether  he  can  supply  you 
with  seed  from  the  same  grower  an- 
other season.  This  means  a  lot.  It 
is  worth  while  recording  in  a  little 
notebook  the  seedsman,  variety,  and 
seed  stock  number,  for  future  ref- 
erence. If  it  turns  out  exceptionally 
well,  you  will  be  eliminating  a  risk 
of  the  business  if  you  have  the  same 
stock  for  another  season. 


The  inherited    quality    which    seed 
transmits  is  the  most  important  fac- 


Varieties  are  expected  to  differ  one 
from  the  other.  They  would  not  be 
varieties  if  they  did  not.  Some  out- 
yield  others;  some  are  superior  in 
quality;  some  larger  in  size;  some 
superior  in  both  size  and  quality; 
some  earlier  than  others;  some  more 
prolific  than  o'^hers;  some  adapted  to 
one  market  and  some  to  another.  An 
exchange  of  opinion  between  growers 
is  of  value  to  each,  and  may  help  a 
good  deal  in  increasing  the  garden- 
ing business  in  Massachusetts  for 
Massachusetts  growers.  Competition 
is  keen  and  likely  to  be  keener. 
Growers  from  outside  of  the  state  a'^e 
looking  to  our  markets,  which  are 
the  best  in  the  world.  The  only  way 
that  we  can  keep  them  to  ourselves 
is  to  supply  an  ample  amount  of  the 
highest  possible  quality  of  products. 
If  we  grow  them  right,  at  as  low  ex- 
pense as  they  can  be  grown,  we  can 
expan,d  the~e  markets  to  our  own  ma- 
terial benefit. 

What  are  strains?  They  are  fre- 
quently spoken  of  in  connection  with 
vegetable  varieties.  The  term  strains 
is  used  to  refer  to  different  lots  of 
seed  of  the  same  variety,  which  came 
from  different  sources.  John  Jones 
has  been  growiilg  Danvers  Half  Long 
carrot,  and  his  is  the  "Jones'  Strain." 
Sa^nuel  Smith  has  been  growing  the 
same  variety,  and  his  is  the  "Smith's 
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Strain."  Without  question,  if  these 
men  have  been  growing  seed  for  a 
period  of  years,  the  two  strains  are 
Qiuite  different.  One  may  be  worth 
much  more  than  the  other,  and  yet  they 
are  both  Danvers  Half  Long.  In  variety 
and  strain  tests  which  have  been 
carried  on  by  several  experiment  sta- 
tions of  this  country  over  a  long 
period  of  years,  it  has  been  found 
that  certain  strains  are  very  much 
better  than  others.  One  strain  of 
Danish  Ball-Head  cabbage  has  quite 
consistently  out-yielded  other  strains 
in  tests  in  several  different  places 
during  several  different  years.  This 
particular  strain  has  yielded  as  high 
as  20  to  22  tons  of  very  high  grade 
Danish  Ball-Head  cabbage  per  acre, 
while  other  strains  of  the  same 
variety  have  yielded  as  low  as 
10  and  12  tons.  If  the  cost  of 
production  is  $175  per  acre,  in  on,e 
instance  the  cabbage  costs  $17.50  per 
ton,  anid  in  the  other  $8.75.  For  the 
cheap  lot  of  seed  the  price  is  about 
30c  an  ounce;  for  the  other  kind 
from  80c  to  90c  an  ounce.  It  re- 
quires about  four  ounces  of  seed  to 
grow  enough  plants  for  an  acre.  A 
difference  of  $2  in  seed,  with  the 
same  labor,  has  meant  a  difference 
of  ten  tons  of  cabbage.  Where  is  the 
economy? 


Greenhouse  crops  have  grown  well 
during  January  and  February  to  date. 
The  amount  of  sunshine  has  been 
greater  than  normal.  At  the  Market 
Garden  Field  Station  two  houses  of 
cucumbers  are  beginning  to  throw  out 
tendrils,  and  show  buds.  The  two 
houses  of  lettuce  have  been  growing 
apace,  and  will  be  ready  for  market 
early  in;  March.  All  greenhouse  men 
interested  in  these  crops  are  invited 
to  come  to  the  Field  Station  and  look 
them  over,  Some  special  report  has 
been  made  on  them  in  the  last 
Monthly  Report  of  Extension  Work 
for  Market  Gardeners. 


It  has  beeen  stated  that  laziness  Is 
more  common  than  ignorance. 


HOME    MIXING    OF    FERTILIZER 


A  large  tonnage  of  chemicals  is 
being  purchased  by  the  farmers  of 
Norfolk  County  and  a  large  amount 
of  the  fertilizer  used  will  be  home 
mixed.  With  a  saving  of  $10.  and 
more  per  ton  It  Is  certainly  worth 
while. 


HUBAM   SEED  AVAILABLE 


The  Market  Garden  Field  Station 
at  Lexington  has  a  supply  of  Hubam 
(sweet  clover)  seed  for  sale.  The 
County  Agent  has  the  handling  of 
this  seed  In  Norfolk  County  and  will 
be  glad  to  receive  orders. 


Two  short  articles  entitled  "What  is 
wheat  mixed  feed?"  and  "Some  more 
recent  aspects  of  animal  nutrition" 
are  contained  in  Bulletin  No.  15  of 
the  Agricultural  Experiment  Station, 
Amherst,   Mass. 


Congress  has  recognized  the  neces- 
sity of  cooperative  purchase  and  sale 
of  the  farmers'  products.  I  wonder 
when  our  own  New  Eiigland  Farmers 
will  see  the  like? 


Bear  in  mind  that  good  judgment  Is 
a  necessary  ingredient  in  successful 
agriculture. 


It  is  good  judgment  and  good  bus- 
iness to  follow  advice  of  one  who 
knows. 


The  winners  are  genierally  the  ones 
who  are  thoroughly  trained. 


Keeping  accounts  of  farm  opera- 
tions means  progress  and  is  an  incen- 
tive to  greater  effort. 


More  headwork   and   less    footwork 
will  generally  increase  profits. 


Emerson   says,   "An   ounce  of  brain 
is  worth  more  than  a  ton  of  muscle." 
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FEEDING  CHICKS 


POULTBT  NOTES 

GROWING  CHICKENS 


Do  not  feed  chicks  until  forty-eight 
hours  after  hatching.  Nature  en- 
closes in  the  chick's  body  the  yolk 
of  the  e,gg  from  which  it  hatched. 
It  takes  forty-eight  hours,  or  there- 
abouts, to  absorb  this  yolk.  Make 
sour  milk  the  first  feed.  When  local 
milk  is  not  available  buy  powdered 
or  semi-solid  milk.  It  pays  to  feed 
milk  to  little  chickens. 

First  week  of  feeding  scatter  five 
times  a  day  fine  scratch  grain  ^out- 
side the  hover  in  a  litter  of  sand  and 
cut  straw,  clover  or  alfalfa.  For 
this  purpose  use  a  ready  mixed  chick 
feed,  or  mix  equal  parts  fine  cracked 
corn,  cracked  wheat  and  pin  head  or 
steel  cut   oats. 

Second  week  substitute  dry  mash 
for  two  of  the  feedings,  once  in  the 
morning  and  again  after  noon.  Use 
shallow  hoppers  for  the  mash  and 
provide  ample  feeding  surface.  Be- 
gin with  twenty  minute  periods, 
gradually  lengthening  the  time  until 
at  three  weeks  of  age  the  mash  is  al- 
ways  available. 

For  dry  mash  .use: 

1.  Laying  mash  modified  by  sift- 
ing out  oat  hulls  and  larger  particles 
of  meat  scrap  and  mixing  one  part  of 
bran  with   three  parts  mash. 

2.  Two  parts  bran 
Two  parts  corn  meal 
Two  parts  oatmeal 

One  part  fine  meat  scrap 
Keep  fine  grit,  dry  ground  bone, 
powdered  charcoal,  and  water  or  milk 
always  available.  After  the  first  week 
feed  daily  fine  chopped  raw  veg- 
etables, (potatoes,  man.gels,  etc.)  or 
the  clipped  tops  of  sprouted  oats. 


The  Lamonas,  a  new  breed  of  poul- 
try, have  white  plumage,  yellow 
shanks,  red  earlobes  and  lay  white 
shelled  eggs. 


Eggs  have  held  aip  fairly  firm  in 
price  so  far  and  this  has  indeed  been 
a  banner  year  for  poultrymen. 


When  sex  is  distinguishable  separate 
cockerels  from  pullets.  Provide  the 
pullets,  and  cockerels  held  as  pros- 
pective breeders,  with  ample  range, 
shade  and  an  abundance  of  green 
feed.  Keep  the  regular  laying  mash 
and  scratch  grain  always  available 
in  range  hoppers.  Cockerels  fatten 
quicker  in  partial  confinement.  Feed 
a  wet  mash  and  market  promptly 
when  desired  weight  is  attained. 


Try  to  get  the  chicks  out  of  doors 
as  soon  as  possible.  Usually  they 
should  be  out  by  the  time  they  are  a 
week  old  even  if  the  snow  has  to  be 
swept  away  to  provide  a  place  for 
them  to  "frolic"  during  the  warmer 
part  of  bright  S'Unshiny  days.  One 
of  the  common  causes  of  leg  weak- 
ness is  that  the  chicks  are  kept  con- 
fined indoors  too  long  under  artificial 
conditions. 


Tt  is  well  to  keep  in  mind,  the  fact 
that  a  lot'  of  the  so  called  white 
diavrhea  in  young  chicks  is  nothing 
more  than  bowel  trouble  brought  on 
by  chilling.  Plan  to  have  plenty 
of  heat  under  the  brooder  stoves  for 
if  the  chicks  get  chilled  you  will 
doubtless  lose  many  of  them. 


Lights  were  recently  installed  on 
the  School  poultry  plant.  The 
"biddies"  now  start  the  day  at  4.00 
A.  M. 


A  correspondence  course  in  Poultry 
Husbandry  is  put  out  by  the  Extension 
Service  of  the  Massachusetts  Agricul- 
tural College  at  Amherst. 


"Feeding  Experiments  with  Laying 
Pullets"  published  by  the  Purdue  Ex- 
tension Service,  Lafayette,  Indiana 
tells  of  an  interesting  experiment  on 
the  feeding  value  of  buttermilk  versus 
dried  buttermilk  in  laying  rations. 
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The  aim  of  the  EJxtension  work  in 
home  economics  in  Massachusetts  is, 
in  the  large,  the  improvement  and 
development  of  the  rural  home.  Be- 
cause a  large  percentage  of  our 
homes  are  suburban  and  urban  rather 
than  rural,  work  is  carried  on  with 
these  three  types  of  home-makers. 
The  work  with  home-makers  this 
past  year  has  been  largely  in  the 
clothing  efficiency  and  millinery 
projects.  For  the  clothing  efficiency 
project  a  good  many  local  leaders 
have  been  found,  and  it  is  due  large- 
ly to  their  efforts  that  so  much  has 
been  accomplished. 

The  work  in  nutrition  has  been 
largely  with  children. 

During  the  year  1922  it  is  our  hope 
and  purpose  to  develop  the  work 
along  the  community  program  of 
work  basis,  the  type  of  work  to  be 
based  on  the  needs  of  the  people  of 
the  community.  We  hope  to  develop 
local  leaders  in  the  nutrition 
and  home  mana,gement  projects  as 
well  as  to  extend  the  various  cloth- 
ing projects. — lATcille  W.  Reynolds, 
State  Leader,  Home  Demonstration 
Agents. 


Prevention  of  the  Spread  of  Colds 

Since  the  colds  are  so  contagious 
children  should  be  urged  to  be 
cautious  aboiut  the  use  of  the  hand- 
kerchief. They  should  keep  it  in  the 
pocket  should  use  it  only  for  its 
rightful  purpose  and  whenever 
possible  should  wash  the  hands  after 
using  it.  They  should  be  trained  to 
cover  the  mouth  and  nose  with  a 
handkerchief  when  sneezing  and 
co.u,ghing;  germs  may  thus  be  pre- 
vented from  being  scattered  abroad. 

It  is  well  to  carry  two  or  three 
handkerchiefs  and  to  wrap  soiled 
ones  in  a  bag  or  paper  in  order  to 
keep  it  fron  the  other  handkerchiefs. 
These  should  be  boiled  before  being 
handled  by  the  person  doing  the 
washing.  Better  still,  use  soft  cheese 
cloth  which  may  be  burned. 


T^VELVE  CAUSES  OF  BIALNU- 

TETTION  IN  CHILDREN 

1.  The  child  does  not  get  sufficient 
food. 

2.  He  does  not  get  the  right  kind  of 
food.  He  spoils  his  appetite  for 
simple  foods  needed  for  growth,  such 
as  milk,  cereals,  vegetables,  and  so 
forth,  by  excessive  indulgence  in 
candy,  sweets,  pastry,  and  other  in- 
digestible food. 

3.  He  eats  irregularly,  between 
meals,  spoiling  his  digestion  by  cakes 
and  trash. 

4.  He  bolts  his  food,  never  taking 
time  enough  at  meals  to  chew  his 
food  properly  but  washes  it  down 
with  water. 

5.  He  drinks  tea  and  coffee  instead 
of  milk  and  water. 

.  He  does  not  get  enough  sleep;  at 
10  or  11  years  he  does  not  get  to  bed 
until  10  o'clock  or  after  when  he 
should  be  in  bed  at  8  o'clock,  and 
sleep  with  windows  wide  open. 

7.  He  suffers  from  habitual  con- 
stipation. 

8.  He  gets  too  much  stimulation 
and  emotional  excitement  —  motion 
pictures  and  other  evening  entertain- 
ments. 

9.  He  plays  too  hard — too  many 
hours  or  in  too  active  and  intense  a 
manner. 

10.  He  is  overworked  in  school  or 
out;  sometimes  he  has  too  many 
extra  lessons  or  classes  outside 
school  hours. 

11.  Malnutrition  may  also  be 
caused  or  aggravated  by  such  things 
as  decayed  teeth,  enlarged  or  diseased 
tonsils  or  adenoids  and  it  n-iay  be  the 
beginning  of  some  seriC'US  disease. 

12.  In  places  where  malaria  or 
hookworm  is  present  malnutrition  is 
often  the  result  of  these  infections. 

Poverty  is  not  one  of  the  causes. 
The  cases  of  malnutrition  in  America 
today  due  to  lack  of  money  to  obtain 
food  are  almost  negligible.  On  the 
contrary  malnutrition  is  as  prevalent 
among  the  children  of  well-to-do 
families  as  it  is  elsewhere. 
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CONSTIPATION 


Are   you  constipated? 

Constipation  is  .generally  caused  by 
wrong   food   habits    and   lack   of   suf- 
ficient exercise. 
Prevent  constipation  by 

1.  Drinking  two  glasses  of  water 
on)  arising  and  one  the  last  thing  at 
night.  Drinking  water  freely  during 
the  day. 

2.  Eating  freely  every  day  of  laxa- 
tive foods  such  as  fruits,  vegetables, 
coarse  cereals,  and  coarse  breads. 

3.  Eating  daily  large  servings  of 
at  least  one  vegetable  beside  potato. 
Eating  fresh  vegetables  as  often  as 
possible. 

4.  Eating  slowly,  at  regular  times, 
and  chewing  thoroughly. 

5.  Taking  plenty  of  exercise  daily. 

6.  Going  to  the  toilet  at  the  same 
hour  eveiy   day. 

7.  Being  sure  to  have  a  bowel 
movement  every  day. 

'8.     Avoiding    laxative   drugs. 

9.  Cultivating  a  calm  frame  of 
minid. 

Note — For    obstinate    cases   of    con- 
stipation,  1  to  2  tablespoons  of  bran 
may  be     eaten     with     the     breakfast 
cereal. 
Good  Laxative  Foods: 

Fruits,  fresh — Apples,  apricots  and 
grapes  with  skins,  grapefr'Uit,  lemons, 
melons.  oranges,  pears,  peaches, 
rhubarb  and  berries. 

Fruit  is  especially  effective  if  taken 
one  half  hour  before  breakfast. 

Fruits,  dried — Dates,  figs,  prunes 
and  raisins. 

Dried  fruit  may  be  eaten  at  bed- 
time. 

Vegetables — Asparagus,  beets,  cab- 
bage, carrots,  cauliflower,  celery, 
greens  (dandelions,  spinach  and 
others),  lettuce,  onions,  potatoes 
(baked  with  skins),  string  beans, 
tomatoes  and  turnips. 

Cereals — Barley,  cornmeal,  cracked 
wheat,  farina,  hominy,  hulled  corn, 
oatmeal,  pop  corn,  shredded  wheat 
and  triscuit. 

Coarse  Breads — ^Bran  bread,  bran 
muffins,  brown  bread,  oatmeal  bread. 


rye  bread  and  whole  wheat  bread. 
Sugars — Honey  and  Molasses. 
Fats — Bacon,     butter,     cream     and 
olive    oil. 

Biuttermilk  is  also  helpful. 

Alzira   Wentworth   Sandwall 
Health  Instructor  in  Foods. 


HINTS  FOR  THE  HOUSEKEEPER 

If  you  burn  your  cake  or  ginger- 
bread take  the  grater  and  carefully 
rub  it  over  the  burned  surface.  This 
will  remove  all  of  the  black  portion. 


Cut  hot  cake  or  gingerbread  with 
a  fork  to  avoid  pressing  the  particles 
together  and  thus  giving  it  a  soggy 
appearance. 


If  you  have  an  iron  liink  which  is 
rusted,  try  rubbin,g  it  with  kerosene 
and  ashes.  This  will  remove  the  rust 
in  a  short  time.  A  little  vaseline 
rubbed  over  an  iron  sink  will  keep  it 
from  rusting. 


Wipe  your  windows  with  a  piece  of 
chamois  wrung  out  of  warm  water. 
They  will  dry  quickly  without  a 
streak  and  with  a  shine  which  will 
delight  any  housekeeper. 


Millinery  groups  are  beginning  a- 
gain  in  many  towns.  This  is  a  good 
way  to  learn  not  only  funrlamental 
construction  in  hat  making  but  also 
the  types  of  hats  becoming  to  the  wo- 
men studying  millinery.  How  often 
we  see  an  expensive  hat  which  is  en- 
tirely uns'Uited  to  the  woman  who  is 
wearing  it!  We  cannot  underestimate 
the  value  of  a  knowledge  of  good 
line,  color  and  size  in  hats.  Have  you 
a  millinery  group  in   your  town? 


A  splendid  meeting  was  heM  in  Frank- 
lin: this  last  month.  Miss  Reynolds, 
State  Home  Demonstration  Agent, 
was  present  and  the  needs  of  the 
community  were  analyzed.  The  food 
problem  a"^s  decided  upon  as  the  one 
most  needing  immpdiate  attention 
and  it  is  honed  that  as  a  res'ilt  of 
this  meeting  a  Food  study  gronn 
will   be   formed. 
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HoAV  many  Labor-Saving  devices 
have  you  in  your  home?  And  by 
labor-saving  devices  we  do  not  neces- 
sarilv  need  to  think  of  expensive 
articles,  the  price  of  which  is  be- 
yond the  pocket-books  of  the  average 
home  maker.  On  the  contrary,  some- 
times just  the  moving  of  the  kitchen 
table  to  a  more  convenient  place  will 
mean  the  saving  of  hours  of  time. 
How  is  the  height  of  the  table  as 
compa'^ed  to  your  height?  Does  your 
back  ache  after  you  have  worked  all 
morning  in  the  kitchen?  May  it  not 
be  because  the  sink,  the  table,  or  the 
washing  machine  is  so  low  that  you 
are  unnecessarily  bending  over  and 
straining  your  back? 
.  As  you  are  getting  ready  for 
spring  cleaning,  perbaps  you  and 
your  neighbors  will  find  problems 
which  may  be  easily  adjusted.  Let  us 
do  away  with  unnecessary  hours  and 
wasted  energy  ?nd  make  our  house- 
work a  pleasure  and  a  joy. 

The  average  home  maker  does 
much  of  the  family  sewing  usually 
making  a  large  sha^'e  of  her  own  and 
the  children's  garments  as  well  as 
some  garments  for  her  husband. 
"What  are  some  of  the  problems  that 
?he  meets:  selection  of  fabrics  and  of 
ready  made  garments  to  secure 
economy,  suitability,  healthfulness, 
and  good  line  and  color,  garment 
construction,  including  time-saving 
methods,  care  and  repair  of  garments, 
and  remodelling  of  partially  worn 
clothing. 

The  Home  Demonstration  Agent 
and  the  Clothing  Specialist  are  glad 
to  assist  with  any  such  problems  con- 
nected with  home  sewing. 


DO  TOUR  SHOES  FIT  YOUR  FEETT 


Household  Accounts  are  not  dif- 
ficult to  keep  and  women  who  are 
keep^'ng  home  accounts  regularly  and 
systematically  are  very  soon  finding 
their  standard  of  household  expendi- 
ture. 

It  is  an  interesting  fact  that  after 
once  keeping  accounts  the  women 
are  loathe  to  stop  for  they  cannot 
help  but  realize  the  value  derived 
from  it. 


Place  you  foot  on  a  piece  of  paper 
and  have  someone  draw  the  outline 
around  the  sole  and  heel.  Put  oit 
your  shoe  and  draw  the  outline  close- 
to    the    first    and    compare. 

When  buying  shoes,  think  of  the 
following  points: 

1.  Have  a  straig-ht  inner  border^ 
because  the  foot  is  by  nature  straight 
on  the  inner  side. 

2.  Allow  roo^i  for  the  toes  by  hav- 
ing an  outside  curve  following  the 
lines  of  the  toes. 

3.  Have  a  low  broad  heel. 

4.  Have  a  flexible  shank  because 
this  allows  the  muscles  of  the  arch 
to  remain  strong  through  use. 

5.  Allow  free  circulation  and  use 
of  foot  and  ankle  muscles.  (Low- 
shoe-  with  woolen  stockings  are 
healthful  and  comfortable). 

Causes  of  foot  troubles: 

1.  High  heels. 

2.  Short  shoes. 

3.  Short  stockings. 

4.  Outgrown    shoes. 

5.  Incorrect  walking. 
Exercises  to  remedy  foot   troubles: 

1.  Sit  with  feet  parallel  and  pull 
toes  under  forcibly.  Replace  and 
repeat. 

2.  Stand  with  feet  parallel.  Raise 
in,ner  border  up  and  out,  knees 
straight,  toes  and  heels  on  floor. 
Replace  and  repeat. 

3.  Stand  with  toes  together,  heels 
three  or  four  inches  apart.  Raise 
feet  with  toes  together,  keeping 
heels  on  floor.  Replace  and  re- 
peat. 


An   Aim  for  the  Home  Mater 

To   have   the   home — 

Economically  sound 

Mechanically  convenient 

Physically   healthful 

Morally  wholesome 

Mentally  stimulating 

Artistically  satisfying 

Socially    responsible 

Spiritually  inspiring 

Founded  upon  mutual  affection  and 
respect.  J.  L.  B. 
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GOOD   LUNCHEON   DISHES 


Tniiaflsh  Loaf  (Small) 

Milk  to  rnake  14  c.  cracker  crumb? 

soft. 
1  c.  fish 

1  egg 

salt,  pepper 

Combine  and  bake  in  moderate  oven 
Sauce: 

3   t.   melted   butter,   salt,  pepper 

2  T.  flour,   1  c.    hot     water,     boiled 
eggs  sliced  if  wanted. 

Mrs.  F.  W.  Bancroft,  Randolph. 

Molded  Earg  Salad 

6    eggs  lettuce 

^4  t.  salt  2/^  c.  dressing 

Vs  t.  pepper  3  large  tomatop'^ 
Hard  cook  the  eggs.  Cool  slightly 
and  while  still  warm,  shell  them  and 
force  through  a  potato-ricer.  Add 
salt  and  pepper  and  pack  the  riced 
egg  down  firmly  into  two  glasses.  Chill 
thoroughly  and  remove  from  glasses 
by  running  a  knife  or  spatula  around 
the  edge.  Tt  will  be  possible  to  cut 
the  egg  into  neat  slices.  Peal  and 
•chill  the  tomatoes  and  cut  into 
thick  slices.  Lay  one  of  these  on 
B.  nest  of  lettucp  and  place  a  slice 
of  egg  on  top.  Po.ur  a  large  spoonful 
of  dressing  over  all  and  serve.  This 
amount    will   serve   eight  people. 

Oak  Hill  Potatoes 

Put  alternate  layers  of  boiled  po- 
tatoes and  hard  cooked  eggs  sliced  in 
a  ,greased  baking  dish.  Pour  over 
the  top  a  white  sauce  and  cover  with 
buttered  crumbs.  Bake  until  the 
■crumbs  are  brown. 

Kidney  Stew 

Cut  kidneys  up  in  small  pieces. 
Add  small  piece  of  bacon  or  salt 
pork,  one  onion  cut  in  slices.  Brown 
all  together,  place  in  kettle,  add  1  t. 
salt  and  pepper  to  taste,  then  add 
water  to  cover  and  simmer  slowly 
2^4  hours.  Thicken  with  flour  or 
cornstarch  when  done. 

Mrs.  Edwin  Cobb,  Walpole. 


Creamed  Lima  Beans  and  Hard 

Cooked  Earg's 

Soak  lima  beans  over  night  and 
cook  until  soft.  Hard  cook  eggs  and 
cut  in  slices.  Make  a  sauce  of  the 
following  ingredients:  3  T.  butter,  3 
T.  flour,  2  c.  milk,  salt  and  pepper  to 
taste.  Melt  the  butter,  add  the  flour 
and  mix  well.  Add  milk,  salt  and 
pepper  and  cook  .until  thickened.  Add 
eggs  and  lima  beans  and  season. 
Serve  on  Toast. 
Maple  Wa'nut  Pudding- 

4   T.  cornstarch    (level) 

2  c.  milk 

1/4  t.  vanilla 

Yn  c.  brown  or  maple  sugar 

14  c.  nut  meats  cut  in  pieces 

Scald  milk  in  double  boiler.  Mix 
sugar  and  cornstarch.  Add  hot  milk 
slowly  to  the  mixture  and  return  to 
double  boiler.  Stir  until  mixture 
thickens.  Add  flavoring  and  nut- 
meats  and  pour  into  mold  and  serve 
with  cream   and  sugar. 

Susan  Roundy,  Walpole. 
Pineapple  Delight 

1  pkg.  gelatin       1  c.  grated  pineapple 
1  pt.  water   (boiling)  1  c.  sugar 

juice  14  le'i^on  14  Pt.  thick  cream 

Vn  c.  sugar 
Soak  gelatin  in  small  amount  of 
cold  water,  add  boiling  water,  lemon 
juice  and  H  c.  sugar.  Mix  well  and 
stra,in.  Add  pineapple  and  1  c.  sugar 
and  allow  it  to  stiffen  slightly.  Add 
M^hipped  cream  and  mix  well  together. 
Let   stand  until   stiff. 

Mrs.  Edwin  Cobb,  Walpole. 
Oatmeal  Cookies 

1  c.  sugar    1  T.  butter  (creamed) 

2  eggs  beaten  light 
2^4  c.  rolled  oats 

2  t.  taking  Powder 

1  T.  flour 

Mix  together  in  order  ,given.  Drop 
by  teaspoonful  on  oiled  baking  sheet 
and  bake  in  moderate  oven.  Remove 
from  pan  immediately  or  cookies  will 
crumble. 

Mrs.  Herbert  Rose,  Walpole. 
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COUNTY  CLOTHING  EFFICIENCY 


In  spite  of  stormy  weather,  seventy- 
eight  women  met  in  Boston  at  the  Y. 
W.  C.  A.  Service  Centre  for  the  Third 
County  Clothing  Meeting  on  February 
23rd.  It  was  a  good  meeting  for 
storms  outside  evidently  bring  addi- 
tional enthusiasm  inside. 

The  following  towns  were  repre- 
sented: 

Cohasset  2  Needham      14 

Dover  2  Norfolk  1 

Praitklin  4  Quincy  7 

Holbrook  2  Stoughton       4 

Medfleld  1  Walpole  3 

Mattapan  3  Weymouth      2 

East  Milton         1  Westwood     14 

We  had  visitors  from  the  following 
towns: 

Ca^i^bridge  7 

Tiexington  1 

Maiden  4 

Eissex  1 

Mrs.  Reed  was  in  charge  of  the 
meeting  and  with  her  ever  present 
enthusiasm  gave  the  assurance  that 
all  problems  in  clothing  efficiency 
can  be  solved  with  patience  and 
study. 

The  program  of  the  day  consisted 
in  fitting  the  line-up,  adjusting 
sleeves  in  the  line-up,  an  efficiency 
drill  in  cutting  and  putting  together 
a  dress,  a  group  discussion  on  the 
study  dress,  health  exercises,  and  the 
development  of  Tuxedo  T. 

The  many  questions  asked  by  the 
women  show  their  keen  and  intelli- 
gent interest  in  the  work  and  in- 
cidentally forms  a  very  important 
part  of  the  program  of  the  meeting. 

Have  you  attended  a  Clothing  Ef- 
ficiency Meeting?  If  not,  plan  to  come 
to  the  next  one  to  be  held  Ma^'ch  23rd 
at  the  Blue  Triangle  Service  Centre 
97  Huntington  Ave.,  Boston,  from 
10:00  A.  M.  to  4:00  P.  M. 

Have  you  a  suggestion  for  the  pro- 
gram? If  you  have  a  problem  and 
would  like  to  have  it  solved,  the 
Home  Demonstration  Agent  will  be 
glad  to  send  it  to  Mrs.  Reed  to  be  dis- 
cussed  at  the  next  meeting. 


In  order  to  help  the  Home  Demon- 
stration Agent  in  getting  together 
records,  family  trees,  foot  silhouettes, 
etc.,  the  suggestion  was  made  that  a 
county  clothing  efficiency  chairman 
be  appointed.  This  must  be  someone 
with  a  keen  interest  in  the  work, 
someone  living  fairly  near  the  centre 
of  the  county  and  with  some  spare 
time.  An  excellent  choice  was  made 
when  the  women  elected  Mrs.  Waldo 
Pratt  of  Walpole  who  has  given  more 
than  generously  of  her  time  and 
energy  to  clothing  efficiency  work. 

Will  yOiU,  therefore,  send  your  rec- 
ords of  work  accomplished  to  Mrs. 
Pratt  and  she  will  see  that  they  get 
to  the  Home  Demonstration  Agent. 


Dedham  Avomen  have  discovered 
the  value  of  the  dress  form.  One  form 
has  been  finished  and  plans  are  un- 
der way  for  providing  the  other  wo- 
men of  the  group  with  forms. 

A  group  in  Canton  are  planning  to 
make  dress  forms  as  soon  a=!  possible. 

If  you  live  in  either  of  the  above 
towns  and  are  interested,  get  in  touch 
with  Mrs.  Frank  Morse,  Dedham,  or 
Mrs.  Wm.  F.  Bownes,   Canton. 


After  a  talk  in  Medfleld  on  the 
Home  Budget,  three  account  books 
were  sold.  If  you  live  in  Medfleld 
and  are  sceptical  about  the  value  of 
account  books,  talk  with  Mrs.  Weiker 
for  her  enthusiasm  will  soon  con- 
vince you. 


Soft  Molasses  Cookies 

1  c.  sho'tening 
1  c.  brown  sugar 
1  c.  molasses 
1  c.   sour  milk 


1  t.  salt 

1  t.  ginger 

1  t.  cinnamon 

1   T.  vinegar 


2  t.  soda  5  c.  pastry  flour 

Cream  shortening  and  add  brown 
sugar.  Add  molasses  and  sour  milk- 
Sift  together  3  c.  flour  with  soda,  salt 
and  spices.  And  to  first  mixture  to- 
gether with  vinegar,  add  rest  of 
flour,  taking  care  to  keep  dough  soft. 
Chill  over  night  if  possible.  Roll 
out.  Bake  on  greased  baking  sheet 
about  15  min. 

Mrs.  P.  A.  Morrill,  Walpole. 
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JUNIOR   EXTENSION    DEPARTMENT 


SU3IMARY  BY  TOWNS 


The  Home  Economics  Clubs  have 
nearly  reached  the  half  way  mark  of 
thei^  course  and  the  general  spirit 
of  enthusiasm  shown  by  the  club 
members  bid=  fair  for  a  splendid 
club  finish.  The  following  is  a  brief 
summary  of  the  work  going  on  im  the 
towns. 

Avon  has  a  home  economics  club 
for  the  fi"'st  time  and  eleven  girls 
are  starting  their  sewing  determined 
to  win  and  if  their  name,  the  Sun- 
shine Club  and  motto — "Always 
Faithful,"  indicate  anything  we  are 
.sure  thev  will. 

In  Bellinghani  we  have  three  clubs 
x>ne  for  each  center.  In  NoHh  Bell- 
in,gham  a  sewing  club  replaces  the 
Bread  club  of  last  year.  At  Belling- 
.ham  Center  the  girls  are  still  active 
in  their  hot  school  lunch  work  and 
report  '-plendid  progress  financially. 
South  Bellingham  has  been  added  this 
year  and  a  splendid  sewing  club  has 
resulted. 

The  Noah-Torrey  School  in  Brain- 
tree  has  two  clubs,  one  sewing  and 
one  in  bread  making.  Through  the 
combined  efforts  of  these  two  clubs 
we  have  a  very  efficient  hot  school 
lunch  in  this  school.  At  the  High 
School  a  small  club  of  nine  girls  is 
taking  up  Bread  making. 

Foxboro  has  a  bread  club  again 
this  year.  We  wish  all  the  mothers 
;and  friends  might  visit  their  business 
meetings. 

Holbrook  has  an  older  club  group 
this  year  and  these  girls  are  eager 
to  take  charge  of  the  Hot  School 
Lunch  for  the  school  as  soon  as  the 
■equipment  is  secured. 

Medfleld  has  an  up  and  coming 
High  School  group  already  busy  on 
their  plans  for  a  demonstration  team. 

Two  gro'ups  have  been  formed  in 
Medway  one  at  the  Hi,gh  School  and 
one  at  West  Medway  Center  School. 

A   new   bread    club   has   started   in 


Millis  after  several  years  rest.  Under 
the  direction  of  the  school  nurse  the 
girls  will  combine  some  nutrition 
work  with  their  bread  club  work. 

Norwood  has  four  clubs  this  year, 
one  with  an  older  group  of  scouts 
who  are  taking  up  bread  work  to  re- 
ceive their  cooking  badge.  Two 
groups  in  sewing  and  one  younger 
group  in  bread  making  complete  Nor- 
wood's record. 

The  Belcher  School,  Randolph,  has 
a  mixed  sewing  and  bread  club  divid- 
ing their  meeting  one  half  time  for 
the  bread  club  and  one  half  time  for 
sewing.  At  the  Prescott  School,  the 
girls  are  all  taking  sewing  but  are 
proving  their  p^'oficiency  as  cooks  by 
the  able  way  in  which  they  are  con- 
ducting their  hot  school  lunch. 

A.  bread  club  taking  the  same  name 
as  last  year's  club — Flour  and  Yeast 
— has  been  started  in  the  Bird  School. 
Walpole. 

Weymouth  has  its  aisual  splendid 
Home  Economics  clubs  and  a  new 
club,  "My  O'wT).  Room"  club  as  well. 

Wrentham  ha?  a  small  but  very 
lively  group  of  girls  and  some  of  our 
clubs  Sihould  visit  them  to  learn  some 
new  games. 

Westwood  has  another  bread  club 
and  we  expect  splendid  work  from 
them.  Their  samples  of  bread  cer- 
tainly show  that  their  families  are 
not  suffering. 

Cl'Ub  members  are  actually  learn- 
ing to  darn  well.  Buttonholes  are 
also  receiving  special   attention. 

T^ast  year  many  a  high  grade  was 
lowered  by  poor  stocking  darns  and 
buttonholes.  This  year  the  girls  are 
taking  the  precaution  to  do  their 
darnirftg  earlier. 


Foxboro  Grange  will  reco.gnize  the 
Juniors,  on  March  9th,  when  as  a 
part  of  a  poultry  program  the  local 
poultry  club  will  put  on  a  club  ex- 
.hibit  and  take  part  in  the  program. 
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MISS  ROUNDT  RESIGNS 

Miss  Roundy,  for  the  past  two 
years  Assistant  County  Club  Agent 
is  leaviriig  this  work,  her  resignation 
taking  effect  on  March  8th. 

During  her  work  in  Norfolk  County, 
Miss  Roundy  has  become  well  known 
to  many  of  the  young  people  all  over 
the  county.  Her  interest  in  the  work 
has  been  responsible  for  the  develop- 
ment of  many  new  features  in  girls' 
club  work.  The  latest  feature  which 
has  attracted  State  wide  attention  is 
the  "My  Own  Room"  club  now  going 
on  in  Weymouth. 

After  April  1st,  her  address  will  be 
Mrs.  Walter  True,  Lyndon  Center, 
Vermont. 


Mr.  Nodine,  State  Poultry  Club 
Leader,  has  recently  issued  a  list  of 
club  members  having  good  hatching 
eggs  for  sale.  These  Norfolk  County 
club  members   are  listed: 

White   Plymouth   Rocks 

Leon  Bennett,  Union  St.,  South 
Weymouth. 

Robert  Hoffman  Broad  St.,  Bast 
Weymouth. 

Murray  Perry,  Cohasset. 

Buff  Plymouth  Rocks 

Alexander  McDowell,  59  Madison 
St..  East  Dedham. 

S.  C.  Rhode  Island  Reds 

Robert  Perry,  Cohasset. 

Carl  Garey,  Whitman  St.,  East  Wey- 
mouth. 

S.  C.  White  Leghorns 

Leon  Fitzgerald  60  Oak  St.,  South 
Weymouth. 


Handicraft  Club  work  has  developed 
rapidly  in  Dedham.  At  the  Oakdale 
School  there  are  two  organized  clubs 
■under  the  leadership  of  the  local 
handicraft  teacher.  Miss  Gelevitz. 
Thirty  boys  have  joined  and  have 
their  work  well  under  way.  Toy 
making,  basket  work,  poultry  equip- 
ment and  repair  work  have  had  a 
good  deal  of  attention.  At  the  Ames 
School  another  club  is  being  planned 
for  the  development  of   this  work. 


The  Massachusetts  Society  for  the 
Promotion  of  Agriculture  is  offering 
$1000.00  in  prize  money  for  boy  and 
girl  club  members,  calves  and  poultry 
at  the  Eastern  States  Exposition  this 
year.  In  dairy  work  these  breeds 
will  be  recognized:  Jersey,  Guernsey, 
Ayrshire,  and  Holstein.  Poultry 
breeds  on  which  prizes  will  be  a- 
warded  are  Rhode  Island  Reds, 
White  Wyandottes,  White  Plymouth 
Rocks,  Barred  Plymouth  Rocks,  White 
Leghorns  and  one  class  for  all  other 
breeds. 


Leon  Bennett,  Union  St.,  South 
Weymouth,  was  recently  shipped  a 
first  class  white  rock  cockerel  which 
he  won  at  the  County  Pair  last  year. 
The  bird  came  from  Sabrina  Farm, 
Wellesley  and  Is  from  their  combina- 
tion show  and  utility  strain.  Leon 
won  the  bird  in  the  junior  judging 
contest. 


Poultry  clubs  are  planning  spring 
trips  to  productive  poultry  plants. 
Much  of  the  prize  money  won  at  the 
Boston  Show  will  be  used  this  way. 


Saturday,  April  8th,  Prof.  Van 
Meter  will  be  in  Norfolk  County  to 
give  strawberry  planting  demonstra- 
tions for  ckib  members.  Please  get 
in  touch  with  the  county  club  agent 
if  j'ou  would  like  some  small  fruit 
work  developed  with  your  boys  and 
.girls. 


ATTENTION  HOME   ECONOMICS 

CLUB  MEMBERS 

The  Club  contest  is  one  half  over. 
You  should  have  done  one  half  of 
your  work  or — 

Bread 

6 — 8  bakln,gs   of  yeast  bread 

3  baking  quick  breads 

25  hours  of  housework 
Sewing 

Aprons  completed 

Darns  completed 

2nd  garment  started 

25  hours  of  housework 

Check  up  and  see  where  you  are! 
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THE  COUNTY  AGENT'S  CREED 


By  W.  A.  Lloyd 


Because  I  love  these  things  and 
believe  these  things.  I  am  a  cOiunty 
agent. 

I  love  the  big  out-of-doors;  the 
smell  of  the  soil;  the  touch  of  the 
rain;  the  smile  of  the  sun;  the  kiss 
of  the  vfind;  the  song  of  the  birds  and 
the  laughter  of  the  summer  breezes 
in  the  trees. 

I  love  the  grooving  crops!  the  rustle 
of  the  corn;  the  golden  billow  of  the 
ripening  wheat;  the  fleecy  cotton 
bursting  from  the  boll;  the  musky 
odor  of  the  ripening  fruit  and  the 
shimmer  of  the  grass  that  is  blue. 

I  love  God's  creatures  great  and 
small  that  minister  to  man's  needs; 
the  friendship  of  the  horse;  the  con- 
fidence of  the  sheep;  the  gentleness 
of  the  cow  and  the  contented  confi- 
dence of  the  fattening  swine.  These 
represent  the  response  of  service  to 
kindniessi  and  care. 

Because  I  love  these  things: — 

I  believe  in  the  open  country  and 
the  life  of  country  people;  in  their 
hopes,  their  aspirations  and  their 
simple  faith;  in  their  ability  and 
power  to  enlarge  their  own  lives  and 
plan  for  the  happiness  of  those  that 
they  love. 

I  believe  in  the  farmer  as  the  Na- 
tion's sure  defense;  the  reservoir  of 
its  prosperity;  its  haven  of  security 
from  those  who  wo.uld  despoil  it  from 
within,  or  without., 

I  believe  in  the  farmer's  right  to  a 
comfortable  living;  to  such  recom- 
pense for  his   capital   and   labor   and 


skill  as  will  make  him  the  peer  of 
those  who  work  in  office,  shop  or 
mine;  in  his  right  to  cooperate  with 
his  neighbors  for  the  security  of  his 
business  life  and  in  the  helping  ser- 
vice science  sends  as  handmaid  to 
his  commonsense. 

I  believe  In  the  sacredness  of  the 
farmer's  home;  in  the  holiness  of  the 
country  woman's  love  and  the  op- 
portunity that  home  should  assure  to 
culture,   grace  and  power. 

I  believe  in  the  country  boy  and 
girl;  in  their  longings  for  opportunity 
and  their  right  to  trained  minds; 
healthy  bodies  and  clean  hearts;  and 
to  the  country's  call  and  claim  to 
their  service. 

I  believe  in  the  public  institutions 
of  which  I  am  a  part;  of  their  right 
to  my  loyalty  and  my  enthusiasm  in 
extending  the  established  principles 
and  ideals  of  those  who  seek  and  find 
the  truth. 

I  believe  in  work;  in  the  glory  of 
service  and  the  benediction  of  duty 
honestly  discharged. 

I  believe  in  my  own  work;  the  op- 
portunity it  offers  to  be  helpful,  and 
in  its  touch  of  human  sympathy  and 
its  joy  of  common  fellowship. 

I  believe  in  myself;  in  humility  but 
with  sincerity  of  purpose  I  offer  to 
work  with  co.untry  man,  woman  and 
child  in  making  the  farm  prosperous, 
the  country  home  comfortable  and 
beautiful  and  the  rural  community 
satisfying  and  my  own  life  useful. 
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SCHOOL  NOTES 


TTie  basketball  season  has  come  to  Last  week  the  student  body  cheered 

a  close,  the  final  games  showing  a  con-  on  the  first  team  to  a  decisive  victory 

tinuance  of  victories  for  the  N.  C.  A  S.  over  the  Faculty, 

boys  at  Bristol.    Both  the  first  and    sec-  


ond  teams  were  victorious  In  a  return  Donald  Elmer  incubated  the  first 
game  Bristol  was  again  defeated.  Re-  chicks  of  the  season.  From  one  hun- 
latiouB  with  Bristol  have  been  very  dred  forty  three  eggs  set  he  hatched 
pleasant.  Many  rooters  accompanied  seventy  eight  vigorous  and  lively 
the  team  to  Walpole  and  throughout  Rhode  Island  Red  chicks.  Just  now 
the  games  which  were  clean  and  he  is  getting  the  experience  of  brood- 
closely  contested  battles  a  friendly  ing  them, 
spirit  was  ever  evident.                                                  


Gardner    Jenks    has    completed    an 

On  March  15th     the     second     team  observation  hive  so  that  we  will  soon 

went  to  Franklin     and    won    by    the  be   able  to   observe   the   mysteries   of 

close  score  of  21«-20.  the  honey  bee  through  glass. 


Norfolk  Count.r  Agricultural   ami    Home   Making:  Bulletin 


The  Faculty-Extension  Service 
series  of  games  has  been  broken  up 
due  to  the  illnjess  of  some  of  the 
members.  In  the  second  game  of  the 
series  with  the  help  of  two  students 
on  each  team  the  E^xtension  Service 
managed  to  score  a  victory. 


The  21st  of  February  the  first 
period  was  devoted  to  the  reading  of 
original  papers  on  Washington  and 
Lincoln  by  members  of  the  English 
classes.  Absences  due  to  illness  made 
necessary  some  eleventh  hovir 
changes. 

The  program  was  as  follows: 

Song    America  the  Beautiful 

The  Life  of  Washington    James  Jenner 
The  Life  of  Lincoln.  ..  .Eldred  Wales 

Song   Yankee  Doodle 

Ten    Reasons   Why  I   Admire  Lincoln 
Arthur  Sibley 

Remarks    Mr.   Allen 

Song    Star    Spangled  Banner 


Bite  off  more  than  you  can  chew; 
Then  chew  it. 

Plan  for  more  than  you  can  do; 
Then  do  it. 

Hitch  your  wagon  to  a  star, 
Keep  your  seat  and  there  you  are! 

Selected. 


Friday  night,  March  ITth,  the  mem- 
bers of  the  Senior  class  held  a  social 
at  the  school.  About  twenty  couples 
enjoyed  an  evening  of  dancing. 
Slavin's  orchestra  furnished  the 
music. 

Mrs.  Ginn  and  Mrs.  Rust,  mothers 
of  two  of  the  boys,  acted  as  chaper- 
ones.     Refreshments  were  served. 


Mr.  Gilbert,  the  N.  C.  A.  S.  Di- 
rector, was  again  confined  to  the 
hospital  last  month  with  tonsilitis. 
Upon  his  release  he  acted  upon  his 
doctor's  suggestion  to  go  to  a  warmer 
climate  for  a  month's  rest.  Friday, 
March  17th,  he  sailed  from  NIew  York 
for  a  port  at  the  extreme  southern 
part  of  Cuba.  A  radio  was  received 
from  him  when  he  was  eight  hundred 
miles  out  from  New  York.  We  trust 
Mr.  Gilbert  will  find  rest  and  his 
former  good  health  in   Cuba. 


The  cut  on  the  front  page  is  a 
view  of  a  home  constructed  sash 
plant  house  on  the  farm  of  William 
Daley  in  South  Foxboro.  Mr.  Daley 
followed  the  plans  prepared  by  the 
County  Agent.  These  plans  can  be 
obtained  free  upon  application  at  the 
Extension   office. 


The  new  greenhouse  at  the  School 
i;  proving  its  value  daily.  Many  of 
the  students  are  starting  fiats  of 
seed  both  vegetable  and  flower, 
which  they  will  take  to  their  home 
gardens  when  the  proper  time  comes 
and  weather  conditions  are  right. 
The  growing  of  early  plants,  such  as 
cabbage,  cauliflower,  tomatoes,  egg 
plants  and  peppers  for  use  on  the 
School  farm  and  to  furnish  enough 
for  many  of  the  boys  is  handled 
chiefly  by  the  Junior  Class.  Market 
gardening  being  one  of  the  major 
subjects  and,  owing  to  the  improved 
facilities,  an  increasing  interest  in 
the  work  is  noticeable,  which  is  very 
gratifying. 


EXTENSION   SIGNS 


All  cooperative  demonstrations 
carried  on  by  the  County  Agent 
throughout  the  County  will  have  a 
sign  in  some  prominent  spot.  This 
will  bring  to  the  attention  of  those 
passing  the  type  of  demonstration  and 
assist  in  spreading  the  knowledge 
derived  to  a  larger  number  of  people. 


All  signs  indicate  an  early  spring 
and  we  on  our  light  Norfolk  County 
soil,  should  take  advantage  of  the 
earliness. 


Experience  is  a  first  class  teacher 
but  the  course  of  study  embraces 
many  years  of  hard  labor  and  the 
tuition  charges  are  high. 

How  about  the  man.ure  supply? 
Have  you  made  the  necessary  ar- 
rangements for  securiujg  same? 

Doing  the  right  thing  at  the  right 
time  and  in  the  best  possible  manner 
spells  efficiency. 
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AGRICULTURAL    DEPARTMENT 


CORRECTION    TO    EXTENSION 
BULLETIN  34 


The  following  items  have  just  been 
received     from      the      Massachusetts 
Agricultural   College: 
T.     NiPotine  Sulphate. 

A.  For  Re,d  B.ug=. — Prom  recent  ex- 
perimental work  on  the  control  of  the 
apple  red  bug  it  seems  best  to  in- 
crease the  amount  of  40%  nicotine 
sulphate,  in  the  sprays  for  this  in- 
sect, to  "14  pint  to  50  gallons  of  spray 
•solution.  The  increased  amount 
should  be  used  in  the  "third  spray- 
ing," -which  is  the  most  important 
spray  for  red  bugs.  Tt  is  advisable  to 
"use  it  in  the  "second  spraying"  also, 
for  that  applica^^ion  probably  is  an 
i"^portant  onle  in  red  bug  control. 

B.  For  Aphis  —  Further  experi- 
mental work  with  apple  aphids  only 
establishes  more  firmly  the  treatment 
for  Aphis  outlined  in  the  bulletin. 
The  "first  spraying"  is  the  most  im- 
portant spray  for  aphis  and  three- 
eights  pint  of  40%  nicotine  sulphate 
in  50  gallons  of  spray  solution  has 
given  perfect  control  when  carefully 
Tipplled. 

II.     Apnle  Seal) 

The  "second  spraying"  is  by  far 
the  most  effective  one  for  apple  scab. 
Tt  should  be  applied  whenj  the  pink 
begins  to  show  prominently  in  the 
blossom  buds.  Experimental  results 
indicate  that  a  thorough  spraying  at 
that  time  will  go  a  long  way  toward 
holding  apple  scab  in  check.  The 
"third  spraying"  and  "fourth  spray- 
ing" are  also  of  great  value  in  com- 
batting apple  scab. 
TIT.     Use  Lime  to  Check  Buniing-. 

It  has  been  found  that  five  to  ten 
pounds  of  high  grade  stone  lime, 
-slaked  and  added  to  each  50  gallons 
X}{  solution  containing  lime-sulph'ur 
and  arsenate  of  lead  will  chex;k  the 
burning  of  fruit  and  foliage  which  is 
sometimes  caused  by  that  combina- 
tion. It  seems  to  be  most  effective 
when  the    lime    is     worked     up     with 


water  into  a  thin  paste  or  "milk"  and 
the  arsenate  of  lead  is  stirred  into  it 
before  it  is  strained  into  the  spray 
tank  full  of  dilute  lime-sulphur  solu- 
tion. 


TRIP   TO   MARKPTT     GARDEN 
FIELD  STATION 


The  management  of  the  Market 
Garden  Field  Station  will  welcome 
sugglestions  from  any  vegetable 
grower  of  the  state  in  regard  to 
valuable  demonstrations  for  the  an- 
nual FIELD  DAY  which  will  be  held 
Wednesday,  August  2nd.  Effort  is  be- 
ing made  to  shape  up  a  strong  pro- 
gram for  this  day,  and  all  those  of 
the  state  who  are  interested  should 
make  this  note  on  their  calendar,  "I 
WILL.  GO  TO  LEXINGTON  FOR  THE 
FIELD  DAY  AT  THE  MARKET  GAR- 
DEN  FIELD   STATION." 

The  County  Agent  is  planning  a 
tour  as  in  j^ears  past.  More  complete 
information  will  be  published  each 
month. 


HA  YE  YOU  MARKED 

YOUR  BUSHEL  BOXES 


That  tandard  bushel  for  farm  pro- 
duce should  be  used  throughout  the 
State  of  Massachusetts.  The  law  re- 
quires that  it  be  marked.  It  is  not  a 
difficult  matter  to  stencil  these  boxes. 
It  is  an  important  matter  to  have  the 
box  manufacturers  stencil  them  prop- 
erly. It  is  hoped  that  every  man  who 
buys  new  boxes  will  insist  that  he 
obtains  the  standard  box  properly 
marked  according  to  the  HoiUse  Bill  No. 
1259,  Avhich  took  effect  March  1st.  It  is 
also  important  that  box  manufac- 
turers be  careful  about  making  the 
box  the  size  wanted.  17x17  is  not 
right,  18x18  is  not  right,  but  I714X 
17iox7i/ifi  iitside  dimensions  is  vig"ht, 
and  can  be  obtained  as  easily  as  any 
other  size.  Insist  that  you  get  the 
right  size  produce  box. 


Norfolk  County  Agiicultural    Jiiid    Homo   Making  Bulletin 


MARKET  GARDEN  NOTES 


Preparedness  is  no  less  an  asset  in 
business  than  in  war.  Those  who  are 
ready  with  good  plants,  good  seed, 
fall  plowed  land  and  an  ample  supply 
of  stable  mau'ure  will  be  winners  in 
the  business  game  of  farmirijg. 

The  more  I  study  the  question  of 
seed  quality  the  more  am  I  sure  that 
not  less  than  one  half  the  difficulties 
that  the  commercial  vegetable  grow- 
er encounters  _originate  with  poor 
seed. 

One  Bristol  County  vegetable  grow- 
er recently  reported  over  five  thou- 
sand strong  tomato  plants  from  one 
ounce  of  seed.  How  is  that  for  a 
record?  If  the  seed  will  show  true- 
ness  to  type  in  the  same  proportion 
as  it  has  shown  ability  to  grow,  there 
is  some  economy  in  buying  high 
priced  seed,  for  this  seed  cost  $5.00 
an  ounce. 

Are  the  vegetable  plants  that  are 
due  to  be  set  in  the  field  before  the 
10th  of  April  well  hardened?  It  is 
essential  that  they  be  accustomed  to 
changes  of  weather  and  frost  that 
they  will  meet  in  the  field.  The  good 
plant  grower  sees  to  it  that  his 
lettuce,  and  cabbage  plants  are  of 
good  size  and  in  such  condition  that 
they  will  speed  on  for  market  as  soon 
as  they  get  a  chance. 

The  market  gardener  with  a  light 
sandy  soil  has  a  great  advantage  in 
early  spring.  On  March  10th  in  some 
parts  of  Massachusetts  the  frost  was 
nearly  out  of  the  gro.und.  With  a 
few  drying  days  the  land  can  be 
plowed.  In  1921  in  Bristol  County  one 
vegetable  grower  set  cabbage  plants 
the  17th  of  March  an,d  was  into 
market  with  his  crop  in  June. 

The  freshness  and  quality  of  home 
grown  produce  is  appreciated  in  our 
markets.  We  should  do  all  we  can  to 
make  it  appeal  more  than  it  does. 
The  best  strain  of  the  right  variety, 
right  planting  and  handling,  and 
proper  packing — these  are  the  es- 
sentials. 


H.  F.  Tliouipson 


In,  October  1921  the  prices  of 
fertilizer  materials  were  very  low. 
They  continued  low  during  the  Avin- 
ter  and  until  abo^ut  the  fi"st  of  March. 
A  sharp  advance  in  the  price  of 
nitrate  of  soda  has  been  recorded  in 
the  market  the  first  week  in  March. 
Further  advances  are  predicted.  This 
condition  duplicates  the  usual  per- 
formance of  the  fertilizer  market.  An 
early  order  is  good  business.  Judging 
from  reports  that  co'ce  to  this  office, 
more  farmers  are  interested  in  the 
use  of  fertilizer  chemicals  thi^  spring 
of  1922  than  ever  before.  It  will  be 
well  for  these  men  to  think  carefully 
about  proper  mixing  and  proper 
handling.  Savings  can  be  made 
through  this  home  mixing.  Many 
successful  men  give  evidence  to  this 
effect.  The  nitrogen,  phosphoric  acid, 
and  potash  nece=:pary  can  be  pur- 
chased effectively  in  several  dif- 
ferent form'.  T^'eir  right  combina- 
tion is  a  simple  matter  if  one  learns 
how.  The  little  bulletin  on  "Home 
Mixing  of  Fertilizer,"  by  Professor 
John  B.  Abbott  of  the  Massachusetts 
Agricultural  College;  will  be  a  help.. 
Send  to  the  Extension  Service  for  it. 
Invitation  is  extended  to  all  those 
interested  in  greenhouse  vegetables 
and  vegetable  growing  to  visit  the 
Market  Garden  Field  Station,  and  see 
the  cucumbers  and  lettuce. 

We  are  pleased  to  report  that  one 
of  the  market  gardeners  near  Boston 
is  making  an  extensive  test  of  one  of 
the  most  promising  varieties  of 
lettuce  introduced  by  the  Market 
Garden  Field  Station.  We  will  watch 
with  interest  his  success  in  market- 
ing this  crop.  The  variety  is  Golden 
Ball.  The  plant  is  of  lighter  color 
than  May  King  or  Belmont.  It  grows 
rather  too  small  a  frame,  but  makes 
a  good  hard  head.  The  variation  of 
plants  in  the  greenhouse  area  is  S'Uch 
that  it  should  be  easy  to  select  plants 
which  will  produce  a  larger  frame. 
Those      greenhouse     lettuce     growers 
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who  have  been  watching  the  tests  at 
the  Market  Garden  Field  Station 
grecnhonses  have  noticed  this  rariety 
in  all  the  crops  which  have  been 
grown  since  this  project  was  started. 
Nearly  all  the  county  agents  in  the 
state  are  cooperating  with  the  De- 
partment of  Vegetable  Gardening  in 
carrying  on  variety  and  strain  tests 
in  their  districts.  There  has  been  a 
fair  demand  for  seed  of  the  Hnbam 
clover  as  well  as  strains  of  lettuce, 
"yellows"  resistant  spinach,  and  some 
other  vegetables. 


ACID  PHOSPHATE  A  SUPPLEMENT 
TO  MANURE 


Bach  year  the  demonstrations  carried 
on  in  this  and  other  Counties 
emphasize  the  importance  of  the  use 
of  acid  phosphate  as  a  supnlement 
to  stable  manure.  It  is  a  compara- 
tively cheap  fertilizing  material  and 
is  the  element  found  lacking  more 
than  any  other  in  most  manure.  One 
of  our  prominent  market  gardeners 
who  still  purchases  a  large  amount 
of  stable  dressing  uses  100  pounds  of 
acid  phosphate  to  each  cord  of 
manure.  As  an  absorbent  in  the 
stable  acid  phosphate  is  often  used 
but  is  not  healthful  to  the  animals 
under  which  it  is  used.  Due  to  the 
cheapness  of  the  product  it  is  taking 
the  place  of  other  absorbents  on  the 
poultry  dropping  boards  and  when 
used  with  poultry  manure  a  balanced 
fertilizer  is  made  that  fits  the  needs 
of  most  crops.  With  no  exceptions 
the  use  of  acid  phosphate  with 
manure  has  given  as  satisfactory  re- 
sults in  growing  silage  corn  as  any 
higher  priced  fertilizer  and  manure. 
In  using  the  acid  phosphate,  how- 
ever, remember  that  it  develops  and 
ripens  the  crop  only  and  that  it  will 
not  alone  grow  the  crop. 


fJREENTNG  EARLY  POTATOES 


County  Agent  Bodwell  of  Hampden 
County  carried  on  some  very  interest- 
ing potato  .demonstrations  in  his 
county  last  year.     Among  the  details 


brought  out  by  these  demonstrations 
was  the  importance  of  exposing  to 
the  sun  (greening)  the  early  seed 
potatoes.  Norfolk  County  should 
grow  more  early  potatoes  and  a  weeks 
earliness  obtained  by  greening  will 
mean  dollars  to  the  producer.  Mr. 
Bodwell  also  brought  out  the  fact 
that  greening  the  seed  shows  up  the 
weak  sprouts  and  these  can  be  dis- 
carded. 


PEACH   CROP  KILLED 


Reports  are  coming  in  that  a  large 
proportion  of  the  peach  buds  in  the 
County  have  been  killed.  The  Coun- 
ty Agent  has  examined  a  number  of 
orchards  and  in  each  case  has  found 
the  reports  true.  This  will  be  an 
i.deal  year  for  those  having  mature 
peach  trees  to  head  them  back  rather 
severely  and  thus  develop  new  wood 
for  future  crops.  The  peach,  crop  is 
always  borne  on  new,  soft  growth  so 
pruning  when  it  is  done  should  be 
rather  severe. 


(IITE  THE  PASTURES  A  SHOW 


A  great  temptation  comes  to  the 
average  dairy  farmer  with  the  first 
showing  of  green  in  the  pastures.  Hay 
is  generally  short  and  he  feels  that 
the  stock  will  be  better  off  if  turned 
out.  The  gra^s  should  be  allowed  to 
get  a  good  stai't  and  that  can  only 
be  done  by  keeping  the  stock  shut  up 
until  the  warm  weather  gives  it 
several  inches  of  growth. 


DEEERRED    DORMANT    SPRAY 


Before  another  Bulletin  will  go  to 
press  the  buds  will  begin  to  show 
green  and  the  proper  time  for  the 
application  of  the  deferred  dormant 
spray  will  be  at  hand.  More  an(d  more 
practical  fruit  growers  are  realizing 
the  importance  of  holding  back  the 
dormant  spray  until  the  first  green 
shows  and  at  that  time  applying  the 
seven  gallons  of  liquid  or  eleven 
pound-  of  dry  lime  sulphur  and  one- 
half  pint  Black  Leaf  40. 
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POULTBT  NOTES 


Early  hatches  are  turning  out  to  be 
good.  This  is  to  be  expected  in  view 
of  the  open  winter  we  have  had.  Our 
first  hatch  tested  over  90%  fertile. 
The  hatch  came  out  at  the  rate  of 
55%  of  all  eggs  set. 


Broody  hens  are  particularly 
troublesome  at  this  season.  The 
Rhode  Island  Re.d  breed  is  the  worse 
in  this  respect.  A  good  treatment 
for  "broodies"  is  to  put  them  in  a 
coop  that  has  a  slatted  bottom  and 
feed  them  a  forcing  ration  of  moist 
mash.  This  should  be  continued  for 
a  period  of  four  days  when  the  hens 
may  be  released  and  any  that  persist 
in  the  "sitting  instinct"  should  be 
cooped  a  second  period  of  four  days 
which  will  usually  prove  to  be  suf- 
ficient. 


We  cart't  help  'but  notice  that  the 
demand  for  poultry  is  still  strong. 
Chicks  are  in  great  demand  and 
most  of  the  local  men  are  sold  out. 
The  same  is  true  of  hatching  eggs. 
If  you  contemplate  securing  pullets 
our  advice  is  get  your  order  in  early. 
That   means  now. 


Layers  that  are  producing  heavily 
should  not  be  let  o^ut  too  early  in 
the  spring  if  you  wish  to  keep  up 
the  egg  prod'Uction.  If  you  intend  to 
keep  the  birds  for  layers  only  they 
will  probably  give  a  little  high- 
er production  right  th'ough  the 
season  if  they  are  kept  cooped  in, 
but  if  you  intend  to  use  them  next 
season  as  breeders  they  need  to  be 
let  out  on  range  to  recuperate  in 
order  to  prodiuce  quality  in  the  hatch- 
ing eggs  that  you  should  expect. 


The  heavy  producers  should  be 
given  plenty  of  green  food  and  exer- 
cise. About  once  a  month  a  dose  of 
EJpsom  salts  at  the  rate  of  one  pound 
to  one  hundred  birds  fed  either  in 
the  drinking  water  or  a  wet  mash 
will  help  to  keep  the  birds  in  condi- 
tion. 


Get  busy  and  prepare  to  fight  the 
lice.  Blue  ointment  is  the  best 
remedy  we  have  ever  used.  A  small 
piece  the  size  of  a  garden  pea  is 
applied  on  the  skin'  just  below  the 
vent.  In  two  weeks  make  a  second 
application  so  as  to  get  the  lice  that 
hatch  out  in  the  meantime.  One 
louse  now  will  mean  hundreds  later 
on.  Isn't  it  better  efficiency  to  fight 
the  one? 


Sex  indicators  and  similar  contrap- 
tions have  proven  to  be  useless.  Last 
spring  many  people  were  deceived 
and  bought  the^e  sex  testing  devices. 
They  consist  of  a  tubular  piece  of 
sheet  iron  about  the  shape  and  size 
of  a  short  pencil,  filled  with  a  green 
colored  clay  and  suspended  on  a  red 
silk  thread. 


Resolve  to  lose  as  few  chicks  as 
possible  from  rats  and  other  predatory 
animals  this  year.  Then  stick  to  your 
resolution.  You  would  be  surprised  to 
learn  the  number  of  chicks  killed  by 
rats  anHwally. 


Ben  Pi-anklin  said,  "Let  all  things 
have  their  places,  let  each  part  of 
your  business  have  its  time."  If  this 
precept  was  closely  followed  a  lot  of 
unnecessary  steps  and  labor  would  be 
saved. 


F.IRMEBS  STICK  TOGETHER 


Who  was  it  that  made  the  state- 
ment "Farmers  never  stick  together?" 
It  surely  never  was  meant  for  the 
farmers  in  Norfolk  County.  In  spite 
of  prices  being  offered  by  desperate 
fertilizer  dealers  lower  than  those 
quoted  early  in  the  winter  by  the 
Farm  Bureau  over  50%  more  bus- 
iness has  been  done  this  season  than 
last  year.  The  best  part  of  the  whole 
transaction,  however,  is  the  fact  that 
most  of  the  goods  ordered  are 
chemicals  and  will  be  mixed  by 
farmers  on  the  farms. 
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HOW  TO   CHOOSE  COTTON  CLOTH 


Since  cotton  has  taken  the  place  of 
linen  and  to  some  extent  of  wool, 
women  are  pnrchasing  more  cotton 
today  than  ever  before.  In  order  to 
obtain  full  value  for  the  money  ex- 
pended, one  must  buy  with  more  than 
ordinary  care.  Following  are  some 
simple  directions  for  judging  the 
quality  and  durability  of  a  cotton 
fabric. 

Sizing':  Just  as  a  housewife  starches 
her  cotton  fabrics  to  impi'ove  their 
appearance,  so  the  manufacturer 
starches  materials  for  market.  This 
is  a  legitimate  process  unless  it  is 
abused.  Very  often  a  losely  woven 
cloth  of  poor  quality  cotton  is  so  full 
of  sizing  that  it  not  only  has  a  better 
appearance,  but  it  actually  seems 
firmer,  finer,  and  better  than  it  is. 
On  laundering,  the  sizing  washes  out 
leaving  a  limp,  coarse  material.  To 
detect   sizing: 

1.  For  thin  material — hold  goods 
between  self  and  light  and  sizing 
can  be  seen  in  spaces  between  loosely 
woven  threads.  A  little  sizing  may  be 
desirable,  but  too  much  indicates 
that  the  appearance  of  the  goods  is 
better  than   quality. 

2.  For  thick  material — rub  firmly 
between  hands  and  much  of  sizing 
will  be  removed  and  will  show  on 
hands  or  fly  into  the  air.  If  material 
still  appears  firm  the  sizing  was  not 
excessive.  If  material  seems  limp 
and   loose,    it   was  over-sized. 

.3.  Boil  a  sample  thoroughly  and 
rub  briskly  in  hot  water.  This  will 
remove  the  greatei'  part  of  the  siz- 
ing if  present. 

Pimnness:  The  length  of  time  a 
fabric  will  wear  depends  on  firmness 
of  cloth — a  firm  cloth  will  endure 
more  hard  wear  and  strain  than  a 
loose  material. 

1.  The  threads  >^hould  be  close  to- 
gether and  of  uniform  quality  with- 
out .uneven  appearance. 

2.  Try  to  move  threads  with  finger- 


nail.    If  they  move  easily,  the  goods 
are  not  firm. 

3.  A  firm  cloth  will  not  stretch. 

4.  If  it  is  better  to  have  all  the 
heavier  threads  in  one  direction  of 
the  cloth  an.d  fine  ones  in  the  other 
to  avoid  undue  strain  on  the  finer 
threads. 

Kind  of  Weave — The  weave  has  a 
direct  relation  to  wearing  quality  as 
well  as  cost.  It  usually  costs  less  to 
manufacture  a  plain  weave  than 
a  fancy  or  novelty  one.  The  type  of 
weave  often  affects  the  way  in  which 
a  fabric  catches  and  holds  dirt.  A 
plain  M^eave  may  become  soiled  more 
quickly  than  Twill  but  the  dirt  is 
more  easily  removed  from  it  in 
laundering. 

Color:  The  colors  on  cotton  fabrics 
are  obtained  by  printing  and  by  dye- 
ing the  piece  after  weaving  or  in  the 
yarn  before  weaving.  Printed  patterns 
put  on  by  hand  are  very  likely  to  be 
fast  colors  but  such  goods  are  more 
expensive.  Colors  put  on  by  ma- 
chinery generally  fade  even  when 
carefully  laundered.  Designs  woven 
in  the  cloth  by  the  use  of  colored 
threads  are  more  likely  to  be  fast. 
Stripes  and  plaids  may  be  either 
woven  or  printed.  An  inspection  of 
the  back  will  readily  show  which  it 
is.  Mercerized  cotton  whether  print- 
ed or  dj^ed  is  less  likely  to  fade  than 
ordinary  cotton. 


OPTIMISM  CAPSULES 


"Nothing  can  harm  me  but  my 
thoughts  and  I  have  control  of  my 
thoughts.  I  am  going  to  look  up,  not 
down.  I  am  here  for  a  purpose.  That 
purpose  is  to  make  the  very  best  of 
conditions  that  exist.  Sometimes  I 
did  not  look  at  things  rightly,  but 
the  world  is  right.  I  am  to  enjoy  the 
blessing  of  life  and  T  am  to  helo 
others  to  enjoy  life,  too.  Tomorrow 
morning  I  am  going  to  promise  my- 
self that  I  will  be  pleasant  until  ten 
o'clock    anyway." 
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The  County  Clothing  Efficiency 
meeting  was  held  on  March  23rd  at 
the  Y.  W.  C.  A.  Service  Centre,  Bos- 
ton. These  meetings  are  serving  a 
two-fold  P'Urpose,  not  only  giving  us  a 
better  understanding  of  the  clothing 
efficiency  under  Mrs.  Reed's  guidance, 
but  we  are  getting  to  know  our 
neighbors  in  Norfolk  County  in  a 
very  pleasant  way.  It  is  a  pleasure 
to  see  again  and  again  at  the  meet- 
ings the  splendid  women  of  the 
county. 

At  this  meeting  Mrs.  Reed  discussed 
the  development  of  children's  clothes 
from  the  draft  and  also  the  .develop- 
ment of  the  one-piece  dress  from  the 
blazer  pattern. 

One  more  County  Clothing  Meeting 
will  be  held  this  spring.  Make  an 
effort  to  be  there,  April  27th. 


THIS  IS  THE  TIME    OF    YEAR    TO 
PRESERVE  EGGS 


The  spring  hats  which  the  millinery 
group  are  making  are  well  worth 
while.  0*ver  in  Bast  Weymouth  the 
other  day,  the  Home  Demonstration 
Agent  found  some  very  pretty  hats 
which  the  women  have  made. 
Several  new  groups  have  started  in 
Stoiighton  Westwood  and  Cohas*-et. 
Did  you  ever  think  of  joining  a 
millinery  class?  Let  us  plan  one  for 
your  town. 


Dress  form  demonstrations  have 
been  held  in  Canton  and  Norfolk 
this  last  month.  Have  you  made  one 
yet?  It  is  very  simple  and  a  very 
practical  help  in  sewing. 


Remember  that  your  kitchen  is 
your  Avorkshop  and  unless  yo>u  keen 
yo.ur  shop  and  tools  in  good  condi- 
tion your  work  cannot  be  efficient. 
Good  lighting  and  ventilation  make 
for  a  cheerful  and  pleasant  workshop. 
If  the  walls  of  the  kitchen  are  paint- 
ed a  color  which  reflects  light 
(cream,  ivory,  buff,  putty  or  light 
gray)  rather  than  one  which  absorbs 
light  (blue  and  blue  gray)  the  kitchen 
will  be  much  lighter  and  more  cheer- 
ful. 


Eggs  preserved  when  they  are 
abundant  an.d  cheap  means  a  supply 
next  winter  when  they  may  reach  ex- 
tremely high  prices. 

The  water-glass  method  is  a  very 
satisfactory  way  of  preserving  the 
eggs.  Use  1  q.uart  of  sodium  silicate 
or  water  glass  to  9  quarts  of  water 
that  has  been  boiled  and  cooled. 
Place  mixture  in  five  gallon  crock  or 
jar.  This  will  be  sufficient  to  pre- 
serve 15  dozen  eggs.  The  quantity 
needed  to  preserve  a  larger  number 
of  eggs  will  be  in  proportion. 

First — Select  a  5  gallon  crock  and 
clean   it  thoroughly.     Scald   and  dry. 

Second — Boil  a  quantity  of  water 
and   allow   it  to  cool. 

Third — When  cool,  measure  out  9 
quarts  of  water,  place  it  in  the  crock, 
and  add  1  quart  of  water  glass.  Mix 
thoroughly. 

Fourth — Place  clean,  fresh  eggs  in 
the  solution.  Be  sure  to  allow  at 
least  2  inches  of  the  solution  to  cover 
the  top. 

Fifth — Place  crock  in  a  cool,  dry 
place  well  covered  to  prevent  evapor- 
ation. 


As  a  result  of  O'ur  Nutrition  group 
in  the  Foxboro  Grammar  School  a 
group  of  mothers  have  asked  for 
similar  work.  We  are  grateful  to  see 
the  interest  shown  by  these  women 
who  have  realized  the  value  of  the 
discussioniR  with  the  children  and 
wish  help  for  themselves.  The  Home 
Demonstration  Agent  would  be  glad 
to  see  a  group  of  women  in  every 
town  of  the  county  discussing  the 
many  problems  which  come  up  every 
day  as  we  plan  our  meals.  It  isn't  a 
bore  to  plan  meals  which  we  know 
are  going  to  make  our  families  100% 
physically   and  mentally   fit. 


Many  schools  have  di  contimied 
serving  hot  cocoa  or  soup  until  fa^. 
Do  not  forget  that  milk  will  be  an 
excellent  substitute  for  the  cocoa. 
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A  Homemade  Kitchen  Cabinet  That    Tells   Its  Own  Story.     If  You  Cannot 
Buy  the  Cabinet  You  Want   Just  Now,  Make  One  Like  This 


Franklin  women  have  planned  a 
series  of  six  Community  meetings  to 
be  held  in  Grange  Hall  during  the 
Spring.  At  three  of  the  meetings  food 
problems  are  to  be  discussed  and 
clothing  problems  at  the  other  three. 
A  committee  consisting  of  representa- 
tives from  the  Grange,  Woman's  Club, 
Catholic  Woman's  Club  and  from  the 
town  at  large  are  planning  these 
meetings  and  it  is  hoped  that  they 
may  be  real  community  gatherings. 
If  you  live  in  Franklin  plan  to  attend 
at  least  one. 

Are  there  not  other  towns  where 
one  community  meeting  might  be  held 
at  which  any  women  of  the  town  in'- 


terested  in  Extension  work  might  be 
present  and  where  we  might  dis- 
cuss the  problems  most  vital  in  that 
town?  Get  in  touch  with  the  Home 
Demonstration  Agent.  She  will  be 
glad  to  help  you. 


Exchange — 

If  you  ever  want  a  fine  knitted 
patchwork  quilt  get  ini  to^uch  with 
Mrs.  Lovell,  East  Weymouth.  She 
has  some  splendid  ones  at  a  very 
reasonable  price. 


Food  and  Food  only  causes  fat. 
That  gives  you  the  cue  to  what  you 
must  do  to  get  rid  of  it. 
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SPRT\G-TniE  RECIPES 


Hot  Cross  Buns 

1  cup  scalded  milk  %  t.  cinnamon 
%  c.  sugar  3  c.  flour 

2  T.  crisco  1  egg 
%  t.  salt  %  c.  raisins  or 
%   yeast   cake  dissolved  in 

%  c.  luke  warm  water  %  c.  currants 
Add  crisco  sugar  and  salt  to  milk 
when  Luke  warm,  add  dissolved  yea~t 
cake,  cinnamon,  flour  and  egg  well 
beaten.  When  thoroughly  mixed,  add 
raisins,  cover  and  let  rise  over  night. 
In  morning  shape  in  form  of  large 
biscuits,  place  in  pan  1  inch  apart, 
let  rise,  brush  over  with  beaten  egg 
and  bake  20  minutes.  Cool  and  with 
frosting  make  a  cross  onl  top  of  each 
bun. 


Maple   Siig^ar  Biscuit 

Prepare  baking  powder  biscuit  mix- 
ture. Roll  out  to  1/4  inch  in  thick- 
ness. Spread  with  maple  sugar.  Roll 
as  for  jelly  roll.  Cut  off  biscuits  1 
inch  in  width.  Arrange  cut  side-up 
in  greased  pan.     Bake  10-15  minutes. 


Tomato  Scramble 

Cook  .until  tender  in  1  T.  of  butter, 
14  medium  sized  green  pepper  chopped 
fine.  Add  1^4  c.  canned  tomatoes 
strained,  %  t.  salt,  %  t.  pepper. 

Beat  six  eggs  slightly,  add  14  t- 
salt  %  t.  pepper  and  %  c.  milk. 
Heat  a  frying  pan.  grease  thoroughly, 
and  turn  in  the  mixture.  Cook  until 
a  creamy  cons-istency,  then  add  the 
tomato  sauce,  a  little  at  a  time,  fold- 
ing it  in  carefully.  When  thoroughly 
co'iibined,  serve  at  once  on  hot 
buttered  toast. 

Curried  Cooked  Egg's 

Cook  Yo  c.  rice  until  tender.  Drain 
and  keep  hot.  Hard  cook  six  eggs. 
Prepare  white  sauce  of  the  following: 
2%  T.  butter  %  t.  salt 

2^4   T.  flour  Ya  t.  pepper 

IY2  c.  milk  %  t.  curry  powder 

Shell  the'  hard  cooked  eggs,  cut  in 
slices  and  add  to  sauce.  Make  border 
of  hot  cooked  rice  on  platter  and 
pour  the  curried  rice  in  the  center. 
Serve  at  once. 


Eiscallopcid  Vegetables 

T5scalloped  vegetables  are  par- 
ticularly attractive  if  cooked  In  a 
glass  casserole.  Put  in  the  dish,  first, 
crisp  slices  of  bacon,  then  layers  of 
the  following  vegetables — each  layer 
sprinkled  with  salt  and  pepper  and 
covered  with  buttered  bread  crumbs: 
— sliced  potatoes,  sliced  tomatoes, 
green  peas,  fresh  corn  and  lima 
beans.  Add  %  c.  milk  and  a  bit  of 
butter.    Bake  25  minutes  in  hot  oven. 


Com  Oysters 

4  eggs 

2/3  pt.  canned  corn  (2  ears  fresh  to  1 

egg) 
2  T.  flour  to  1  egg 

Mix  together  and  drop  by  spoonfuls 
in  either  small  or  large  amount  of 
fat. 


Baked  Stuffed  Onions 

Parboil  in  salted  water  for  30 
minutes  8  large  onions.  Cool  and  re- 
move centers.  Fill  with  equal  parts 
of  minced  ham,  buttered  bread 
crumbs,  and  chopped  onion  pulp 
thoroughly  mixed  and  seasoned.  Place 
in  a  buttered  shallow  baking  pan. 
Sprinkle  with  buttered  crumbs  and 
bake  in  a  moderate  oven  until  soft 
anfd  brown. 

Rhubarb  and  Raisin  Sauce 

Cook  the  rhubarb  as  usual  with  the 
addition  of  1  c.  raisins.  Less  sugar 
need  be  used;  for  the  raisins  supply 
some  sugar.  This  makes  the  sauce  a 
little  less  tart  which  often  will  ap- 
peal to  the  children  more  than  plain 
rhubarb  sauce.  Rhubarb  combined 
with  pineapple  makes  a  very  good 
sauce. 
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JUNIOR   EXTENSION    DEPARTMENT 


CLUB    ACHIEVEMENTS    CELEBRATED   MABCH    4TH 


Dolosjates   From   Clubs    All   Orer   Norfolk  Coluuty  Made  Plans  For  a 

and  Better  Club  Tear 


"Leadership"  was  the  keynote  to 
Achievement  Day,  held  on  March  4th. 
Seventy-five  club  delegates  with  ipany 
adults  enjoyed  the  day's  program  of 
games,  talks  an.d  pictures  at  the 
Agricultural  School. 

Mr.  Farley,  State  Club  Leader,  gave 
the  message  for  1922  saying  "Massar- 
chusetts  expects  every  club  member 
to  be  a  leader."  This  idea  Avas 
further  developed  by  the  other  speak- 
ers. 

The  program  as  given  below  was 
carried  out: 

ACHIEVEMENT  DAT 

NORFOLK  COUNTY  SUCCESS    CLUB 

March   4,   1922 

at  the 

Norfolk    County    Agricultural    School, 

Walpole,   Mass. 

Games  to  10:30 
10:30-11:00— General  Meeting 

(a)  Welcome  by  Mr.  EL  H.  Gilbert, 
Director  of  Norfolk  County  Agri- 
cultural School  and  State  Grange 
Master. 

(b)  Massachusetts  EJxpects  Club 
Members  to  be  Leaders.  Prof. 
Geo.  P.  Farley,  State  Club  Leader. 

(c)  Plans  for  the  Day 


Mr.  Earle  H.  Nodine,  Poultry 
Specialist  inl  charge  of  Junior  Poultry 
club  work,  will  be  in  Norfolk  County 
April  12,  13  and  14.  During  these  days 
at  least  twelve  poultry  clubs  will  be 
visited. 


High  School  Day  at  M.  A.  C.  is  set 
for  May  6th.  Club  members  who  are 
interested  in  the  college  will  find  this 
a  splendid  time  to  visit. 


11:00-12:00 — Sectional   Meetings. 

Poultry,  Garden,  Handicraft,  Can- 
ning, Home  Economics  an,d  other 
club  delegates  will  meet  in  separate 
rooms  to  talk  over  work  that 
has  bpen  done  in  1921  and  to  plan 
for  our  1922  work. 

12:00-1:00 — Lunch.  Brin,g  Your  Lunch. 
Hot  cocoa  will  be  provided  for  you. 

1:00-1:15 — ^Business  meeting  an,d  Elec- 
tion of  Officers. 

1:1.5-1:4.5— Our  Final  Exhibit.  The 
Medfield  Home  Elconomics  Club  will 
show  us  how  to  stage  one. 

1:45-2:15— Results  in  1921— Club  re- 
ports from  morning  meeting. 

2:15-2:45— Why  Club  Work  is  Grow- 
ing.   Mr.  Farley. 

2:45-3:15  —  Poultry  Demonstration — 
Boys  from  the  N.  C.  S.  Poultry  Club 
at  Walpole  will  give  the  same 
demonstration  with  which  they 
won  the  championship  at  the  Bos- 
ton Poultry  Show. 

3:15-3:45  —  Club  Achievements  in 
Worcester  Cointy — Worcester  Coun- 
ty Club  Agents — ^Mr.  G.  H.  Car- 
ruth.   Mrs.   Irene  Wilcox. 

3 : 4  5-4 :  30 — Pictures — ^Variety  enough 
to  suit  everyone. 

Games,  Songs  and  Cheers  Will  Be 
Mixed  In  To  Keep  Everybody 
Happy. 


CLUB   CAMP  IN    JULT 


Our  club  champions  will  go  to- 
camp  at  M.  A.  C,  Friday,  July  21st 
to  spend  one  of  the  best  weeks  they 
will  ever  have.  Funds  have  been 
low  but  the  college  can  now  pay 
camp  expenses  and  the  county  will 
pay  travelling  expenses  so  the  camp 
is  assured  for  1922. 


14 


Norfolk  County  Agriciiltiifral  and   Home  Making  Bulletin 


MISS  HAYES  APPOINTED  AS- 
SISTANT COUNTY  CLUB  AGENT 


GARDEN  SEASON  OPENS 


Miss  Mhelle  M.  Hayes,  newly  ap- 
pointed Assistanit  County  Club  Agent, 
started  work  April   1st. 

She  is  a  graduate  of  the  Domestic 
Science  Department  of  the  New 
Hamp  hire  State  College  in  the  four 
year  class  of  1920.  While  in  college 
■she  was  active  in  class  and  college 
affairs,  a  fine  student  and  a  member 
of  several  honorary  societies. 

Miss  Hayes  comes  to  us  from 
Pranklin,  N.  H.,  where  she  has  been 
in  charge  of  Domestic  Science  and 
school  lunch  work  for  the  past  year 
and  a  half. 


New  Work  Started  in  Notrwood, 
Plainville  and  Medway 


New  garden  work  has  been  started 
in  Norwood,  Plainville,  and  Medway. 

In  Norwood,  the  school  department 
is  cooperating  with  the  Grange,  Wo- 
man's Club  and  Board  of  Trade  to 
develop  home  gardens,  garden  clubs 
and  poultry   clubs. 

In  Plainville  the  Grange  is  Curnish- 
ing  seeds,  bulletins,  and  summer 
supervision  with  a  fair  in  the  fall. 

Medway  has  divided  interests  — 
Poultry  and  gardens — with  good  in- 
terest in  both. 
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CLUB  GIRLS  FROM  THE  NOAH-TORREY   SCHOOL 

South  Braintree,  who  have  been  carrying  on  a  hot  school  lurch  where 
cocoa,   chicken  soup  and   fresh    baking  powder  biscuits  have  been 
served  during  the  winter. 
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COMMENCEMENT 


The  graduation  exercises  of  the 
Norfolk  County  Agricultural  School 
will  be  held  on  the  evening  of  Fri- 
day, May  19th,  at  8.00  o'clock.  The 
program  has  not  been  definitely  ar- 
ranged. Three  essays  will  be  chosen 
from  the  final  these  written  by  the 
Seniors.  Sherman  C.  EJnglish  was 
elected  to  deliver  the  class  prophecy. 
There  will  be  group  singing  by  the 
School  and  music  by  an  outside 
orchestra.  Rev.  Robert  Wood  Coe  of 
the  First  Congregational  Church  of 
Norwood  will  give  the  invocation  and 
Prof.  F.  A.  Waugh  of  the  Massachu- 
setts Agricultural  Colle,ge  the  ad- 
dress. Parents  of  the  boys  and  any 
persons  interested  in  the  School  are 
invited. 
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SCHOOL  NOTES 


Mr.  Gilbert,  the   Director,   returned  During    the    month     Mr.    Hoyt    has 

from  Cuba  the  morning  of  April  17th  taken     the  Senior  Class     on     several 

as  brown  as  a  native  Cuban  and  with  worth  while  trips.     The   Lewis    Farm 

every  indication'  that  he  has  regained  was  the  place  first  visited  and  there 

his   former  health.     At  assembly   the  they    had    an     opportunity    to     bottle 

next  morning    Mr.  Gilbert    gave     the  some   certified  milk.     The    homes    of 

Tjoys  a  talk  on  his  trip.    EJvery  mem-  Lundquist     and     English     were     also 

l)er  of  the  School  was  kept  interested  visited.     English  has  thirty  five  head 

l)y  his  vivid  picturization  of  life  in  a  of    high     grade    Holstein    cows     and 

tropical  country.     His    fine    collection  Lundquist     a    mixed     herd     of     good 

of  Cuban  sandals,  sugar   cane,    fruits,  ^^^^^-       ^^^h     farms     produce     fine 

,   ,  .  quality  milk.     On  the  Lundquist  farm 

water  jug,  and  cards  were  on  exhibi-  ^^^  ^^^^  ^^^^  extremely  interested  in 

tion   in    the    library    throughout    the  the    working   of    a    Viking     separator 

•day.  made  in  Sweden. 
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Plans  are  un,der  wa,y  to  A'isit  the 
Brighton  Stock  Yards,  H.  P.  Hood  & 
Sons'  Milk  Plant  and  the  Walker- 
Gordon  Pa  m  at  Charles  River  before 
School   closes. 


WFYMOUTH   DEPARTMENT 


McGrath  and  Garrett  have  proved 
their  efficiency  in  helping  Mr.  Rose 
in  his  handling  of  the  potatoes  for 
the  Purchasing  Committee  of  the 
Farm  Bureau. 


Warm  days  are  bringing  the  classes 
out  of  the  school  rooms  for  practical 
work.  The  school  tractor  is  busy, 
the  brush  have  disappeared,  the  lawns 
are  neat  and  green,  all  due  to  the  ef- 
forts of  the  Instructors  and  the  boys. 


The  School  has  purchased  a  transit 
and  Mr.  Allen  has  taught  the  classes 
how  to  use  it  in  surveying  and  laying 
out  straight  fence  lines. 

"A  friend  is  rarer  than  a  book  of 
which  there  is  but  one  copy." 


I'AliM   lilTT^EAU  NOTES 

Almost  fifty  per  cent,  more  business 
has  beevi  done  this  year  by  the  purchas- 
ing committee  of  the  Farm  Bureau 
than  was  done  the  year  previous. 
Practically  all  of  the  fertilizer  has 
been  unloaded  and  over  eleven  hun- 
dred bushels  of  seed  potatoes  dis- 
tributed. 


You  have  purchased  good  seed  po- 
tatoes, planted  them  on  good  Farm 
Bureau  fertilizer  and  now  comes  the 
q.uestion  of  sp-aying  for  blight.  The 
Farm  Bureau  Purchasing  Committee 
has  arranged  for  the  purchase  of  blue 
•  vitriol  (copper  sulphate).  Orders  will 
be  taken  at  the  Farm  Bureau  office 
at  seven  cents  per  pound,  f.  o.  b. 
Farm  Bureau  office,  Walpole,  Mass. 
(No  orders  will  be  taken  for  less 
than  ten  pounds).  Due  to  the  caustic 
nature  of  this  material  it  is  not  con- 
sidered wise  to  send  it  parcel  post 
as  considerable  trouble  was  caused  by 
attempting  to  do  this  last  year.  Send 
in  your  orders  at  once  as  the  supply 
is  limited. 


Students  in  Weymouth  Branch 
Demonstrate  Butter  Making 


One  day  recently  the  bo.ys  in  the 
Senior-Junior  division  demonstrated 
the  entire  process  of  making  butter 
for  home  use.  The  demonstration 
was  observed  by  the  domestic  scierkce 
girls  who  took  notes  during  the  en- 
tire procedure.  Sweet  cream  was  pur- 
chased and  allowed  to  properly  ripen 
the  day  preceeding  the  churning.  All 
tests  such  as  for  butter  fat  and 
acidity  were  carried  through.  A  very 
good  quality  butter  was  produced  and 
as  the  test  of  the  pudding  is  in  the 
eating  the  girls  brought  forth  some 
bread  and  each  had  a  sample  of  the 
butter  which  they  declared  was  of 
very  good   quality. 


According  to  very  recent  reports 
the  four  boys  'who  eni*"ered  the  Massa- 
chusetts Agricultural  College  this 
year  from  the  Weymouth  Branch 
a''e  iraking  a  very  creditable  show- 
ing. 


VISIT      TO      ABNOLD      BBOTHEBS' 
MARKET  GARDEN 

The  Freshmen  and  Sophomores 
recently  took  a  very  interesting  and 
instructive  trip  to  the  Arnold  Broth- 
ers' market  garden  in  Braintree.  Let- 
tuce, cabbage  and  leek  were  growing 
in  the  frames  out  doors  and  new  cold 
frames  and  hot  beds  were  in  the 
process  of  construction  so  that  some 
very  valuable  first  hand  information 
from  experts  was  obtained  regarding 
the  proper  methods  of  construction. 
The  boys  also  had  an  opportunity  to 
study  the  methods  of  tomato  produc- 
tion under  glass  with  radishes  as  a 
companion  crop.  Four  houses  are 
planted  to  tomatoes  and  between 
these  are  planted  the  radishes  as  a 
companion  crop  which  helps  to  pay 
expenses  until  the  tomatoes  begin  to 
produce.  These  observation  trips  are 
worth  a  good  many  days'  study  in 
the  class  room. 
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AGRICULTURAL    DEPARTMENT 


THE  ROADSIDE  3IABKET 


The  roadside  stand  has  made  for 
Itself  a  very  important  place  in  the 
marketing  of  the  farm  products  of 
many  iiarts  of  Massachusetts.  Time 
alone  will  tell  with  certainty  what 
will  be  the  future  of  these  ventures, 
"but  there  seems  now  to  be  nothing 
standing  in  the  way  of  their  increas- 
ed success  provided  they  are  proper- 
ly manlaged. 

The  cause  of  the  growth  of  the 
roadside  markets  is,  of  course,  the  oft 
talked  of  desire  to  market  farm  prod- 
ucts direct  fro'ii  farm  to  table  with- 
out paying  the  large  tolls  of  the 
middlemen.  There  have  been  many 
other  schemes  tried  to  get  the  same 
results,  but  not  all  of  them  have  had 
the  same  success.  There  is  good 
reason  for  the  success  of  this  venture; 
it  uses  the  joy  riding  of  the  automo- 
bilist  to  save  the  time  and  trouble 
of  others  n^'aking  special  trips  with 
motor  trucks  to  market  the  goods  or 
the  cost  of  rail  shipment  and  ex- 
pensive city  .delivery.  This  is  just  so 
much  clear  saving  to  the  country. 

It  naturally  will  succeed  unless 
the  farmers  try  to  take  for  them- 
selves the  whole  benefit  of  this  sav- 
ing and  make  the  autoists  tired  of  be- 
ing the  victims  f^f  overcharging.  The 
farmer  phould  reinember  that  the  city 
man  is  just  as  tired  of  hi,gh  prices 
as  he  himself  is  of  his  large  ex- 
penses, and  the  main  reason  the 
autoists  s^^op  to  buy  is  to  save  their 
money.  By  ca*^ering  to  this  economical 
turn  of  mind  the  farmer  can  often 
build  I'p  a  good  business.  After  all, 
the  mnin  part  of  the  saving  in  this 
method  of  marketing  is  ,due  to  the 
part  the  city  man  plays.  The  farmer 
who  recognizes  this  and  splits  the 
difference  between  wholesale  and  re- 
tail price  is  the  man  who  is  going  to 
make  the  most  money. 

There     are     many     things     besides 


price  that  help  to  make  a  successful 
stand.  A  good  location  is  essential. 
There  is  no  use  in  trying  to  run  a 
roadside  market  along  a  lonely  road 
where  few  autos  run.  A  good  state 
road  where  the  autos  are  thick  is, the 
only  satisfactory  location.  It  also 
must  be  placed  where  an  auto  can 
stop  conveniently.  Part  way  up  a 
long  hill  would  be  about  as  poor  a 
place  as  a  mile  away  from  the  road. 
At  the  foot  of  a  hill  where  the  cars 
are  speeding  up  to  climb  the  hill 
would  also  be  a  poor  spot.  The  top 
of  a  hill  is  about  as  satisfactory  a 
location  as  possible.  At  the  outside 
of  a  not  too  narrow  curve  where  the 
stand  can  be  seen  and  where  the  cars 
must  run  slowly,  is  also  a  good  gen- 
eral location.  These  points  should  be 
taken  into  special  consideration  when 
the  farm  itself  is  not  situated  oni  the 
main  road  and  consequently,  the 
stand  cannot  be  located  at  the  farm. 

A  good  variety  of  products  for  sale 
is  a  great  asset.  One  article  may 
attract  one  person  to  stop,  another 
article  may  attract  another  person. 
Once  they  have  stopped  a  good  sales- 
man- can  induce  patrons  to  buy  prod- 
ucts for  which  they  never  would  have 
stopped. 

Advertising  of  one  kind  or  another 
is  also  worth  while.  This  need  not 
be  advertising  in  the  papers.  It  may 
only  be  the  placing  of  attractive  and 
prominent  signs  far  enough  alonlg  the 
road  to  induce  the  autoists  to  slow 
down.  A  sign  right  at  the  stand 
may  help,  but  the  driver  cannot  stop 
imme.diately  when  he  sees  the  sign, 
and  consequently,  the  signs  should  be 
placed  so'Tie  distance  away. 

One  of  the  most  effective  forms  of 
advertising  is  a  pleasin.g  display  of 
products.  By  this  is  meant  not  a 
fancy  rtand,  but  an  attractive  display 
of  the  products  themselves. 
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The     most      effective      advertising 

comes  through  making  customers 
satisfied.  This  is  easily  possible  by 
selling  good  fresh  products,  giving 
pleasant  service  and  charging  mod- 
erate prices. 

Probably  the  most  important  matter 
of  all  is  to  convince  the  passer-by  on 
first  glance  that  this  is  a  real  chance 
to  buy  right  from  the  farm  itself.  An 
old  kitchen  table  in  front  of  an  unmis- 
takable farm  house  will  make  a  bet- 
ter stand  than  a  fancy  stand  far  from 
any  appearance  of  a  real  farm.  The 
city  man  does  not  need  to  go  to  the 
country  to  buy  from  a  fancy  store. 
He  wants  something  different,  he 
wants  to  buy  from  the  original  pro- 
ducer. There  is  a  sort  of  glamour  in 
going  right  to  the  farm  for  farm 
products.  Too  many  farmers  make 
the  mistake  of  thinking  that  they 
must  attract  city  folks  by  making 
their  stands  look  like  city  stores. 
No  bigger  mistake  could  be  made. 

This  last  year  has  not  been  a  very 
profitaMe  one  for  the  roadside 
markets  in  Massachusetts.  The  pub- 
lic has  not  been  spending  money  as 
freely  as  formerly.  The  habit  of 
many  farmers  of  charging  all  the 
traffic  will  bear  has  also  had  a 
serious  influence  on  selling.  But  this 
system  has  too  many  real  economies 
not  to  last  and  even  to  expand  in 
parts  of  the  state  where  it  has  not 
yet  taken  root.  All  that  is  needed  is 
proper  care  to  build-up  a  business 
on  sound  lines  rather  than  attempt- 
ing to  install  fancy  city  stores  or  to 
get  rich  the  first  year. 

DR.  R.  J.  McFALL, 

Massachusetts  Agricultural    College. 


PINK    OF  BL003I  SPRAY 

iJvery  man  growing  Mcintosh  Red 
or  Snow  apples  knows  without  being 
told  of  the  damage  done  to  those 
varieties  during  the  past  two  or 
three  years  by  apple  scab.  Dr.  Krout 
of  the  Massachusetts  Experiment  Sta- 
tion, through  his  work  in  Middlesex: 
County  this  past-  year,  proved  that 
this  disease  can  be  at  least  partially 
controlled  by  the  thorough  applica- 
tion of  a  spray  applied  at  the  stage  of 
development  known  as  the  blossom 
pink.  The  blossom  buds  should  just 
be  showing  a  decided  pink  color- 
when  the  spray  is  applied.  The  fol- 
lowing formula  is  recommended: 

Lime  sulfur  1  gal.,  40%  nicotine- 
sulfate  14  pint,  arsenate  of  lead  paste 
3  to  .5  lbs.,  or  powder  li.<i  to  2%  Ibs.^ 
water  50  gal.  There  is  some  ex- 
perimental evidence  to  show  that  5 
to  10  lbs.  of  lime  slacked  an|d  added 
to  each  50  gallon  cask  of  spray  con- 
taining lime-sulfur  and  arsenate  of 
lead,  will  prevent  the  burning  of 
foliage  which  sometimes  follows  the 
use  of  this  combination.  It  is,  at 
least,  worth  trying.  This  spraying  is 
for  bud  moth,  tent  caterpillar,  brown- 
tail  moth,  curculio,  aphis,  red  bug, 
and  scab. 


PEACH  CBOP 


The  damage  to  the  peach  crop  is 
not  quite  as  extensive  as  was  at  first 
thought.  The  freezing  seems  to  be  in 
strips  with  here  and  there  an  area 
with  a  heavy  set  of  fruit  buds.  The 
secHoni  through  Plainville,  particular- 
ly on  the  uplands,  shows  a  good 
setting. 


It  is  rather  interesting  to  note  some 
of  the  suggestions  that  are  offered  to 
amateur  gardeners  in  our  daily 
papers  To  be  sure,  a  great  many  of 
these  are  practical  but  so  many  are 
not  that  the  amateur  will  do  well  to 
consult  some  recognized  authority  be- 
fore proceeding  very  far. 


Have  you  a  particularly  good  strain 
of  Bonny  Best  tomato?  The  County 
Agent  is  interested  in  conducting 
strain  tests  and  will  furnish  fifty 
plants  free  to  any  one  who  is  willing 
to  carry  on  comparison  tests  of  known 
strains  and  compare  results. 
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FOWA^RD  STBAWBERBY 


MASON  ORCHABD 


We  are  often  asked  to  recommend  a 
variety  of  strawberries.  We  almost 
always  recommend  the  Howard  17  for 
our  light  soils.  The  folio-wing  recom- 
mendation by  George  Rennie,  the 
veteran  strawberry  grower,  is  worthy 
of  note. 

Howard  17  (Per.)  Early.  After 
fruiting  the  Howard  for  another  year, 
we  find  it  to  be  the  money-maker  of 
all  the  early  varieties.  Howard  has  no 
weak  points.  It  a  vigorous  and  hardy 
grower,  doing  well  on  all  kinds  of 
soil.  The  plants  are  enormously  pro- 
ductive, commencing  early  and  bear- 
ing through  a  long  season.  They,  are 
beautiful  in  appearance,  having  a 
glossy  rich,  red  color  extending  clear 
through  and  a  bright  green  cap 
which  adds  to  their  beauty.  There  is 
no  berry  that  I  have  ever  seen  that 
is  more  beautiful  in  the  box  or  in  the 
crate.  The  only  fancy  berry  that  is  a 
business  berry.  All  the  other  fancy 
berries  are  shy  bearers.  The  Howard 
has  all  the  good  qualities  of  the 
others  combined  with  heavy  produc- 
tion. 


COMING  ON  PINE 


The  three  small  fruit  gardens  used 
as  demonstrations  will  be  open  to  in- 
spection. These  are  located  in  Fox- 
boro,  Walpole  and  Westwood.  Are  you 
planning  to  set  some  small  fruits? 
Better  look  over  the  garden'  nearest 
to  you  and  get  some  ideas. 


The  refuse  telephone  wire  which 
would  have  littered  the  roadside  has 
been  pixt  to  a  much  better  use  this 
spring.  Milea  of  this  have  been  used 
to  support  weak  crotches  and  broken 
limbs.  What  a  lesson  this  storm  has 
taught  us!  How  the  weak  crotches  in 
our  fruit  trees  were  picked  out  and 
shown  to  us!  The  fruit  men  in  the 
towns  escaping  the  devastation  should 
heed  the  warning  and  escape  the 
doom.  Wire  up  your  weak  crotches. 
Tf  you  do  not  know  how  just  arrange 
to  have  a  few  of  your  neighbors  at 
your  place  and  call  up  the  County 
Agent. 


A  very  interesting  orchard  proposi- 
tion is  beinlg  developed  by  Mr.  0.  N. 
Mason  of  Wrentham  and  one  that  is 
being  watched  with  considerable  in- 
terest by  the  County  Agent.  Mr.  Ma- 
son may  well  be  called  a  pioneer  as 
he  was  one  of  the  first  orchard  men 
in  this  section  to  choose  the  so  called 
western  varieties  of  apples  and  follow 
Avestern)  methods.  We  hear  a  great 
deal  about  the  prospects  of  success 
in  growing  the  Delicious  apple  but 
Mr.  Mason  has  proven  without  a 
doubt  that  they  can  be  grown  and 
grown  successfully  on  our  soils  and 
in  our  climate.  Two  years  ago  a  crop 
of  over  twenty  eight  hundred  boxes 
was  picked  and  'with  the  rest  that  the 
trees  had  last  year,  due  to  the  severe 
freeze,  a  much  heavier  settin,g  is  ex- 
pected this  season.  Practically  the 
entire  crop  is  packed  in  "the  western 
apple  box  and  the  seconds  are  made 
into  apple  butter  on  the  farm. 


OO  TIT  AMINES  AFFECT  EGG 
PRODUCTION? 


Thev-3  is  much  talk  lately  concern- 
ing vitnminies.  Just  how  valuable 
they  may  be  as  an  aid  to  egg  produc- 
tion has  recently  been  tested  out  at 
the  Government  Poultry  Farm.  Yeast 
was  dissolved  in  warm  water,  added 
to  masn  and  allowed  to  stan.d  for 
twenty-four  hours.  On  such  a  ration 
the  hens  gave  a  slight  increase  in 
egg  production  for  a  short  period. 
The  biids  soon  grew  tired  of  this 
mixture  and  there  was  an  increased 
mortality  in  this  pen.  One  per  cent. 
of  dried  yeast  was  tried  in  the  dry 
mash  mixture.  This  gave  only  fair 
results.  Another  pen  was  fed  three 
per  cent,  of  dried  yeast  in  the  dry 
mash  with  no  better  results.  The 
conclusion  reached  was  that  the  use 
of  yeast  is  not  likely  to  be  of  much 
value  for  laying  hens. 
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POULTEl   NOTES 

F 

»dule  With  Rations  For  Brooder  Chicks 

9  A.  M.                 12  M.             3  P.  M.             6 

P.M. 

Place  grit 

Ration  No.  Ill 

I 

on  floor 

Feed  small              Green 

Give  each 

amounts                  Feed 

1st  Day 

chick  sour 

milk 

Feed  sour  milk  all  the  time 

2nd  Daj'   to 

T)eginnin,e  of 

I 

I                              I                    I 

I 

2nd  week 

Green 
Feed 

Grit,  oyster    shell    and    sour    milk    all    the 

time 

2nd  Week 

I 

II                              I                  II 

20  minutes            Green            20  min. 
Food 

1 

3rd  Week 

to 

I 

I 

I 

6th  Week 

Ration  II  fed  all  the  time 

6th  Week 

to 

III 

III 

III 

12th  Week 

Eliminate 
in  two  weeks 

Ration  IV  fed  all  the  time 

12th  Week 

to 

V 

V 

18th  Week 

Ration  IV  fed   all  the  time 

18th  Week 

to 

V 

V 

Maturity 

Ration  VI  fed  all  the  time 

RATION  T 

Equal  parts 

;  by  measure  of   fine   cracked  corn,   cracked 

wheut 

and    rolled 

oats. 

RATION   II 

Two  parts 

each  by  measure    of   bran,   corn    meal   and 

rolled 

oats  with  one  part  of  fine  meat  scrap. 

RATION   III 

9   pounds 

medium   cracked  corn 

1  pound 

wheat 

RATION  IV 

300  Bran 

100  corn    meal   or   hominy 

100  middlings 

100  gluten  feed 

100  meat  scrap   (fiuje) 

100  ground  oats 

100  bone  meal 
RATION'  V     500  Cracked  corn 
100  wheat 
200  barley 
200  oats 
RATION  VI     100  Bran 

100  middlings 

100  corn   meal   or  hominy 

100  ground  heavy   oats 

100  meat  scraps 

100  gluten  feed 
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HOW  TO  RAISE  NINETY 

PER  CENT.  OF  TOUR 

BROODER  CHICKS 


To  begin  with,  this  is  easier  said 
than  done.  Still  there  are  many 
poultrymen  doing  as  well  or  better. 
Recently  one  Norfolk  County  poultry- 
man  who  raises  a  few  thousand  birds 
annually  said  that  his  brooding 
mortality  was  less  than  5%  so  far 
this  season. 

In  the  hope  that  our  suggestions 
may  be  of  some  value  to  others  wish- 
ing to  raise  most  of  their  chicks  to 
vigorous  pullets  and  cockerels  I  am 
going  to  enumerate  a  list  of  the  mis- 
takes usually  made  in  brooding. 
These  will  be  arranged  in  order  of 
decreasing  importance,  that  is,  the 
most  important  coming  first. 

Cliillin;^-  is  probably  the  cause  of 
more  chick  deaths  than  anything 
else,  not  including  Bacillary  White 
Diarrhea.  That  is.  most  amateurs 
make  this  mistake  most  often. 
Chilled  chicks  .develop  bowel  trouble. 
Some  folks,  yes,  a  great  many  people, 
call  this  sympton  White  Diarrhea. 
But  all  it  is,  is  bowel  trouble,  due  to 
chilling.  Therefore,  don't  allow  the 
chicks  to  become  chilled.  The  proper 
temperature  near  the  edge  of  the 
hover  and  two  inches  from  the 
floor  i.^  100  degrees  F.  the  first 
week;  9.5  degrees  F.  the  second 
week;  90  degrees  F.  the  third  week. 
The  temperature  is  continued  at  85 
degrees  F.  from  then  on  to  weaning 
time. 

The  I'ext  mistake  that  is  most  often 
made  ip  overffedinsr.  Keep  the  chicks 
hungry.  When  feeding  grain  feed 
only  what  they  will  clean  up  in  ten 
to  twenty  minutes.  At  any  rate'  if  you 
are  goin.g  to  make  a  mistake  in  feed- 
ing chicks  for  the  first  few  weeks 
make  the  mistake  of  'under-feeding 
rather  than   overfeeding. 

Crowdlivs'  is  anof'her  common  mis- 
take. Put  not  more  than  three  hun- 
dred chicks  under  any  size  coal  stove 
brooder.  The  house  for  such  a 
brooder  stove  should  be  eight  by  ten 
feet  or  larger.  Put  wire  guards  in 
the   corners   to  prevent    chicks     from 


crowding  there  at  night  Build 
"bleachers"  around  the  inside  of  the 
broo,der  house  where  a  large  nnmber 
of  chicks  are  placed  in  a  small  house. 
These  bleachers  should  be  covered 
with  one  inch  mesh  wire.  The  chicks 
roost  on  these  and  when  packed 
closely  together  do  not  get  smothered 
to  death  as  they  can  breathe  air  from 
below  through  the  wire. 

Close  confinement  ranks  next  as  an 
enemy  to  brooder  chicks.  Get  the 
chicks  out  doors  on  the  ground  as 
soon  as  practicable.  If  confined  to 
the  house  for  two  or  three  weeks 
without  getting  outdoors  they  are 
quite  likely  to  develop  leg  weakness. 
If  possible,  allow  chicks  to  have  free 
range.  This  is  one  of  the  factors 
necessary  for  the  production  of  qual- 
ity pullets. 

Overlieating'  takes  a  small  toll  of 
chicks  annually.  You  can  .guard  a- 
gainst  this  by  ventilating  the  brooder 
house  and  by  training  the  chicks  to 
go  outdoors  at  an  early  age.  Make 
provision  for  ventilators  in  the  rear 
of  the  brooder  house  as  you  will  need 
to  use  these  in  warm   weather. 

"VYlnto  Diarrhea  still  claims  a  large 
proportion  of  the  chick  mortality 
each  season  an,d  perhaps  this  dread- 
ed disease  should  head  the  list  of 
mistakes  usually  made.  Of  course  it 
is  a  mistake  to  have  losses  from  this 
source  since  one  should  be  absolutely 
sure  that  the  chicks  come  from  stock 
that  is  absolutely  free  from  this 
disease.  B'-eeding  hens  should  he 
tested  annually  for  Bacillary  White 
Diarrhea.  If  you  are  purchasing  eggs 
be  sure  to  get  them  from  stock  that 
is  tested  and  found  to  be  free.  If  you 
are  getting  chicks  they,  too,  should 
be  guaranteed  to  be  free  fro:m 
Bacillary  White  Diarrhea.  Such  stock 
costs  more  to  purchase  because  it  is 
worth  more.  Any  other  kind  is  ex- 
pensive  at   any  price. 

If  you  have  persistence  enough  to 
carry  out  the  above  suggestions  sea- 
soning with  common  sense  and  hard 
work  (thoroughness)  we  believe  that 
you  stand  a  winning  chance  of  rais- 
ing ninety  per  cent,  of  your  brooder 
chicks.  R.  T.  A. 
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HOW  SHALL  WE  KEEP 

OUT  THE  MOTHS? 


FOOL  THE  DOCTOR  THIS  SPRING 


Moths  usually  appear  in  the  spring 
and  may  be  seen  flying  about  rooms 
most  of  the  summer.  They  are  ap- 
parently more  or  less  attracted  by 
lights  and  are  frequently  seen  flying 
about  a  lamp  at  night.  The  moths 
are  innocent  enough  but  they  deposit 
eggs  which  hatch  into  tiny  white 
maggots  that  eat  clothing.  The  eggs 
are  us,ually  tucked  away  among  the 
folds  of  the  garments.  The  maggots 
are  especially  fond  of  fur,  feathers, 
wool  arid  felt. 

Most  people  think  that  the  odors 
from  camphor  balls  and  napthalene 
kill  moths.  These  odors  may  be  re- 
pelling but  a  few  moth  balls  placed 
among  clothes  in  a  chest  do  not  pre- 
vent injury  if  eggs  are  deposited  on 
the  garments  before  the  latter  are 
put  away.  The  real  value  of  cedar 
chests  and  closets  lies  in  repelling 
moths  and  keeping  them  away  from 
clean  garments. 

Sunlight  and  air  are  among  best  a- 
vailable  agents  for  protection  from 
moths.  Before  putting  away  for  sum- 
mer, hang  garments  in  air  and  sun 
and  thoroughly  brush  and  shake  so 
as  to  dislodge  any  eggs  and  maggots 
which  may  be  on  them.  After  once 
thoroughly  cleaned  and  aired,  they 
may  be  packed  away  with  a  supply  of 
camphor  balls  scattered  among  them 
to  repel  the  moths.  If  the  closet  or 
chest  has  become  infested  with  moths, 
spray  cracks  with  benzine  or  gasoline 
or  fumigate  with  carbon  disulphid  or 
sulphur  fumes. 

Clean  garments  may  be  placed  in 
clean,  heavy  paper  bags  or  even 
wrapped  in  newspapers  and  careful! v 
tied  up.  A  common  pasteboard  suit- 
box  sealed  by  means  of  pasting  strips 
of  paper  over  edges  makes  a  tight 
box  that  excludes  all  moths.  Any 
valuable  furs  or  garments  should  be 
thoroughly  cleaned  and  placed  in  cold 
storage. 


Have  you  a  tired,  lazy  feeling? 
Does  your  back  ache  and  do  your 
nerves  jump  at  every  unexpected  noise? 
You  say  that  it  is  "spring  fever" 
and  you  must  see  the  doctor  about  a 
tonic.  Why  not  begin  now  to  build 
up  a  healthy  body  which  doesn't  be- 
lieve in  spring  fevers  artd  which 
serves  yo,u  just  as  efficiently  at  one 
time  of  the  year  as  another? 

Simple,  nourishing  food  is  best 
suited  for  this  health  game.  Plenty 
of  green  vegetables  will  furnish  the 
same  minerals  which  the  doctor  will 
give  vou  in  a  tonic.  Fruits,  fresh, 
canned  and  dried  serve  the  same 
purpose.  Drink  water  freely.  There 
is  an  old  sa,ying  "If  you  would  be 
well,  use  water  in  abundance,  in- 
ternally,  externally,   and   eternally." 

E'xercise  in  the  open  air  every  day 
to  keep  up  physical  condition.  Stimu- 
late circulation  and  stir  up  your 
liver  by  a  brisk  walk.  Work  in  the 
garden  instead  of  swinging  in,  the 
hammock.  Don't  allow  yourself  to 
slump  in  body  or  mind.  Remember 
that  a  correct  position  of  the  bod.y  is 
essential  to  health  as  well  as  to  ap- 
pearance. 

Don't  weaken  your  resistance  to 
disease  by  lack  of  sleep.  Sleep  7-9 
hours  each  night  in  well  ventilated 
room.  Learn  to  relax.  Control  your- 
self. Hysteria  never  helped  a  cause. 
Don't  worry  over  things  yo.u  can't 
help.     Cultivate   cheerfulness. 

Remember  that  it  is  easier  to  keep 
health  than  to  regain  it.  Spend  as 
much  time  thinking  how  to  keep  in 
health  as  how  to  keep  in  fashion. 
Believe  in  health!  Talk  health! 
Practice   health! 


The  Home  Demonstration  Agent 
talked  to  the  girls  of  the  seventli 
and  eighth  grades  an;d  High  School 
of  Millis  during  March  on  "Appro- 
priate Dress  for  High   School  Girls." 
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"PREVENTIVE"    HOUSE   CLEANING        GET  MORE  OUT  OF  TOUR  HOME 

By  making-  the  house  and  its  sur- 
roundings healthful,  convenient, 
comfortable  and  attractive. 

By  securing  a  sanitary  water  supply; 
by  using  running  water  wherever 
possible. 

By  thorough  screening  against  flies 
and  mosquitoes. 

By  equipping  the  kitchen  and  other 
work  rooms  as  conveniently  as  the 
farm  buildings  and  office. 

By  choosing  furnishings  that  are 
comfortable,  easy  to  care  for,  and 
pleasing  to  look  at. 

By  training  the  family  to  prevent 
needless   work. 

By  making  the  home  a  friendly,  help- 
ful part  of  the  community — have 
people  in   and  visit  their  homes. 


Spring  with  all  its  good  points  is 
here.  We  have  looked  forward  to  all 
the  sunshine  and  gladness  of  these 
days  with  one  exception.  It  is  the 
time  of  year  of  that  annual  or  semi- 
annual cleaning  and  we  have 
drudged  and  slaved  until  o.ur  backs 
ache,  our  nerves  are  on  edge,  the 
men  folks  and  children  are  in  despair 
but  the  house  is  clean. 

Now  that  the  task  is  over  and  we 
have  recovered  slightly  from  the 
after  effects,  let's  sit  down  and  plan 
for  next  year.  Let's  decide  right  now 
that  next  year  there  will  be  no  such 
ordeal  as  we  have  gone  through  this 
year  for  we  will  have  a  progressive 
house  '.-leaning  all  through  the  fifty- 
two  weeks  of  the  year  and  when 
spring  comes  all  we  will  have  to  do 
is  to  take  off  the  storm  windows  and 
doors  and  let  in  the  sunshine. 

Keep  the  ho,use  clean.  There  need 
be  no  general  .upheaval  at  any  one 
time  of  year.  If  we  do  certain  things 
at  certain  times  of  the  year,  each  in 
its  own  place  and  order,  just  as  we 
eat  oysters  in  R  months  and  horse- 
radish in  spring  we  will  save  labor 
in  the  end  and  keep  our  nerves 
steady.  If  we  make  a  simple  list  of 
the  rooms  and  write  down  just  what 
must  oe  done  ini  each  one  we  will 
find  by  studying  the  list  that  there 
are  similar  thin,gs  to  be  done  for  all 
the  rooms,  as  painting,  cleaning  of 
paint,  curtain  washing,  etc.  Grouping 
the  'Work  in  this  way  will  save  both 
time  and  energy  later  on.  By  gather- 
in,g  together  all  the  cleaning  ma- 
terials which  we  may  need  and  keep- 
ing them  in  a  closet  where  they  may 
be  available  at  any  time,  we  will  al- 
ways have  at  han,d  what  'we  need. 

Let  us  try  this  year  to  organize 
our  work  so  that  we  keep  clean 
rather  than  make  clean.  With  daily 
tidying  of  the  rooms  in  constant  use 
and  systematic  weekly  cleaning,  much 
"preventive"  house  cleaning  can  be 
done. 


HAVE    YOU    SET    THE    COLOR    IN 
TOUR  NEW  GINGHAM  DRESS? 


For  black,  brown,  red  and  pink: — r 
Soak  in  salt  water  .using  2  c.  salt 

to   1   gal.   of  cold  water.     Increase 

the  salt  if  color  comes  out  badly  in 

water. 
For  blue: — 

Use  ^2  c.  vinegar  to  1  gal.  water. 
For  lavendar: — 

Use  1  T.  sugar  of  lead   (poison)   ta 

1  ,gal.  water. 
For  green  or  purple: — 

Use  1  ounce  alum  to  1  gal.  of  water.. 


As  a  result  of  a  meeting  of  the 
Dodham  Nutrition  Group  where  the 
need  and  val.ue  of  coarse  foods  were 
discussed,  all  the  women  of  the  group 
have  been  buying  Swedish  Oat  Bread, 
a  flat,  round  cake  containin,g  a  large 
amount  of  bran  as  well.  You  can 
buy  it  at  almost  any  store  and  it  is 
splendid  for  constipation. 


The  second  Franklin  meeting  was 
well  attended.  Miss  01,ga  Grizzle  of 
the  Massachusetts  Agricultural  Col- 
lege spoke  to  the  women  on  "Good 
Linfe  in  Dress." 
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WHAT   KIND  OF  F-VAPORATED 
MILK  DO  YOU  BUY? 


"Look  out  for  "oiled"  milk.  This  is 
milk  from  which  the  butter  fat  has 
been  removed  an,d  vegetable  fat, 
usually  cocoanut  oil  has  been  added. 
The  milk  is  then  evaporated  and  sold 
in  packages  similar  to  genuine 
evaporated  milk  and  there  is  no 
appreciable  difference  in  the  color, 
taste,  smell,  etc.,  between  the  real 
article  and  the  "oiled"  milk.  "Oiled" 
milk  is  lacking  in  the  vitamine 
which  is  necessary  for  .growth.  Why 
is  it  necessary  for  growth?  Prof.  E. 
V.  McCollum  of  John  Hopkins  Uni- 
versity after  3000  different  experi- 
ments on  small  animals  to  discover 
the  exact  nourishment  given  by  dif- 
ferent foods  says  that  animals  fed  on 
'Whole  milk  will  live  and  thrive  while 
animals  fed  on  skim  milk  and  cocoa- 
nut  oil  will  grow  only  half  size,  turn 
sickly  and  soon  die.  Butter  fat  con- 
tains the  vitamine  and  cocoanut  fat 
does  not. 

Do  you  know  whether  you  are  buy- 
ing imitation  milk  or  real  evaporated 
milk?  Many  consumers  are  being  de- 
ceived. Massachusetts  has  not  yet 
passed  a  law  preventing  the  sale  of 
"oiled"  milk  and  .until  it  does  pass 
such  a  law.  the  individual  housewife 
must  keep  her  eyes  open. 


the  Home  Demonstration  Agent  and 
let  her  help  to  standardize  the  ex- 
hibits. 


The  Home  Demonstration  Agent  is 
anxious  to  cooperate  with  any  town 
having  a  fair  this  coming  fall.  Can 
we  not  make  the  homeraakers'  ex- 
hibit a  live  wire  at  every  fair? 
There  can  be  but  one  real  purpose 
for  exhibiting  household  articles  at 
a  fair;  namely,  to  place  before  the 
public  the  best  products  which  the 
mothers  and  daughters  of  the  homes 
of  the  town  are  capable  of  making. 
These  exhibits  should  be  educational 
in  every  respect;  unless  there  is 
some  commendable  feature  in  every 
article  shown  there  is  no  reason  for 
the  showing. 

As  you  are  getting  to,gether  to  plan 
the  various    fairs,   get   in   touch   with 


CLOTHlNff  EFFTCTENCY 


The  last  of  the  series  of  County 
Clothing  meetings  was  held  at  Per- 
kins Hall,  Boston,  Thursday,  April 
27th.  The  attendance  has  grown  at 
every  meeting  and  it  is  gratifying  to 
feel  that  we  have  reached  so  many 
women  through  these  meetings,  for 
we  know  that  they  in  turn  have 
carried  back  to  those  who  were  un- 
able to  come  the  many  suggestions 
which  Mrs.   Reed  has  given  to  us. 

At  this  meeting  there  was  a  dis- 
cussion of  spring  fabrics  of  good 
color  combinations  etc.  Because  the 
sleeve  is  always  a  troublesome  fea- 
ture in  the  garment.  Mrs.  Reed  dis- 
cussed the  separate  sleeve  and  its 
problems.  Then  fro-n  the  line-'Up  she 
made  Tuxedo  I  and  IT  and  developed 
them  into  most  attractive  gingham 
dresses  for  three  of  the  women.  This 
showed  very  plainly  the  vast  possibili- 
ties of  a  perfected  line-up  and  gave 
added  inspiration  to  many  women 
for  their  new  gingham  dresses.  We 
are  grateful  to  Mrs.  Reed  for  her 
help  in  these  meetings.  They  have 
taught  the  value  of  gettin,g  together 
from  the  various  parts  of  the  county 
to  discuss  our  pi-oblems  an,d  it  is  the 
hope  of  the  '  Home  Demonstration 
Agent  t-hat  we  may  have  county  meet- 
ings, perhaps  not  as  often  for  the 
other  projects  which  we  ave  carry- 
ing on. 

The  various  clothing  efficiency 
groups  are  completing  their  courses 
this  month.  Will  you  be  sure  to  send 
your  reports  promptly  to  Mrs.  Pratt? 
It  will  save  time  anid  energy  for  her 
and  will  help  Miss  Burr  to  get  her 
records  complete. 


The    dress   form    is   finding  its   way 
into  many  homes.     South  Bellingham 
and    Medfield     have    had     demonstra- 
tions this  last  month. 
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MENUES   FOR  MAT 


Breakfast 

Cream   of  Wheat  Dates 

Coddled  Eggs   an,d  Bacon 
Corn  Bread  Butter 

Coffee  Milk   for  children 

Dinner 

Scalloped    Salmon    with    Corn    and 

Tomatoes 
Baked  Green  Peppers  with  rice  filling 
Baking    Powder    Biscuits  Batter 

Prune  and  Nut  Whip 

Supper 

Asparagus   with    Golden,   Sauce 

Graham  Toast  B,utter 

Chocolate  Bread  Pudding 

Milk 


Baked    Gl'oen   Pepp<M'S   with    Bice 
Fillinff 

Wash  and  cut  tons  from  eight  even 
size  peppers  and  remove  seeds.  Rinse 
and  dry.  Fill  with  a  mixture  made 
as  follows:  Mix  3  c.  hoiled  rice,  1 
c.  walnut  meats,  or  peanut  butter,  1 
T.  chopped  celery,  2  T.  catsup.  Fill 
peppers,  set  in  a  haking  dish,  brush 
with  beaten  egg.  Bake  in  hot  oven 
25-30  minutes  and  serve  with  a  brown 
gravy  or  with  tomato  sauce. 


Scalloped  Salmon  with  Corn  and 
Tomato 

To  2  c.  corn  and  li/^  c.  tomatoes, 
add  1  lb.  salmon  finely  flaked,  season- 
ings and  2  c.  medium  thick  white 
sauce.  Mix  thoroughly,  place  in  a 
buttered  baking  dish,  cover  with 
buttered  crumbs  and  bake  half  an 
hour  in   a  moderate  oven. 


Prof.  Cole  is  coming  the  latter  part 
of  May  to  hold  demonstrations  of  the 
making  of  jams,  jellies  and  fruit 
butters.  Are  you  still  afraid  to 
squeeze  the  jelly  ba,g?  Can  you  make 
a  maximum  amount  of  jelly  and  jam 
from  a  minimum  amount  of  fruit? 
There  is  always  something  new  to 
learn.  Watch  for  the  notices  of  the 
demonstrations  and  plan  to  attend 
the  one  nearest  to  your  town. 


Breakfast 

Grapefruit 

Cream  of  Rye  Top  Milk 

Bran    Muffins  Coffee 

Milk  for  Children 

Dinner 

Beef   en   Casserole 

Boiled  potatoes  CoLd  Slaw 

Graham    Bread  Butter 

Baked  Rhubarb   Sauce 

Supi>er 

Corn  Chowder  Croutons 

Stuffed  Prune   Salad 

Ba-ead  Butter 

Milk 


Coddled  Eigg-s   and  Bacon 

Allow  1  t.  butter  and  4  T.  milk  to 
each  egg.  Melt  butter  in  top  of 
double  boiler  beat  eggs  slightly,  add 
salt,  pepper  and  milk  and  add  this  to 
butter.  Keep  water  in  lower  part  of 
double  boiler  just  below  boiling  point. 
Stir  eggs  occasionally  with  a  light 
lifting  motion  and  cook  until  mixture 
is  of  soft  jelly  like  consistency. 
Serve  at  once  on  slices  of  toast. 
Garnish  with  crisp   slices  of  bacon. 


Asparasrus  With   Golden    Sauce 

Prepare  white  sauce  as  ,usual.  Ad,d 
beaten  egg  yolks  just  before  serving 
allowing  2  egg  yolks  to  1%  c.  sauce. 
Try  tying  the  asparagus  in;  little 
bundles  before  cooking.  This  avoids 
serving  at  table. 


Plainville  women  surely  deserve  a 
word  of  comm.endation.  As  a  result 
of  last  year's  millinery  group,  the 
women  have  been  meeting  weekly 
this  spring  and  although  they  had  no 
teacher,  they  have  turned  out  some 
very  pretty  and  well  made  hats.  After 
finishing  the  hats,  the  women  have 
been  discussing  food  problems.  It  is 
a  great  satisfaction  to  the  Home 
Demonstration  Agent  to  know  that 
the  women  appreciate  the  w^ork 
enough  to  carry  it  on  themselves. 
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JUNIOR   EXTENSION    DEPARTMENT 


TWO  SMALL  FRUIT 
DEMONSTRATIONS  CONDUCTEJ) 
BY  M.  A.  r.  SPECIALIST 


"Plant  Small  Fruits"  saj's  Prof. 
"Van  Meter  of  the  Massachusetts 
-Agricultural  College  and  Saturday 
April  8th,  he  spent  in  Norfolk  County 
showiUig  club  members  hnw  to  plant. 
At  So,uth  Weymouth  in  the  morning 
ten  boys  worked  on  raspberries, 
getting  a  good  start  on  a  third  acre 
small  fruit  plantation.  At  Plain- 
ville  in  the  afternoon  a  similar 
demonstration  on  strawberries  and 
raspberries  was  conducted.  In  addi- 
tion, at  this  meeting,  there  was  a 
general  discussion  on  the  care  of 
currant,  grape,  cherry  and  annle 
plantings.  Prof.  Van  Meter  will  fol- 
low up  this  work  with  another  visit 
Jater  ir>  the  season. 


HOME  ECONOMICS  CUTB  EXHIBITS 
SCHEDULED 


Home  Economics  Cl.ub  exhibits  are 
now  under  way.  Foxboro  held  theirs 
on  April  21st  in  the  Center  School. 
There  was  a  good  attendance  of 
parents  and  the  Club  P'Ut  on  aui  in- 
teresting program.  The  Poultry  Club 
■here  combined  in  the  exhibit  to  show 
the  wo^'k  they  have  been  doing. 

Medway  may  have  its  exhibit  May 
2n,d,  Medfield,  May  5th  Norwood,  May 
'6th,  Eellingham  the  10th,  South 
"Braintree  the  12th,  Avon  the  16th 
and  Holbrook  the  25th.  Other  towns 
■have  not  as  yet  been  definitely 
scheduled. 


All  club  pins  for  1921  have  been 
received  from  M.  A.  C.  Most  of  them 
"have  been  sent  out  from  our  office. 
If  .your  club  members  have  not  re- 
ceived their  pins  they  should  get  in 
touch  with  Mr.  Dizer  as  soon  as 
possible. 


BRAINTREE  GIRLS  ARE  REAL 
HOMEMAKERS 


Pour  girls  can  do  a  lot  of  work. 
Pictured  on  the  f  out  cover  a''e  four 
workers  from  the  Home  Bcono-'ncR 
Club  at  the  Noah  Torrey  School, 
South  Braintree.  All  during  the  win- 
ter these  girls  m.ade  and  served  hot 
cocoa  every  rioon,  served  hot  chicken 
soup  made  from  stock  prepared  by 
local  women  and  several  times  a 
week  made  pans  of  crispy  cream  of 
tartar  biscuits  which  sold  for  a  cent 
apiece.  And  the  lunch  rooni  was- 
kept  in  order,  too.  All  dishes  were 
washed  and  replaced  after  each  serv- 
ing, tables  were  cleaned  and  the- 
whole  place  kept  ship  shape. 


G^RDKNS  WTTT,  GROW  IN 

NORWOOD  THIS  YEAR 


Two  hundrpd  and  fifteen  small  gar- 
den me-i'bers,  twenty  four  club  gar- 
deners and  twelve  poultry  club  mem- 
bers eu'-olled  in  the  recent  sprin,g 
drive  for  members  in  Norwood. 
Definite  plans  for  instruction  for 
these  boys  and  girls  have  been 
formula*^ed.  Delegates  from  each 
school  will  meet  for  demonstrations 
and  talks  and  carry  the  information 
back  to  their  respective  groups.  This 
work  will  be  further  followed  .up  by 
personal  visits,  summer  meetings,  and 
a  fall  fair. 


POULTRY  AND  DAIRY  CALVES 
TO  FEATURE  AT  EASTERN 

STATES   EXPOSITION 


A  premium  list  has  recently  been 
issued  by  the  Eastern  States  Exposi- 
tion listing  $1,000.  in  prizes  for 
poultry  and  dairy  calves  owned  by 
club  members.  Norfolk  Coiunty  can 
do  very  little  with  calves  but  O'ur 
members  should  stand  well  in  the 
poultry  classes. 
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HATS  OFF  TO  OUR  LOCAL 

CLTJB  LEADERS 


Local  home  econo'Tiics  club  leaders 
have  been  doin,g  fine  work  this  year. 
During  March  the  County  was  with- 
out an  Assistant  County  Club  Agent 
and  the  greater  part  of  the  burden  of 
carrying  the  clubs  dropped  to  the 
shoulders  of  local  leaders.  Club 
.groups  have  hung  together,  carried  on 
meetin.gs,  completed  their  wo''k  and 
showed  that  the  spirit  of  club  work 
means  something.  Local  leaders  are 
responsible  for  most  of  this. 


Dedha  -i  plans  a  handicraft  club  ex- 
hibit May  24th  at  the  Oakdale  School. 
In  this  School  there  are  two  clubs 
"Ye  Oakdale  Craftsmen''  and  "Oak- 
dale  Junior  Woodworkers."  With  the 
two  clubs  there  is  good  chance  for 
hot   competition. 


Earle  H.  Nodine,  Junior  Poultry 
Special isr,  spent  several  days  in  Nor- 
folk County  during  April.  Killing 
demonstrations  were  given  in  Co- 
hasset.  Sharon  and  Dedham  and  in 
several  places  special  work  on  spring 
cleamng  ,up  was  carried  on.  In 
Sharon  the  boys  had  several  roosters 
to  kill  for  Easter  and  got  good  ex- 
perience  stickin,g   and   dry   picking. 


ABE  YOU  INTERESTED  IN 

SUMMER  SEWING  CLUBS 

OR  SUPPER  CLUBS? 


Summer  work  will  be  starting  soon. 
Canning  will  be  the  main  club  pro- 
ject for  girls  this  year  as  in  the  past. 
There  is  talk,  however,  of  having 
some  summer  sewing  work  and  some 
light  Fupper  clubs.  Those  interested 
in  the  summer  work  should  write 
Miss  Hayes  at  once. 


Leon  Bennett  and  Leon,  Fitzgerald 
of  South  Weymouth  have  started  a 
real  small  fruit  project.  Last  fall 
they  plowed  a  third  of  an  acre,  left  it 
rough  over  winter,  and  early  this 
spring  worked  it  over  a,gain  to  put 
it  in  good  condition.  April  8th  they 
started  setting  one  thousand  Cuthburt 
raspberry  plants  and  now  have  the 
planting  all  set  and  starting  well. 
Rows  were  set  six  feet  apart  and 
early  peas  have  been  planted  in  be- 
tween. 


The  Holbrook  Club  exhibit  on  May 
2.5th  will  be  combined  garden,  poul- 
try, handicraft,  cooking  and  sewing. 
The  members  have  secured  the  town 
hall  and  intend  to  present  a  good 
program. 
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GARDEN  NOTES 


Should  you  happen  to  see  a  robin 
in  the  strawberry  bed  eating  a  little 
fruit  do  not  bother  him  as  he  has 
paid  for  it  many  times  over  and 
will  continue  to  pay.  Think  of  the 
number  of  insects  the  robin  family 
will  eat  during  their  stay  with  us. 
EJnco'urage  the  birds,  they  are  some 
of  our  best  friends. 


How  many  market  gardeners  haye 
had  difficulty  with  their  tomato 
plants  in  paper  pots?  Several  reports 
have  come  to  us  that  plants  have 
suffered  severely  in  certain  kinds 
of  paper  pots,  and  it  is  possible  that 
there  is  some  chemical  in  the  paper 
which  is  seriously  damaging  the 
plants.  It  will  be  helpful  to  us  to 
have  news  of  any  such  experiences. 


Keep   the   cultivator  busy.     A   well 
cultivated  soil  will  yield  larger  crops. 


Prom  many  inquiries  reaching  us 
there  seems  to  be  a  somewhat  mis- 
taken idea  as  to  the  proper  way  to 
apply  fertilizer  to  the  potato  crop.  A 
few  ^^ords  as  to  the  right  'way  may 
prove  helpful.  If  you  are  using 
stable  dressing  apply  it  previous  to 
plowing  or,  if  the  land  is  already 
plowed,  spread  the  well  decayed 
barnyard  manure  evenly  over  the 
land  and  harrow  it  in.  After  furrow- 
ing cut  spread  some  commercial 
fertilizer  along  the  furrow  and  mix 
it  well  with  the  soil  previous  to 
planting  the  potato  sets.  The  reason 
for  this  procedure  is  that  the  young 
potato  roots  cannot  stand  close  con- 
tact with  fertilizer  and  the  grower 
should  aim  to  encourage  a  large 
spread  of  the  root  system  bringing 
the  roots  in  contact  with  other 
materials  in  the  soil. 


The  flea  beetle  is  always  on  hand 
during  the  early  days  of  June  to 
puncture  the  leaves  of  tomatoes,  po- 
tatoes and  others.  If  tomato  growers 
will  give  their  tomato  plants  a  good 
spraying  with  Bordeaux  and  arsenate 
of  lead  while  in  the  frames,  they 
will  save  much  in  time  and  give  the 
plants  a  good  start.  This  treatment 
is  the  best  repellant  for  the  flea 
beetle. 


If  variety  is  the  spice  of  life  our 
lives  here  in  Massachusetts  are  well 
seasoned  by  Dame  Nature.  Four 
freezing  nights  in  succession  the 
latter  part  of  April,  together  with  a 
hard  freeze  the  morning  of  May  1st, 
made  a  combination  which  it  was 
hard  tor  even  some  of  our  hardy 
plants  to  resist. 


It  is  now  time  to  plow  under  that  win- 
ter rye  manure  crop  before  it  gets  too 
big.  18  inches  of  height  is  enough,  in 
the  judgment  of  the  writer,  to  turn 
under,  and  have  it  decay  as  it  should. 
The  oMer  it  g -ows  the  firmer  the 
straw  gets,  and  the  more  likely  it  is 
to  damage  the  following  crop  due  to 
mechanical   or  other    injuries. 


To  spend  more  money  to  save 
money  is  often  good  business.  Raffia 
can  be  purchased  for  a  few  cents  a 
pound.  It  is  good  tying  material  for 
bunched  vegetables.  Rubber  bands 
cost  nearly  a  dollar  a  pound.  They 
can  be  handled  very  much  more 
quick'y  than  can  the  raffia  to  tie 
certain  bunched  vegetables.  Some 
men  report  a  considerable  saving 
through  the  use  of  the  higher  cost 
tying  material,  especially  for  rad- 
ishes. In  the  Connecticut  Valley 
rubber  bands  are  vised  on  bunched 
onions,  pound  bunches  of  rhubarb, 
and  aspara,gus  as  well. 
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SCHOOL  NOTES 


The   Norfolk    County      Agricultural  Mr.    Dizer    ard    Mr.    Cassidy   made    a 

School,    through    the    efforts    of    M'-s.  trip    to    Davisville,    Rhode    Island    on 

G-^ace    Phipps     of     Hopkinton,     Presi-  May  13th  to  visit  the  poultry  farm  of 

dent   or   the  Women's    Relief     Corns,  Prof.    Harry    R.    Lewis.      Mr.    Lewis 

"has  received  a  beautiful  silk  flag  for  was    formerly    in    charge    of    poultry 

patriotic   purposes.     Mr.    Brown     and  work  in  New  Jersey.     He  now  has  a 

George  A.   Phipps  attended     the     an-  farm   of    one    hundred      and     twenty 

nual     meeting     of     the     W.  R.   C.   at  ac^es  and  is  specializing  in  Le,ghorns 

Shawmut    Church,   Boston,  to   receive  and    Barred    Rocks.      The    boys    were 

the   flag   which     was     formally     pre-  particularly    interested    in    his    Buck- 

sented  to  the  School  by  Mr.  Phipps  on  eye   Mammoth     Incubators     and     his 

Thursday    morning,     May  18th.     The  home    electricity    plant.      The    money 

flag  ifl    of     heavy  silk    with     a     gold  needed  to  pay   for  the,  trip   was    won 

fringe  and  is  a  most  pleasing  gift.  by   the   Demonstration      and    Judging 

— - — — — -  teams   which    took   first   place    at    the 


The  Poultry  Club,  with  Mr.  Argood,       Boston  Poultry  Show  last  winter. 
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1922  COMMENCEMENT 


The  commencement  exercises  of 
the  Norfolk  County  Agricultural 
School  were  held  at  the  School  on 
Friday  evening,  May  19th,  at  eight 
o'clock.  The  following  program  was 
well  received  by  a  large  audience  of 
parents  and  friends  of  the  boj's  of 
the  school. 
Music 

(a)  March — 

"Comrades  of  the  Legion"     Sousa 

(b)  Selection — 

"King  Dodo"  Luders 

Orchestra 
Invocation 

Rev.  Robert  Wood  Coe 
Songs 

(a)  "My  Old  Kentucky  Home" 

(b)  "Aloha  Oe" 

School 
"The  Roadside  Market" 

Lester  M.  Dyer 
"The   Production   of   Clean  Milk" 

Wallace  F.  Garrett 
Selection — "Apple    Blossoms" 

Orchestra 
"The  Eradication  of  Bovine 

Tuberculosis" 
Matthew  McGrath 
Class  Prophecy 

Sherman  C.  English 
Songs 

(a)  "Love's  Old  Sweet  Song" 

(b)  "All  Through  the  Night" 

School 
Address 

Hon.  Frank  G.  Allen 

President  Massachusetts  Senate 

Selection — "Sempre   Giovini"     Brooks 

Orchestra 
Presentation  of  Diplomas 

Evan  F.  Richardson 
Chairman  Board  of  Trustees, 

Norfolk  County  Agricultural  School 
Song — "America,   the  Beautiful" 
School 

Music 

Oirchestra 

The  graduates  were  Joseph  King 
Blanchard,  Sherborn;  Albert  Lester 
Brayton,  Newton;  Lester  Mills  Dyer, 
Stoughton;      Sherman   Clements   Eng- 


lish, Mattapan;  Wallace  Frederick 
Garrett,  Milton;  Forrest  Wendell 
Haffermehl,  Newton;  George  Valen- 
tine Lundquist,  Stoughton;  Matthew 
McGrath,  Dedham;  Richard  Frank 
Rodenhiser,  Allston;  William  Ros& 
Simpson,  Millis;  Douglas  Herman 
F'-^ith,  Wellesley  Hills  and  Charles 
Walter  Thackwray  of  Canton. 

At  ten  o'clock  an  informal  lecep- 
tion  was  held  and  there  was  dancing 
■until  nearly  midnight.  Saumsiegle's 
orchestra  of  Norwood  furnished  the 
music. 


A  well  planned  schedule  for  foot- 
ball is  being  arranged  by  Manager 
James  Jenner.  Ga'nes  have  already 
been  scheduled  with  Thayer  Academy, 
Milton,  Weymouth  and  Essex  Aggies. 
Many  of  the  best  players  leave  this 
spring  but  there  is  plenty  of  promis- 
ing material  left  and  there  still  re- 
mains the  most  important  thing — the 
real  fighting  spirit  which  is  found  in 
nearly  every  Norfolk  student.  The 
fellows  are  out  to  get  revenge  for 
their  defeat  at  the  hands  of  Milton 
two  years  ago  and  also  make  up  for 
the  loss  at  Weymouth  last  fall. 
Essex  1  eports  that  they  will  have  a 
stronger  team  this  year  but  Norfolk 
will  be  fully  prepared  for  anything 
that  may  come.  Further  arrange- 
ments will  be  found  in  future  issues 
of  the  bulletin. 


Under  the  direction  of  Mr.  Camp- 
bell <-he  Instructors  and  boys  have 
been  putting  their  spare  time  into 
building  a  tennis  court  on  the  east 
side  of  the  school  building.  The 
loam  has  been  removed  and  a  founda- 
tion of  stone  is  being  made. 


Already  twenty-nine  new  members 
for  the  School  have  signed  up  for  en- 
trance  this   fall. 


Keep  after  the  weeds,  destroy 
them  when  they  are  weakest,  which 
is,   when  they  are  youngest. 
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AGRICULTURAL    DEPARTMENT 


BORDEAUX   MIXTURE 


The  following  article  was  printed 
in  the  bulletin  two  years  ago  but  as 
there  have  been  several  inquiries  a- 
bout  the  home  mixing  of  Bordeaux 
it  seem-  advisable  to  reprint  it. 

Bordeaux  mixture  is  composed  of 
copper  sulphate  (blue  vitriol),  lime 
and  water.  These  materials  are  com- 
"bined  in  various  proportions  such  as 
4-4-50  or  .5-5-50  mixture,  depending 
upon  the  strength  required.  The  first 
figure  in  each  case  indicates  the 
pounds  of  copper  sulphate,  the  sec- 
ond the  pounds  of  lime  and  the  third 
the  number  of  gallons  of  water.  The 
4-4-50  mixture  is  the  one  most  com- 
monly used  and  to  make  the  same 
the  following  directions  should  be 
followed: 

1.  Dissolve  (by  suspending  in  a 
coarse  sack)  four  pounds  of  copper 
sulphate  in  twenty-five  gallons  of 
water,  using  a  wooden  container. 

2.  SJack  four  pounds  of  live  lime 
in  a  small  container,  adding  water 
slowly  until  thoroughly  slaked. 
Enough  water  should  then  be  added 
to  make  the  mixture  the  consistency 
of  thick  cream. 

3.  This  lime  mixture  should  be 
■strained  and  eno'Ugh  water  added  to 
make  twenty  gallons.  The  copper 
sulphate  dilute  solution  and  the 
dilute  solution  of  lime  should  then 
"be  poured  together  into  a  fifty  gallon 
container.  This  mixture  promptly 
and  thoroughly  mixed  is  ready  to  use 
and  should  be  applied  at  once. 

When  large  quantities  of  Bordeaux 
mixture  are  required  it  is  more  con- 
venient and  economical  of  time  to 
make  stock  solutions  of  copper  sul- 
phate and  lime  as  follows: 

1.  Dissolve  copper  sulphate  in  a 
l)arrel  at  the  rate  of  one  pound  of 
■copper  sulphate  to  each  gallon  of 
water.  The  sulphate  should  be  sus- 
pended in  a  sack  in  the  water  over- 
night. 


2.  R^ake  the  fresh  lime  and  dilute 
it  to  make  a  solution  containing  one 
pound  of  lime  to  each  gallon  of  water. 

3.  To  mix  for  spraying  four  gal- 
lons of  the  lime  solution  is  strained 
into  the  spray  barrel  and  made  'Up  to 
twenty-five  gallons.  Four  gallons  of 
the  copper  sulphate  solution  further 
diluted  is  poured  in  and  the  barrel 
filled  with  water  to  make  up  the  fifty 
gallons.  Stir  the  mixture  and  apply 
at  once. 

PRECAUTIONS 

The  mixture  should  be  properly 
prepared  and  the  two  ingredients 
diluted  before  mixing.  Elxtra  copper 
will  burn  the  plants  while  too  much 
lime  tends  to  clog  the  sprayer.  The 
finer  the  spray  and  the  greater  the 
pressure  at  which  it  is  applied  the 
better.  It  is  not  necessary  to  have  a 
large  amount  of  the  material  on  the 
plant  but  every  square  inch  should 
be  covered.  As  the  season  advances 
use  more  spray.  For  the  first  spray- 
ing fifty  gallons  per  acre  is  generally 
sufficient,  but  this  should  be  doubled 
later.  This  may  be  done  by  using 
more  nozzles  or  by  going  over  the 
rows  twice,  once  each  way. 

Pyrox  and  commercial  Bordeaux 
mixture  paste  is  very  much  higher  in 
price  than  home  made  Bordeaux  and 
also  very  much  less  effective  for 
blight  control.  However,  if  it  is  im- 
possible to  make  the  mixture,  a  paste 
should  be  purchased  containing  not  - 
less  than  9.5%  copper  or  a  powder 
of  not  less  than  20%. 


If  j-ou  are  troubled  with  the  as- 
paragus beetle  try  putting  a  few 
hens  v/ith  their  broods  of  chickens  in 
the  asparagus  bed.  Confine  the  hens 
in  a  small  coop  and  let  the  chicks 
run  loose.     They  will  remedy  the  evil. 
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H.   F.   Tomi)!Son 


CABBAGE  MAGGOT  CONTROL  BY 
THE  CORROSIVE  SUBLIMATE 
TREATMENT   METHOD. 


Experimentalists  in  Ontario,  New 
York  State  and  New  Jersey  have  been 
studying  cabbage  maggot  control 
for  many  years.  Particularly  within 
the  past  five  years  the  corrosive 
sublimate  treatment  has  come  into 
popularity  in  certain  sections,  due  to 
the  work  of  the  Ontario  Agricultural 
College  experimentalists.  In  1918 
they  reported  the  successful  control 
of  the  cabbage  maggot  by  the  use  of 
the  corrosive  sublimate  solution.  The 
New  Jersey  Experiment  Station  test- 
ed the  various  methods  of  control  in 
1921,  and  have  issued  circular  No. 
138,  entitled,  "The  Control  of  the 
Cabbage  Maggot,"  which  compares 
the  variO'US  treatments.  The  follow- 
ing is  quoted  from  this  publication. 

Control  Methods 

The  method  most  commonly  recom- 
mended for  the  control  of  the  cabbage 
maggot  has  been  the  use  of  the  tar 
paper  pad.  In  Hudson  and  Passaic 
counties  growers  have  been  using  a 
mixture  of  gas-house  tar  and  sand 
for  many  years  with  varying  results. 
The  success  of  this  material  depends 
upon  the  care  exercised  in  applying 
it.  In  1917  the  horticultural  and 
entomological  departments  of  the 
Ontario  Agricultural  College  started 
experiments  in  the  control  of  the 
cabbage  maggot.  In  1918  they  re- 
ported the  successful  use  of  corrosive 
sublimate  in  the  control  of  this  in- 
sect. 

In  order  to  compare  and  determine 
the  relative  efficiency  of  these  three 
methods,  demonstrations  were  con- 
ducted in  five  counties  of  the  state 
and  two  tests  on  the  grounds  of  the 
vegetable  department  of  the  New 
Jersey  Agricultural  Experiment  Sta- 
tion. 


Method  of  Application 

1.  Corrosive  sublimate  (a  deadly 
poison)  crystals,  not  tablets,  were  dis- 
solved in  water  at  the  rate  of  1 
ounce  to  10  gallons  of  water.  TwO' 
applications  were  made,  the  first  ap- 
plication 3  or  4  days  after  the  plants 
were  set  into  the  field  and  the  second 
8  to  10  days  after  the  first  applica- 
tion. The  material  was  applied  with 
a  knapsack  sprayer.  No  spray  nozzle 
was  used,  a  short  piece  of  straight 
pipe  being  screwed  on  in  place  of 
the  'lozzle.  A  pail  and  dipper  will 
do  work  that  is  effective  and  almost 
as  rapid,  but  a  great  deal  of  the  solu- 
tion IS  wasted.  At  each  treatment  a- 
bout  i/^  cupful  was  applied  to  a  plant 
by  pouring  it  on  the  stem  and  at  the- 
base  of  the  plant.  Corrosive  siublimate 
may  be  purchased  at  retail  for  15 
cents  an  ounce  in  1-ounce  lots,  or  for 
$1.25  ill  1-pound  lots.  Because  of  the 
poisonous  character  of  this  material 
we  su,3gest  that  the  dealer  be  requested 
to  separate  large  quantities  into  4  or  5 
ounce  packages  so  that  it  will  not  be 
necessary  to  measure  or  weigh  it  out 
in  the  hol^se  or  around  the  farm 
buildi^igs  where  children  or  animals 
might  get  it.  The  cost  of  two  ap- 
plications of  this  material  is  $29.25 
against  $39.00  for  the  tar  pads.  The 
tar  and  sand  treatments  costs  $6.95 
less  per  acre,  but  comparison  of  the 
efficiency  of  the  two  shows  that  1.96 
per  cent,  of  the  plants  were  lost  with 
corrosive  sublimate  against  32.7  per 
cent,  with  the  tar  and  sand  treat- 
ment. 

2.  Commercial  tar  paper  pads 
were  placed  around  the  plants,  one  to 
each  plant,  within  a  few  hours  after 
setting  the  plants  in  the  field. 

3.  Tar  and  Sand  mixture  was 
made  by  thoroughly  mixing  about  1 
bushel  of  sand  and  1  quart  of  water- 
gas  tar.  The  mixing  may  be  best  ac- 
complished by  dipping  a  paddle  into 
the  tar  and  then  stirring    the     sand. 
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repeating  this  operation  until  every 
grain  of  sand  is  coated  with  tar.  This 
mixture  should  be  made  up  at  least  a 
week  previoiis  to  its  application  to  al- 
low the  tar  to  dry  on  the  sand,  as 
burning  of  the  plants  has  sometimes 
occurred  when  the  mixture  has  been 
applied  while  wet.  The  tar  and 
sand  was  applied  at  the  rat*  of  about 
a  tablespoonful  to  the  plant  and  was 
placed  in  a  circle  near  the  base  of 
the  plant  but  not  touching  it.  A  sec- 
ond application  of  the  same  amount 
of  tar  and  sand  was  made  a  week 
later.  Sometimes  a  third  application 
was  made  but  this  was  not  usually 
necessary. 


GOOD  FRUIT  CEOP 


I  recently  talked  to  two  men  about 
their  home  gardens,  asking  them 
what  progress  they  were  making. 
Both  replied  that  they  had  passed  up 
the  gardening,  having  purchased 
automobiles.  "We  who  are  in  the 
vegetable  growing  business  may  be 
getting  an  indirect  benefit  that  we 
did  not  know  through  this  popularity 
of  the  fiutomobile.  It  seems  to  be  a 
fact  that  people  get  a  lot  of  fun  out 
of  taking  care  of  their  machine  and 
consider  gardening,  work.  We  are 
sorry  foi   such  folks. 


How  r  any  varieties  of  vegetables 
do  we  need  to  meet  the  demand  of 
commercial  vegetable  growers?  Jersey 
Wakefield,  Charleston  Wakefield, 
Copenhagen,  and  Early  Spring  cab- 
bages are  all  extensively  grown  in 
the  northeastern  United  States.  The 
last  three  named  varieties  are  com- 
monly grown  about  Boston.  Are 
they  all  necessary?  Does  each  fill  a 
separate  need? 

How  few  varieties  of  carrots  can 
we  get  along  with,  and  still  have 
enough  to  satisfy  the  demand.  Would 
not  Chantenay,  Danvers  Half  Long, 
and  Hutchinson  fill  the  bill? 

If  we  are  to  undertake  practical 
work  m  seed  improvement  the  first 
step  should  Be  to  limit  the  number 
of  varieties  for  our  commercial  work 
and  concentrate  on  higher  grade  seed 
rf  these  kinds. 


All  varieties  of  apples  with  the 
exception  of  Baldwins  showed  a  very 
heavy  bloom  and  with  the  fine 
weather  that  followed  the  bees  should 
have  done  their  work  well  and  a  fine 
set  of  fruit  should  result.  It  one-tenth 
of  the  buds  have  set  it  means  that 
the  trees  will  be  overloaded  and  if 
the  best  quality  fruit  is  desired  quite 
a  rigid  thinning  will  have  to  be  done. 
A  number  of  thinning  demonstrations 
will  be  held  in  different  parts  of  the 
County.  A  notice  of  the  time  and 
place  will  be  given  in  the  next  issue 
of  the  Bulletin. 


An  evidence  of  the  far  reachin,g  re- 
sults of  demonstration  work  in  Nor- 
folk County  is  the  fact  that  50% 
more  Northern  grown  seed  potatoes 
have  been  purchased  this  year  than 
last. 


Undoubtedly  you  have  received  a 
card  from  the  Farm  Bureau  stating 
that  blue  vitriol  was  available.  The 
first  shipment  has  practically  been 
exhausted  but  more  will  be  secured. 


Fruit  men  of  the  County  have  been 
worried  by  the  wizened  appearance 
of  the  first  leaves  which  came  out  on 
the  apple  trees.  This  was  caused  by 
severe  frosts  and  will  not  damage  the 
fruit. 


Aphis  or  plant  lice  are  one  of  the 
very  first  pests  to  trouble  us  on  some 
of  our  vegetable  crops,  as  well  as  on 
fruit  trees,  current  bushes  and  the 
like.  Early  precautions  are  im- 
portant. Aphis  have  already  been 
observed  on  apple  trees  and  •  they 
are  waiting  for  a  chance  at  peas  and 
other  crops  which  are  their  favorite 
food. 

The  cabbage  worm  will  be  with  'US 
as  always.  A  little  powdered  arsenate 
of  lead  on  the  cabbage  plants  when 
the  white  butterflies  first  appear  will 
do  much  to  prevent  damage. 
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WHITE   VEBSUS   BROIVN    EGGS    IN   BOSTON 


The  white  egg  has  made  its  debnt 
in  Boston.  Investigation  revealed  the 
fact  that  the  demand  for  white  eggs 
in  Boston  is  slowly  increasing, 
particularly  among  the  large  hotels. 
The  Copley  Plaza  now  serves  white 
eggs  boiled.  Does  this  not  vouch  for 
the  future  welfare  of  the  white 
shelled  e.gg  in  New  England? 

With  a  view  of  determining  the 
present  status  of  the  white  shelled 
egg  and  its  probable  future  outlook  a 
questionnaire  was  sent  to  forty-four 
of  the  more  prominent  egg  jobbers  in 
the  city  of  Boston.  This  read  as  fol- 
lows: "There  has  been  much  talk 
lately  to  the  effect  that  the  Boston 
market  was  paying  as  much  for  the 
white  shelled  egg  as  for  the  brown 
shelled.  In  an  endeavor  to  answer 
this  and  a  few  allied  questions  I  am 
writing  to  ask  if  you  will  kindly  fill 
in  the  blanks  below  and  return. 

1.  Do  you  pay  more  for  white  shelled 
or  brown   shelled  eggs    (nearby)? 

2.  How  much   more? 

3.  Do    you    expect    the    white   shelled 
egg  to  gain   in  popularity? 

4.  If  so,   why? 

5.  Is   the  brown    shelled    e,gg    gaining 
or  losing  in  demand? 

6.     How  do  you  account  for  this?" 

Returns  were  received  from  thirty 
of  the  forty-four  letters  sent  O'Ut 
which  means  that  68%  of  the  egg 
jobbers  cooperated  in  the  investiga- 
tion  by   returning  the   questionnaires. 

In  .answer  to  the  first  question  the 
brown  egg  generally  brings  a  slightly 
higher  price  in  the  Boston  market  as 
the  bulk  of  the  demand  is  still  for 
the  brown  egg.  A  few  of  the  replies 
that  -i-ary  from  the  general  rule  fol- 
low: 

"We  generally  pay  the  same  price 
althour;h  the  brown  egg  is  preferred 
as  a  rule." 

"This  market  prefers  the  brown 
shelled  egg  but  Ave  think  if  each  were 
properly  graded  there  would  not  be 
much  difference  in  price." 

"We   sell   a  few  white  eggs  for  the 


same  price  as  brown  but  with  an  equal 
supply  of  both,  whites  would  have  to 
be  sold  for  less  as  there  is  a 
prejudice  here  in  favor  of  brown  eggs." 

"If  onality  is  similar  we  pay  the 
same  price  for  either  browns  or 
whites." 

"White  eggs  are  bringing  more  in 
proportion  to  brown  than  they  used 
to  years  ago  on  the  market." 

"During  an  egg  shortage  the  Bos- 
ton market  will  pay  as  m'uch  for  the 
white  shelled  as  for  the  brown. 
O'rdinarily  the  Boston  trade  prefers 
the  brown  shelled  egg,  but  will  give 
preference  to  the  white  shelled  egg 
if  it  is  of  better  quality,  particularly 
if  it  is  a  clear  white  shelled  egg  and 
not  a  yellowish  tinge.  We  do  not 
think  that  there  is  the  objection  to 
the  w^hite  shelled  egg  that  has  ob- 
tained  in  previous  years." 

In  regard  to  question  two  the  in- 
vestigation revealed  the  fact  thatthe 
average  increased  price  paid  per 
dozen  in  favor  of  the  brown  egg  was 
approximately  two  and  one-half  cents. 

Question  three — Do  you  expect  the 
white  egg  to  ,gain  in  popularity  was 
left  unanswered  in  five  of  the  replies. 
Sixteen  replied  no  and  nine  yes.  This 
shows  that  approximately  one-third  of 
the  egg  jobbers  interviewed  were  of 
the  opinion  that  the  white  egg  wo'Uld 
probably  gain  in  popularity  in  the 
future. 

As  given  in  question  four  some  of 
the  reasons  for  this  expected  gain  in 
popularity  follow: 

"They  are  as  good  to  eat  and  more 
pleasing  to  the  eye." 

"People  will  overcome  their  preju- 
dice against  the  white  egg  and  learn 
that  the  quality  is  just  as  good  and 
that  they  answer  every  purpose  as 
well  as  the  brown  e,gg;  also  that  they 
are  paying  three  to  four  cents  a 
dozen  for  color." 

"In  our  opinion  there  is  no  dif- 
ference between  the  real  value  of 
white  ond  brown  eggs  if  of  equal 
weight." 
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"Some  customers  who  find  the 
whites  we  sell  them  very  fresh  con- 
tinue to   call   for  them." 

"The  demand  for  the  white  egg  is 
slowly  increasing  amon,g  the  large 
hotels  here  in  Boston." 

"White  Leghorns  are  being  kept 
and  people  Avill  get  used  to  white 
shelled  eggs." 

"The  white  eg.gs  have  gained  in 
popularity  for  the  last  five  years  and 
if  the  size  averaged  up  to  the  brown 
I  think  the  price  would  be  the  same. 
Generally  speaking,  most  of  the  white 
eggs  are  produced  by  Leghorns  and 
do  not  average  up  to  the  brown." 

"Several  of  our  fine  hotels  now 
serve  white  eggs  boiled,  this  we 
imagine  froni  the  fact  that  their 
managers  are  from  New  York  and 
their  transient  trade  possibly  largely 
from  New  York  or  further  south." 

About  one-half  of  the  replies  agreed 
that  the  white  egg  was  not  gainin,g 
in  popularity  and  the  reasons  given 
for  this  are  as  follows: 

"Boston  has  not  taken  to  the  white 
egg." 

"The  middle  west  producer  who 
ur-es  the  Boston  market  is  breeding 
more  fcr  brown  shells  and  can  in  48  to 
72  hoars  deliver  in  Boston  quality 
■close  to  nearby  production." 

"More  flavor  is  contained  in  the 
brown   shelled  e,gg." 

"Most  people  buy  with  their  eyes — 
brown  eggs  look  richer." 

"On  the  average  the  brown  egg 
keeps  the  best." 

"The  public  thinks  they  are  better 
• — usually  they  are  larger." 

"People   think  they  are   richer." 

"On  the  average  the  brown  e,gg 
keeps  the  best." 

Concerning  question  five  there  was 
much  diversity  of  opinion.  Ten 
questionnaires  left  the  question  un- 
answered; twelve  stated  that  the  de- 
mand for  the  brown  egg  was  gain- 
ing; three  stated  that  the  brown  egg 
was  losing  in  demand  and  five  replies 
stated  that  the  demand  was  neither 
gaining  nor  losing. 

In  answer  to  question  six  which 
asks  how   do  you    account     for     this, 


some   of  the   more  interesting  replies 
follow: 

"The  brown  egg  is  not  gaining  in 
demand,  but  is  already  so  strong  as 
to  take  all  offerings  of  nearbys  at 
good  prices." 

"Consumers  are  realizing  that 
there  is  no  real  difference  between 
brown  and  white  shelled  e.ggs." 

"Several  years  ago  small  dealers 
worked  up  a  trade  here  in  Boston  for 
brown  shelled  eggs  and  I  am  inclined 
to  think  that  this  demand  has  been 
losing  for  the  reason  that  the  brown 
eggs  that  were  shipped  in  here  from 
the  middle  west  and  candled  have 
been  sold  as  nearby  eggs.  Another 
thing,  these  nearby  eggs  are  some- 
times held  in  the  country  so  long 
that  they  are  not  fresh." 

"The  brown  egg  is  the  standard  and 
has  no  gains  to  make  as  to  demand." 

The  writer's  interpretation  of  the 
foregoing  data  is  that  the  white 
shelled  egg  will  become  more  popular 
in  the  Boston  market  than  it  is  now. 
Quality  and  not  color  of  shell  will 
be  the  determining  factor  in  the 
future.  As  one  jobber  expressed  it 
"The  trade  is  demanding  quality  more 
and  more  each  year,  and  in  selling 
eggs  we  find  that  the  first  question 
is  quality,  the  next  nuestion  is  size, 
and  then  the  style  or  color." 

If  Boston  accepts  the  white  egg  it 
is  also  predicted  that  the  White  Leg- 
horn will  predominate  whereas  the 
Rhode  Island  Reds  are  now  the  most 
popular  breed  in  this  section. 

The  popularity  of  the  Leghorn  as 
an  egg  producing  bird  in  California, 
New  Jersey,  New  York  and  Connecti- 
cut is  riot  simply  a  fad  but  is  based 
primarily  upon  the  economic  produc- 
tion. The  Leghorns  produce  eggs 
more  cheaply  than  the  general  pur- 
pose l.reeds.  This  fact,  together  with 
the  gr(>wing  popularity  of  the  white 
shelled  egg  in  this  section  undoubted- 
ly means  that  Bostonians  will  lose 
their  prejudice  against  white  eggs 
and  that  the  White  Leghorn  breed 
will  gradually  usurp  the  popularity 
now  enjoyed  by  the  American  breeds. 

R.  T.  A. 
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HOME    MAKING    DEPARTMENT 


HAVE  YOU  AN  ALARM  CLOCK? 


Of  course  you  have!  But  do  you 
use  it  for  anything  other  than  to 
rouse  the  family  in  the  early  morn- 
ing? Prom  Berkshire  County  came 
these  good  suggestions — try  them  out; 
they  are  well   worth  considering. 

You  may  have  a  little  spare  time 
some  afternoon  when  you  are  dead 
tired  and  really  need  a  little  nap. 
Don't  hesitate  for  fear  you  will  over- 
sleep and  not  have  supper  ready.  Set 
the  alarm  clock  and  go  to  sleep. 

Suppose  you  start  dinner  at  11:00 
o'clock  and  are  busy  cleaning  up- 
stairs or  down.  You  can't  have  clocks 
in  all  parts  of  the  house.  Just  set 
your  alarm  clock  and  go  about  your 
work.  No  need  to  waste  time  and 
strength  running  to  see  what  time  it 
is. 

When  you  put  anything  in  the  oven, 
set  the  clock.  Go  ahead  with  your 
other  work  and  don't  worry.  When 
the  time  is  up  the  clock  will  tell 
you  and  you  will  have  fewer  over- 
done  bakings   during  the  year. 

We  poke  a  lot  of  fun  at  the  alarm 
clock  but  after  all  it  is  a  mighty 
faithful   friend. 


Thursday,  June  8th,  is  the  day  set 
for  our  annual  "get  together."  We 
have  decided  to  hold  only  one  con- 
ference this  year  and  that  is  to  be  on 
the  grounds  of  Mrs.  Charles  Sumner 
Bird's  home.  East  Walpole. 

A  splendid  program  is  being  ar- 
ranged and  we  hope  that  just  as  many 
women  as  possible  will  plan  to  come. 
rt  is  a  fine  opportunity  to  get  ac- 
quainled  with  the  work  as  well  as 
with  the  women  in  the  various  parts 
of  the  county.  Let's  make  it  a  real 
"get  together"  of  the  women  of  Nor- 
folk Ccunty.  Save  the  day  and  plan 
to  come. 


WRYl 

Flies  spread  disease  by  carrying  in- 
fection on  their  legs  and  wings  and 
by  "Fly  specks"  after  they  have 
been  feeding  on  infectious  material. 
Flies  are  a  direct  cause  of  much  of 
the  typhoid  fever,  tuberculosis,  sum- 
/ner  complaint  and  intestinal  diseases 
which  occur  every  year. 

HOW? 

Prevent  breeding  of  flies.  90%  of 
the  flies  breed  in  horse  manure.  Keep 
the  garbage  can  covered.  Get  rid  of 
all  breeding  places. 

Screen  windows,  doors  and  porches. 
Trap  the  fly  before  he  gets  in.  Swat 
the  fly  if  he  does  get  in.  Each  com- 
munity breeds  its  own  flies.  Flies  do 
not  travel  more  than  100  yards  from 
their  breeding  place. 

You  are  ashamed  to  tolerate  a  bed- 
bug or  body  louse.  How  can  you  al- 
low a  fly,  just  arrived  from  a  manure 
heap,  garbage  can  or  tubercular 
patient,  to  crawl  over  your  face  or 
light  on  your  baby's  cereal  dish? 

Let  us  make  up  our  minds  that  we 
will  not  have  flies  in  the  house. 
Every  member  of  the  family  should 
know  that  flies  carry  filth  and  disease 
germs  and  that  they  are  dangerous. 
Don't  let  mother  do  all  the  fly  swatt- 
ing. Every  member  of  the  family 
should  help. 

Swat!  Swat!  Swat!  The  flies  are  com- 
ing, 
Swat!  Swat!  Swat  them  as  they  fly 
If  you  don't,  you'll  have  to  face 
Fifty  billion  in  their  place 
And  it  may  be  one  of  them 
Will  make  you  sick  and  die. 


Make   up   your   mind  that  you   will 
not  have  flies  in  the  house. 


Do  you  know  how  to  mend  a  torn 
raincoat?  Lay  the  tear,  wrong  side 
up  on  a  flat  surface.  Bring  the  edges 
together  and  apply  a  strip  of  adhesive 
tape,  pressing  it  down  tight.  Ad- 
hesive tape  is  also  good  for  mending 
rubbers.  Apply  on  the  inside,  being 
sure  the  rubber  is  perfectly  dry. 
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"EAST  TO  MAKE"  COLLARS  AND  CUFFS 


Pretty  collars  do  freshen  up  a  dress  so  easily  and  collars  are  very  simple^ 
to  make. 


zzzzz 
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Collar,  vest  and  cuff  set  of  organdie, 
cut  on  bias  with  crossed  pin  tucks 
one  inch  apart.  Edge  is  cross  stitched 
in  color  as  preferred. 


Collar  and  cuff  set  in  any  white 
material.  Trimmed  with  running 
stitch  and  tiny  rose  buds  or  design, 
at  corner.  Colored  stitching  gives, 
style. 


b 


VA 


nji 


} 


TT 


TV 


Collar,  vest  and  cuff  set  of  fine 
checked  material.  Buttons  sewed  on 
crow-foot  style,  in  same  color  as  hem- 
stitching. Ruffle  straight-way  of 
goods,  hem-stitched  by  machine. 


Collar  and  cuff  set.  One  row  of 
running  stitch  in  color  preferred. 
Finished  by  drawn-thread  work  with 
colored  thread  replacement,  arrows 
covering   fastenings. 
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HOW  MUCH  STALE   BREAD  ARE 

YOU  WASTIIVG? 


So  many  times  there  are  odds  and 
ends  uf  bread  which  are  wasted  be- 
cause we  are  careless  about  their 
use  or  do  not  know  what  to  use  them 
for. 

Good  fresh  bread  hae.  a.  spongy- 
texture  which  in  time  disappears 
leaving  the  bread  dry  and  crumbly. 
Bread  a  little  too  stale  to  be  appeal- 
ing, but  not  yet  hard,  may  be 
freshened  by  putting  it  into  the  oven 
for  a  few  minutes.  The  heat  seems  to 
drive  the  moisture  from  the  crust 
making  it  more  crisp  and  the  crumb 
more  spongy.  Some  housekeepers 
moisten  the  surface  of  the  bread 
while  others  think  that  moistening 
Injures  the  texture  of  the  crust  with- 
'Out  jmproving  the  crumb.  It  is  a 
good  idea  to  out  the  slices  and  put 
them  Into  the  oven  for  a  few  minutes 
to  be  freshened  just  before  serving. 

Toast  is  another  form  in  which 
partly  stale  bread  can  be  made  at- 
tractive. We  have  become  so  used  to 
serving  it  just  for  breakfast  but  we 
can  profit  well  from  the  many  high 
grade  lestaurants  who  serve  crisp, 
hot,  toast  with  practically  every  meal. 
There  as  many  dishes  such  as  chopped 
meat  with  gravy,  creamed  fish  or 
eggs,  Welsh  Rarebit,  asparagus,  etc., 
which  are  delicious  when  served  on 
toast.  And  what  is  nicer  than  hot 
cinnamon  toast  or  toast  and  honey  for 
lunch  or  supper? 

Bread  crumbs  are  something  that 
every  housekeeper  should  keep  on 
hand  for  use  in  scalloped  dishes, 
stuffing  for  meat,  puddings,  etc.  Any 
bits  of  bread  which  cannot  be  eaten 
at  the  table  should  be  saved  and 
crumbed  for  use  in  cooking.  To  p'-e- 
vent  their  growing  musty,  crumbs 
should  be  kept  in  dry  air-tight  con- 
tainers. Fruit  jars  are  good  for  this 
purpose. 

Try  this  recipe  for  "Chocolate 
Crinnbs."  Place  1  c.  crumibs  in  sauce- 
pan with  1  square  unsweetened 
chocolate.      Place    in    oven    for    10-15 


minutes.  Stir  occasionally  in  order 
to  mix  the  chocolate  well  with  the 
crumbs.  Remove  from  oven  when 
chocolate  is  melted.  Add  %  c.  sugar, 
1  T.  butter  and  serve  with  whipped 
cream.    An  easy  and  delicious  dessert. 


COOLING  FOODS  lYITHOUT  ICE 


Decay  in  foods  is  due  to  the  growth 
of  gei^ms.  These  grow  best  at  a 
temperature  above  50  degrees  F.  Ice 
is  commonly  used  for  cooling  foods 
but  where  it  is  scarce  some  other 
means  must  be  devised. 

The  air  in  the  cellar  is  cool  and 
may  be  used  for  cooling  foods,  pro- 
vided the  cellar  is  clean,  ventilated 
and  screened  to  keep  out  flies.  Open 
windows  and  doors  every  day  or  in 
very  hot  weather  every  night  to  allow 
cool,  fresh   air  to  enter. 

A  north  room  in  the  cellar  with 
well  insulated  inside  walls  is  good 
for  general  storage. 

Food  may  be  kept  cool  by  placin.g 
the  dish  in  cold  water  and  changing 
the  water  as  it  becomes  warm.  In 
moderate  weather  milk  and  butter 
may  be  kept  for  a  considerable  time 
by  this  method. 

Water  as  it  evaporates  absorbs 
heat.  Therefore,  food  may  be  kept 
by  wrapping  the  dish  in  a  cloth 
satura;;ed  with  water.  In  cooling  by 
evaporation  in  this  way,  the  quicker 
the  evaporation  the  more  heat  ab- 
sorbed and  the  lower  the  temperature. 
Quick  evaporation  depends  'Upon  a 
good  draft  of  dry  air;  in  damp, 
muggy  weather  this  device  does  not 
work  well.  This  is  the  principle  of 
the  ice-less  refrigerator. 

An  unglazed  eartherware  flowerpot 
inverted  in  a  dish  of  water  serves 
very  well  for  keeping  cool  small  a- 
mounts  of   food. 

The  fireless  cooker  may  be  used  for 
keeping  foods  cool  as  well  as  hot. 
Chill  food  thoroughly  before  putting 
into  container.  If  a  little  ice  is  put 
into  the  container,  the  food  will  re- 
main cool  longer,  however. 
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WABM  WEATHER  DISHES 


Tomato  and  Cabbage  Salad 

1  small,  firm  head  cabbage 

3  medium   sized  tomatoes 

lettuce 

1   finely  chopped  onion 

1   medium    sized   cucumber 

1  small  green  pepper 

Salad  Dressing 

Shred  the  cabbage  finely  and  add  to 
it  the  onion,  14  the  green  pepper 
chopped,  ^2  tbe  cucumber  diced.  Mix 
well  with  either  French  dressing  or  a 
boiled  &alad  dressing  as  preferred. 
Peel  the  tomatoes  and  cut  them  in 
eights.  Pile  the  cabbage  mixture  in 
a  salad  bowl  on  leaves  of  lettuce  and 
garnish  with  the  tomatoes,  the  rest 
of  the  cucumber  sliced  and  rest  of 
the  pepper  cut  in  strips. 

Banana  and  Mint  Salad 

6  small  bananas 

1  T.  lemon  juice 
lettuce 

1/4  c.   mayonnaise 

2  T.  chopped  mints 
1/4  c.  chopped  nuts 

Remove  the  skins  from  the  bananas 
and  cut  them  in  halves  lengthwise. 
Place  them  on  beds  of  crisp  lettuce 
and  sprinkle  with  a  few  drops  of 
lemon  juice  and  the  chopped  mint. 
Garnish  with  mayonnaise  or  other 
salad  dressing  with  which  the  nuts 
have  been   mixed. 

Cream  Dressing' 

1/4  c.  orange  or  pineapple  juice 

14  c.  lemon   juice 

2  egg  yolks 

1^  c.  sugar 

1  c.  whipped  cream 

Heat  fruit  juice  in  double  boiler. 
Beat  egg  yolks  slightly  and  add  sugar. 
Add  to  hot  fruit  juice  and  cook  until 
thickened.  Cool.  Add  to  whipped 
cream  and  mix  well.  Serve  with 
fruit  salad  used  for  a  dessert. 


Jellied   F^i-uit  Salad 

2  T.  granulated  gelatin 

2  T.  cold  water 

1    c.  boiling  water 

3  T.  lemon  juice 
1  T.  vine,gar 

V2  to  34   c.  sugar 

fr^uit  cut  in  small  pieces 

Soften  gelatine  in  cold  water.  Add 
boiling  water  to  dissolve  it.  Add  sugar, 
lemon  juice  and  vinegar.  Set  aside 
to  stiffen.  Mixture  should  be  tart 
not  sweet.  When  it  has  begun  to 
stiffen,  add  fruit  cut  in  small  pieces 
and  set  aside  to  chill. 

Vege*-ables  or  fish  or  meat  may  be 
jellied  in  a  similar  manner  and  make 
delicious  salads.  If  fish  or  meat  are 
used,  stock  should  be  used  as  a 
foundation  instead  of  lemon  juice, 
vinegar  and  water. 

Ginger  ale  is  often  used  as  a  foundar- 
tion  for  jellied  fruit  salad,  being  used 
instead  of  the  water  and  lemon 
juice. 

Molded  Ham  and  Eggs 

Grind  the  ham  fine,  blending  it 
with  cold  veal,  chicken  or  laraib  as 
may  bo  convenient.  Season  highly 
and  moisten  with  mayonnaise.  Soften 
2  T.  gelatin  in  cold  water  and  dis- 
solve in  %  c.  boiling  water.  Mix  with 
the  ham  mixture.  Place  a  halved, 
hard-cooked  egg  cut  side  down  in 
each  small  mould.  Pour  the  ham 
mixture  around  it.  Chill.  Serve  on, 
crisp  lettuce   leaves. 

Cooked  Mayonnaise  Dressing 

2y2  T.  flour 
11/4  t.  salt 

1  t.   m'ustard 

2  T.  salad  oil 

^   c.   lemon  juice 

1  c.  boiling  water 

2  egg  yolks 

1  c.  salad  oil 
1/4  t.  pepper 
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JUNIOR   EXTENSION    DEPARTMENT 


CANNING  CLUB  WORK  STARTING   IN  MANY  TOWNS 


Crrailetl  Work,  Study  of  Faanily  Needs  and  a  Chance  for  Summer  Meetings 
All  Appeal  to  Girls  in  Norfolk  County 


The    canning     season     is     fast     ap- 
proaching and  canning  clubs  are  be- 
ing organized.      The    club  runs     from 
the     time     of     organization     to     the 
fifteenth  of  October.     This  carries  it 
through   the    season    when   fruits   and 
vegetables  are  at  best     for    preserva- 
tion.     The    girls     find     the     canning 
clubs  a  fine  opportunity  to  get  better 
■acquainted  with  the  other  club  mem- 
"bers     and    their    loc;;l    leader.      They 
have    not    the    school    work    to    think 
about  during  the  summer  and  the  club 
work  meets  a  need  for  social  life  for 
the    girls  of  many   of  the  small  com- 
munities.     The    members    enjoy    the 
work  involved  in  canning    the     fruits 
and  vegetables  of  their  ho-.ie  gardens. 
"We  are  going  to  particularly  strive  to 
Thave   them   ascertain   what    cropt,   in 
their  fathers  or  brothers'  gardens,  or 
in    some    cases    their    own,    are   most 
prolific  and  have     them     cammed     ac- 
cordingly. 

They,,  also,  will  study  the  needs  in 
the  vegetable  line  of  their  individual 
families  for  the  winter.  Every  family 
should  serve  each  day  during  the 
winter  at  least  one  vegetable  (besides 
potatoes)  and  if  the  club  member 
thinks  of  this   when  she   is    canning, 


COHASSET    BOYS    HAVE    POULTRY 
TOUR 


€ohasset  Poultry  Club  members 
made  an  interesting  tour  of  inspec- 
tion over  the  plant  of  Mr.  H.  H.  I. 
■Smith  at  Weymouth  Heights  on  May 
16th.  The  boys  were  especially  in- 
tereste.J  in  the  three  varieties  of 
€ornish  fowl  Mr.  Smith  is  raising 
for  meat  birds.  The  laying  houses 
breeding  pens  and  .general  plant  lay- 
out gave  some  good  lessons  in  poultry 
management.  Sixteen  boys  made  the 
trip. 


the  situation  is  n^et  in  advance.  Op- 
portunity will  be  given  to  older  mem- 
bers to  sell  their  products  for  financial 
gain  if  they  so  desire.  There  is  no 
reason  why  the  girl  who  has  done 
good  wo"k  in  canning  should  not  be 
able  to  earn  money  through  her  ac- 
quii'ed  skill. 

The  requirements  for  the  canning 
clubs  this  year  are  arranged  so  that 
the  girls  can  make  their  own  choice 
of  particular  fruits  and  vegetables. 
For  the  first  year  work  they  a^e  asked 
to  can  at  least  twenty-four  jars 
(either  pint  or  qua'^t)  of  fruits  and 
vegetables.  The  second  year,  the  re- 
nui''emonts  are  increased  to  forty 
jars.  Some  work  also  will  be  done  in 
jams,  jellies  and  fruit  butters,  and  in 
soup  and  meat  canning. 

The  third  year  a  more  advanced 
type  of  the  second  year's  work  is 
undertaken,  including  some  preserv- 
ing. By  the  fourth  year  the  girl  has 
presumably  reached  the  stage  where 
much  of  the  manipulation  of  canning- 
has  become  mechanical  and  she  can 
more  fully  study  and  meet  family 
needs  a7id  give  considerable  service 
to   her  community. 


Small  Fruit  Club  members  believe 
in  varitty.  In  the  Plainville  Club 
different  members  are  .growing  rasp- 
berries, blackberries,  strawberries 
and  currants.  Foxboro  members  are 
working  for  the  most  part  on  straw- 
berries while  Norwood  boys  are  add- 
ing grapes  and  gooseberries  to  the 
above  list. 


Bernard  Devine  of  Foxboro  has  set 
a  strawberry  patch  of  one  thousand 
Howard  17  plants.  Accurate  records 
will  bo  kept  on  this  piece  as  a  part 
of  the  small  fruit  club  work. 
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SAVE  AUGUST    18TH    FOR    JUNIOR      POULTRY     CLUB     EXHIBITS     ARE 
FIELD   DAT  POPULAR 


Augiist  18th  will  be  the  bi?  pnm- 
mer  field  day  for  club  members. 
Demonstration  teams  will  compete 
for  a  trip  to  the  Eastern  States  Ex- 
position. Special  trips  around  the 
farm  will  give  a  chance  to  show  all 
the  improve-^^ents  made  during  the 
past  year.  The  usual  club  competi- 
tion will  be  of  much  interest.  All 
club  members   are    invited. 


Poultry  enthusiasts  have  made 
themselves  known  at  many  Home 
Economics  Club  exhibits.  At  Poxboro 
a  table  was  devoted  to  chicks,  eggs, 
hens,  records  and  stories  with  many 
special  articles  of  poultry  Interest. 
Braintree  duplicated  this  exhibit  at 
the  evening  meeting  held  on  May 
12th.  Randolph,  Dedham,  South  Bell- 
inghaii  and  Holbrook  also  held  ex- 
hibits with  other  clubs. 


The  Garden  Committee  of  the  Ded- 
ham Grange  has  arranged  a  dem- 
onstration garden  for  junior  gai'- 
■deners.  A  man  is  on  the  plot  at 
<3efinite  times  to  give  instructions  in 
planting,  cultivating,  thinning  and 
other  garden  processes  where  boys 
and   girls  usually  make  mistakes. 


The  "Own  Your  Own  Room"  club  of 
"Weymouth  with  their  leader  visited 
the  Home  Beautiful  E'xposition  in 
Boston.  They  found  much  of  value 
to  them  in  their  study  of  the  best 
in  home  furnishings. 


SEWTIVG    AND    BREADMAKING   FEATURE  CLUB   EXHIBITS    OF    HOME 
ECONOMICS  MEMBERS 


The  Home  Economics  Clubs  in 
many  of  the  towns  have  been  holding 
exhibits  of  their  work  during  the  past 
month.  In  many  instances  they  have 
beld  them  in  connection  with  local 
organizations  to  which  their  parents 
belong.  For  instance,  the  members  of 
the  Med  field  group  showed  what  good 
work  they  had  been  doing  at  a  Wo- 
man's Club  meeting.  Medfield  girls 
should  be  complimented  on  the 
■demonstration  which  they  gave  of  the 
co-rect  and  incorrect  method  of  dress 
for  the  school  girl  in  the  various 
phases  of  her  life. 

The  Gran.ge  at  Bellingham  Center 
gave  over  one  of  its  meetings  to  the 
Sewing  Club  there.  The  girls  have 
done  very  good  work  and  the  people 
who  attended  that  exhibit  had  a 
chance  to  observe  what  a  Home 
Economics  club  teaches  Its  members. 
The  granges  in  several  towns  are 
showing-  its  interest  in  the  younger 
generation  by  supporting  club  work 
among  them. 

Another  organization  which  has 
■demonstrated     its     interest     in     club 


work  in  the  county  is  the  Parent- 
Teachers'  Association.  Tbe  garment 
club  in  Avon  gave  its  final  exhibition 
in  connection  with  the  anu'ual  meet- 
ing of  that  organization.  The  exhibit 
itself  was  highly  commendable,  but 
the  outcome  of  the  whole  evening's 
program  is  particularly  worthy  of 
mention.  The  Association  voted  to 
support  all  Junior  Extension  work  in 
the  town  and  appointed  a  comraiittee 
to  have  charge  of  the  same.  If  more 
towns  had  a  live  organization  to  take 
an  interest  in  the  work  of  the  boys 
and  girls,  club  work  and  the  result 
for  which  it  strives,  a  development  of 
interest  in  home  pursuits,  would  boom. 
Much  credit  is  due  to  the  clubs  and 
their  local  leaders  when  they  have 
arranged  their  exhibit  and  an  enter- 
tainment "on  their  own."  Those  who 
have  put  on  successful  programs  in- 
clude the  following  home  economics 
clubs:  Norwood,  Medway  Center,  South 
Braintree,  Avon  Westwood,  North 
Bellingham,  South  Bellingham,  Hol- 
brook Randolph,  Millis  and  Wey- 
mouth. 


SUMMER  SCHOOL 


Massachusetts  Agricultural  College 


JULY  10  TO  AUG.  5,  19  22 


COURSES  OFFERED 


Poultry  Husbandry 

Fruit  Growing 

Flower  Growing 

Vegetable  Garden- 
ing 

Food  Preservation 

Beekeeping 

Foods 

Clothing 

Millinery 

House  Furnishing 

Home  Management 

Insect  Life 


Dramatic  Presentation 

Design  and  Practical  Arts 

Elements  of  Rural  Sociology 

Seminar  in  Rural  Sociology 

Vocational  Education 

Principles  and  Methods  of  Teaching 

Special  Methods  in  Vocational  Agri- 
cultural Teaching 

Professional  Improvement  Problems 

Supervision    and  Administration  of 
Agricultural  Education 

Graduate    Seminar   in    Agricultural 
Education 


NO    TUITION 

BOARD  AND  ROOM  $10  PER  WEEK 


Address  Short  Course  Office, 
Mass.  Agricultural  College,  Amherst,  Mass. 
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RESULTS     OF    LAST    WINTER'S     ICE  STORM    IN   THE  PEACH   OR- 
CHARD   OF    SYLVESTER    SMITH,   PLAINVILLE 

This  orchard  is  coming  back  and   is  bearing  quite  a  heavy  crop  again 

this  year 
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GARDErV  NOTEvS 


Successive  plantings  of  beans, 
beets,  carrots,  cabbage,  lettuce, 
spinach,  sweet  corn,  and  radishes  are 
necessary  to  maintain  a  supply  of 
quality.  In  addition,  successions  of 
many  of  the  long  season  crops  through 
a  selection  of  the  right  varieties  is 
very  essential.  The  good  grower  not 
only  plants  successions  but  several 
kinds  and  is  in  the  market  constantly. 
That  is  the  only  way  to  insure  the 
fair  average  returns. 

The  planting  season  lasts  from  late 
March  until  late  September.  There  is 
little  excuse  for  having  all  the  eggs 
in  one  basket. 


One  of  our  leading  market  gar- 
deners recently  called  my  attention 
to  a  good  illustration  of  the  value  of 
nitrate  of  soda  on  his  spring  spinach. 
His  man  ran  short  of  the  necessary 
amount  to  cover  the  piece  and  in- 
tended to  go  back  and  finish  it,  but 
he  forgot  it.  This  has  furnished  one 
of  the  very  best  lessons  for  this 
farmer  on  the  value  of  top  dressing. 
While  it  is  better  to  get  such  dem- 
onstrations thru  a  plan,  they  some- 
times serve  as  good  a  lesson  when 
they  come  by  accident. 


Hoeing  is  one  of  the  most  neces- 
sary operations  on  a  market  garden. 
To  be  done  right  requires  skill. 
Frequently  it  becomes  a  question  of 
rapid  hoeing  and  slow  weeding  or  the 
reverse.  Slow,  careful  hoeing  will 
frequently  reduce  the  hand  and  knee 
work  by  50%.  Count  the  cost  and 
see  which  is  the  most  profitable. 


A  message  to  cooperators  who  are 
growing  some  "Yellows"  resistant 
spinach  seed.  Now  is  the  time  to  in- 
spect and  pull  out  plants  which  are 
of  the  undesirable  type.  There  are 
some.  Look  for  that  round  end  dark 
colored  savoyed-leaf  for  the  rig'ht 
type.  Remember  that  "like  parents 
like  progeny."  Pull  out  the  smooth- 
pointed-leaved-early-seeding  kind. 
Recognize  the  fact  that  only  about 
half  the  plants  Avill  bear  seed  for  the 
staminate  and  pistillate  blossoms  ap- 
pear  on    different  plants. 


Several  growers  complained  of  the 
size  of  seed  potatoes  last  spring  but 
all  are  agreed  that  one  of  the  best 
stands  of  potatoes  has  been  the  re- 
sult of  the  quality. 
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SCHOOL  NOTES 


Contracts  were  awarded  to  Dillon  Members  of  the  Faculty  have  been 
Brothers  of  Milford.  Mass.  for  the  visiting  the  public  schools  of  the 
building  of  a  garage  and  farm  shop  County  putting  the  opportunities  of 
and  an  addition  to  the  present  board-  vocational  agricultural  training  be- 
ing house.  The  garage  and  shop  fore  the  boys.  There  is  every  indica- 
will  be  located  in.  the  rear  of  the  tion  that  there  will  be  an  increased 
school  building  and  is  to  be  built  of  enrollment  this  fall.  It  is  our  desire 
brick  to  match  the  same.    The  altera-  .  ,       .x,  i,       ■     ^.t, 

^  ,,      ,        J.       T,  -n      ■   «  to  get  m  touch  with  every  boy  m  the 

tion   at  the  boarding  house  will   give  * 

.us  an  up-to-date  kitchen  and  serving  County  who  may  be  interested  in  en- 
room  with  a  pantry  and  ice  room.  tering  the  School.  It  will  be  ap- 
The  present  kitchen  and  small   room  predated    if    anyone     knowing     such 


used  as  a  store  room  and  pantry 
will  be  torn  out  and  the  space 
utilized  for  a  recreation    and     living      Allen  that   they    may    have    personal 


boys  will    send    their     names     to   Mr. 
Allen  that   they    may    have 
room   for  the  boys  boarding  with  us.      visits  from   the  Instructors. 
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THE  BOADSIDE  MARKET 


Lester  M.  Dyer,  Class  of  1922 


The  large  increase  in  traffic  over 
country  roads  due  to  the  general  use 
of  automobiles  and  the  great  im- 
provement of  the  roads  has  opened  to 
the  farmer  an  opportunity  to  dispose 
of  his  products  right  on  his  farm  at 
a  good  price,  without  the  cost  of 
transportation.  This  type  of  market 
is  called  the  roadside  market. 

The  roadside  market  can  be  con- 
ducted easily,  but  there  are  a  feAv 
fundamentals  which  are  absolutely 
necesssary  and  which  I  will  try  to 
present  to  you  as  I  understand  them. 

The  first  thing  required  of  a  road- 
side market  is  a  good  location.  By  a 
good  location  I  mean  one  on  a  main 
road  over  which  a  large  number  of 
people  travel  chiefly  for  pleasure  as 
these  people  are  the  ones  who  are 
most  likely  to  be  patrons  of  a  road- 
side market.  A  road  near  a  summer 
resort  has  an  advantage  in  that  the 
people  who  travel  this  road  have 
temporarily  left  their  established 
line  of  trade  and  are  looking  for  a 
handy  place  in  which  to  purchase 
their   supplies. 

The  road  should  be  straight  and 
level  for  a  short  distance  in  each 
direction  in  order  that  people  may 
see  the  market  from  the  distance  and 
have  time  to  decide  whether  to  stop 
or  not  before  they  have  passed  it. 
Level  roads  have  an  advantage  in 
that  it  is  difficult  to  stop  an  automo- 
bile on  a  hill  and  that  many  possible 
customers  would  not  go  to  the  trouble 
necessary  to  do  so. 

There  should  be  a  space  in  front 
of  the  stand  so  that  automobiles  stop- 
ping there  will  not  interfere  with  the 
traffic  on  the  road.  A  short  curved 
drive  or  a  wide  space  in  the  road  is 
all    that   is   necessary. 

Next  we  will  consider  the  building 
or  stand  in  which  to  hold  the  road- 
side market.  This  should  be  of  a 
simple,  portable,  rainproof  construc- 
tion, having  a  part  of  the  front 
hinged  so  that  "during  the  daytime  it 


can  be  raised  and  made  to  form  a 
sort  of  shade  to  protect  the  products 
displayed  from  the  sun  and  which 
can  be  let  down  at  night  making  the 
stand  entirely  closed  and  secure. 

The  building  should  stand  near  the 
drive  or  road,  so  that  customers  can 
drive  near  the  stand  and  look  at  the 
products  displayed  without  getting 
out  of  their  cars  as  often  they 
are  merely  curious  and  would  not 
bother  to  stop  if  looking  at  the  goods 
caused  them  any  inconvenience. 

The  products  will  be  the  next  and 
most  important  thing  to  consider. 
The  market  should  never  be  started 
unless  the  owner  is  certain  that  he 
can  secure  a  sufficient  quantity  of 
the  required  varieties  of  products 
and  that  there  will  be  a  sufficient 
number  of  possible  buyers  to  make 
the  volume  of  business  large 
enough  to  more  than  pay  for  the  cost 
of  the  market.  These  products  should 
be  prepared  for  the  market  in  the 
best  manner  possible  and  handled 
with  extreme  care,  as  they  are  usual- 
ly of  special  quality  and  in  many 
instances   easily  bruised   or  damaged. 

Cleanliness  is  essential.  In  many 
cases  a  little  attention  will  be  need- 
ed to  remove  any  soil  or  dirt  that 
may  adhere  to  the  products.  The  use 
of  a  moist  cloth  may  be  sufficient 
though  it  is  sometimes  necessary  to 
wash  the  vegetables. 

Special  emphasis  should  be  placed 
on  the  importance  of  careful  grading. 
It  is  a  good  business  proposition  to 
practice  rigid  grading.  A  reputation 
for  uniformity  of  the  products  offered 
foi  sale  cannot  be  established  witliout 
it.  With  most  products  it  is  desirable 
to  make  three  grades.  The  size, 
color,  shape,  markings,  degree  of 
ripeness  and  defects  of  various  kinds 
should  be  taken  into  account  and 
only  the  best  offered  for  sale. 

Not  only  must  the  products  be 
clean  and  properly  graded,  but  they 
should   be    arranged    and    packed     in 
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the  most  attractive  manner.  Lining 
tlie  inside  of  the  package  with  white 
or  perhaps  colored  paper  has  a 
pleasing  effect  on  the  eye  of  the 
prospective  buyer.  Attractiveness  is 
often  secured  by  wrapping  each 
specimen  with  soft  paper.  The  use 
of  paper  in  this  way  also  helps  to  in- 
sure the  safe  transportation  of  the 
vegetables  or  fruit  without  bruises 
or  other  mechanical  injuries. 

Honest  packing  is  absolutely  es- 
sential. The  products  at  the  bottom 
of  the  container  should  be  just  as 
good  as  those  at  the  top.  It  is  also 
important  to  give  full  measure.  Part- 
ly iilled  baskets,  though  the  veg- 
etables or  fruit  may  be  of  the  highest 
quality  do  not  appeal  to  the  custom- 
ers. The  packages  invariably  give 
the  impression  that  the  grower  is 
endeavoring  to  get  full  price  for 
packages  of  vegetables  or  fruit 
which  do  not  represent  the  full 
value.  It  is  a  mistake  to  follow 
such  a  practice.  In  the  long  run 
the  grower  will  gain  by  showing 
liberality  and  generosity  in  giving 
full  or  even  heaped  up  measure. 

The  product  sold  in  small  packages 
is  more  attractive  and  the  customers 
are  more  likely  to  buy  than  when  sold 
in  large  packages  or  by  bulk.  Small 
baskets  Avith  handles  always  appeal 
to  the  buyers  as  they  look  attractive, 
are  easily  handled  and  the  products 
are  less  likely  to  be  injured  in  carry- 
ing them  home.  These  boxes  or 
baskets  must  be  thoroughly  clean  and 
preferably  new  as  soiled  or  stained 
containers  are  unattractive  and  the 
small  cost  of  new  ones  makes  it  ad- 
visable to  use  them. 

The  prices  changed  for  the  products 
should  be  fixed  between  the  current 
wholesale  and  retail  prices  in  order 
to  warrant  the  customers  stopping, 
paying  cash  and  carrying  the  prod- 
ucts home.  The  mere  fact  that  the 
products  are  fresh  is  not  enough  to 
attract  the  customers  when  they  can 
have  produce  nearly  as  good,  de- 
livered at  their  homes  without  any 
bother  on  their  part  and  be  able  to 
buy  them  on  credit. 


It  is  very  important  that  the  prod- 
ucts should  at  all  times  be  protected 
from  dust  as  the  dust  not  only  makes 
them  unattractive  and  unfit  for  food 
unless  washed,  but  greatly  injures 
their  selling  qualities  as  well.  Many 
customers  will  not  buy  an  article 
covered  with  dust  or  one  which  they 
know  is  exposed  to  it.  Glass  cases 
are  the  best  thing  in  which  to  dis- 
play products  for  in  them  the  sales- 
man can  attractively  arrange  his 
goods  and  keep  them  clean  and 
sanitary. 

Articles  should  always  be  wrapped 
before  handing  them  to  the  custom- 
ers. Boxes  may  be  put  in  paper  bags 
and  baskets  may  be  covered  with  a 
sheet  of  paper  cut  to  fit  the  top.  This 
covering  will  protect  the  goods  from 
dust  during  transportation  and  in- 
sures their  arriving  in  good  condi- 
tion. 

The  next  phase  of  roadside  market- 
ing we  should  consider  is  advertis- 
ing. A  large  attractive  sign  stating 
the  name  of  the  farm  or  owner  and 
the  products  for  sale  should  be 
placed  a  short  distance  from  each 
side  of  the  stand.  This  will  attract 
the  attention  of  the  people  coming 
toward  the  stand  and  may  induce 
them  to   stop. 

A  bulletin  board  on  which  the 
name  and  price  of  each  article  for 
sale  is  printed  or  written  daily  might 
be  placed  in  a  convenient  position  in 
the  stand  and  this  will  materially  aid 
in  the  selling  of  the  products.  It  is  also 
advisable  to  have  the  weight  and 
price  of  each  article  printed  at- 
tractively on  a  small  piece  of  card- 
board and  placed  near  it.  Small 
papers  on  cooking  or  canning,  ad- 
vice for  winter  storage  of  vegetables 
or  cultural  directions  for  the  grow- 
ing of  plants  might  accompany  each 
sale.  For  instance,  a  recipe  on  how 
to  can  strawberries  might  go  with 
each  sale  of  strawberries,  or  the  di- 
rections on  how  to  raise  tomatoes 
might  well  be  placed  with  every 
basket  of  tomato  plants.  Such  in- 
formation should  be  practical  and 
should    be    obtained     from     the     (jest 
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sources.  It  would  not  cost  very  nxuch 
to  print  these  papers  and  the  cost 
would  be  more  than  made  up  in,  the 
increase  of  trade  through  return 
customers    and    their    friends. 

It  is  especially  important  that  the 
name  and  address  of  the  market,  at 
least,  should  accompany  each  pur- 
chase. This  may  be  printed  on  the 
bags  or  wrapping  paper  or  on  stick- 
ers which  may  be  pasted  on  every 
package  leaving  the  stand. 

The  last  thing  I  will  consider  for 
the  roadside  market  is  the  salesman. 
He  should  be  clean,  of  neat  appear- 
ance, always  courteous,  willing  to 
give  accurate  information  and  to 
cater  to  the  customers'  wishes  so  far 
as  to    consistent  with    good   business. 


It  is  a  good  policy  for  him  to  say 
"Thank  you"  whenever  he  sells  an 
article  and  for  him  to  give  the 
customer  a  courteous  invitation  to 
stop  again. 

Experience  is  not  one  of  the 
necessary  requirements  of  the  sales- 
man. Almost  anyone  can  be  a  sales- 
man in  a  roadside  market. 

In  conclusion  the  things  necessary 
to  conduct  a  successful  roadside 
market  are:  a  good  location,  an  at- 
tractive method  of  display,  carefully 
graded  and  well-packed  products  on 
sale  at  a  fair  price,  a  sufficient  num- 
ber of  buyers,  a  steady  supply  of  a 
sufficient  quantity  of  high  quality 
products  and  an  active  and  courteous 
salesman. 


AGRICULTURAL    DEPARTMENT 


MVERSIFIED  FARMING    IN  SHARON 


A  great  many  of  our  County  people 
know  the  little  strip  of  plain  land 
which  lies  on  both  sides  of  the  road 
from  Sharon  Heights  to  Foxboro  but 
very  few  know  of  the  many  different 
tj'pes  of  successful  farming  that  are 
being  carried   on  there. 

Mr.  Rogers  of  the  Fairmount 
Poultry  Farm,  a  breeder  of  White 
Rocks  is  just  across  the  road  from 
one  of  Farquhar's  nurseries.  Just  be- 
yond Edward  Beldeni  grows  as  fine 
tobacco,  onions  and  other  garden 
crops  as  are  grown  in  the  State.  Mr. 
Harry  O'Brion,  with  his  demonstra- 
tion orchard,  is  certainly  showing 
how  to  grow  apple  trees.  The  Dorr 
Estate,  under  the  able  management  of 
Charles  Dorr,  turns  out  with  its 
greenhouse  plant  a  fine  lot  of  cucum- 
'bers    and    a    large    number    of    other 


vegetables.  The  Sharon  Gladioli 
Gardens,  known  to  older  residents  as 
the  Tudor  Farm,  specializes  in  com- 
mercial gladioli  bulbs  and  flowers. 
Fifteen  acres  are  devoted  to  the 
bulbs  this  year  and  each  year  a 
larger  acreage  will  be  taken  up.  Mr. 
Vondel  is  also  engaged  in  raising 
bulbs  and  flowers  for  sale.  Thomas 
Clark  raises  potatoes  and  other  veg- 
etables on  a  large  scale  and  just  be- 
yond his  place  are  acres  of  fine  cran- 
berry bogs.  There  are  many  other 
equally  fine  small  farms  that  we  have 
not  mentioned,  each  carrying  its 
separate  project  successfully  yet  what 
an  opportunity  there  is  for  this  group 
as  a  whole  to  standardize  products 
and  provide  not  on,ly  an  opportunity 
for  cooperative  buying  but  coopera- 
tive selling  as  well. 
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MASSA CHI  SETTS    FRUIT 

GKOWEES'  ASSOCIATION 

MEETING 


Quite  a  few  Norfolk  County  fruit 
men  attended  the  meeting  of  the 
Massachusetts  Fruit  Growers'  Asso- 
ciation held  at  Coonamessett  Ranch 
on  the  Cape.  The  Ranch  with  its 
extensive  farming  operations  proved 
of  interest  to  all,  particularly  the 
demonstration  of  plowing  among 
scrub  oaks,  etc.  About  one  square 
mile  of  country  has  been  broken  up 
and  brought  under  cultivation  up  to 
the  present  time.  With  its  fifteen 
thousand  acres  of  land  the  Ranch 
makes  one  of  the  largest  farms  east 
of  the  Mississippi  River  and  it  is  the 
aim  of  those  in  charge  to  colonize  all 
of  this  section,  breaking  the  area  up 
into  small  five  to  twent3^  acre  farms. 
The  morning  was  taken  up  with  short 
talks  by  Wilfrid  Wheeler,  Superin- 
tendent of  the  Ranch,  Mr.  Lily, 
Manager  of  the  very  successful  Fal- 
mouth Strawberry  Marketing  Asso- 
ciation, gave  a  very  interesting  talk 
on  the  methods  pursued  by  the  As- 
sociation. Prof.  A.  F.  MacDougall. 
Farm  Management  Demonstrator  at 
the  Massachusetts  Agricultural  Col- 
lege, who,  with  County  Agent  L.  B. 
Boston  of  Barnstable  County,  has 
been  conducting  a  survey  among  the 
Portugese  strawberry  growers  gave 
us  the  following  very  interesting 
data: 

A  survey  of  15  representative  farms 
in  this  section  taken  this  spring 
showed  the  following: 

Average  farm  had  13.7  acres  total 
with   6.7  acres  tillable. 

Two  principle  crops  grown  were 
strawberries  and  turnips.  The  former 
average  2  acres  in  bearing  beds  and 
nearly  1  acre  of  new  bed.  The  latter 
crop  averaged  l^/g  acres. 

Raspberries  were  a  poor  crop  but 
averaged  nearly  i^   acres  per  farm. 

The  average  total  farm  investment 
was  $5329  divided  in  $4920  for  real 
estate,  $230  in  livestock,  $170  in  ma- 
chinery. 


Profit  measured  in  the  form  of 
labor  income  which  is  obtained  by 
substracting  expenses  from  receipts 
and  then  deducting  5%  interest  on 
total  investment,  amounted  to  $854. 
This  is  above  the  average  for  Massa- 
chusetts farms. 

Only  one  farmer  out  of  the  15  lost 
money  and  the  spread  in  labor  in- 
come was  from  $186  to   $1487. 

Average  expense  for  picking  outside 
of  family  labor  was   $95. 

Yield  of  strawberries  averaged  4346 
quarts.     Turnips  191  bushels. 

No  livestock  is  kept  except  for 
home  use  and  crops  other  than  those 
mentioned  and  some  potatoes  are 
used  mainly  for  home  consumption. 

Prof.  MacDougall  suggested  that  it 
would  be  far  better  for  these  men  to 
haA'e  more  crops  and  not  take  the 
chance  of  crop  failure  that  they  are. 
The  varieties  of  strawberries  grown 
were  Echo  and  Howard  No.  17.  In  the 
afternoon  a  trip  was  taken  through 
the  strawberry  section  where  both 
the  black  and  white  Portugese  were 
seen  at  work.  The  trip  ended  at  the 
loading  station  at  Falmouth.  Several 
cars  M'ere  being  loaded  for  shipment. 
Some  of  these  were  going  as  far  as 
Portland,    Maine. 


POOR  SET  OF  FRUIT 


Fruit  men  of  Norfolk  County,  along 
with  the  rest  of  the  state,  have  reason 
to  be  disappointed  over  the  light  set  of 
apples.  In  spite  of  the  heavy 
blossom  and  almost  ideal  weather 
for  pollenizing  practically  all  varie- 
ties show  a  light  set  of  fruit  and  the 
Baldwins  in  most  cases  have  little 
if  any  fruit.  In  the  Wilson  orchard 
there  is  a  very  good  set  of  Wealthy 
and  Duchess  of  Oldenburg  but  very 
few  Mcintosh  and  practically  no 
Gravensteins  or  Baldwins.  This  is 
practically  the  same  report  that 
comes  from  all  sections  of  the  Coun- 
ty. Take  care  of  what  fruit  there  is 
left  for  prices  are  bound  to  be  high. 
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MARKET    GARDEN    NOTES 


H.  r.  Thompson 


In  the  last  month's  notes  reference 
was  made  to  the  early  appearance  o^ 
plant  lice.  Nature  is  favoring  us  with 
a  fairly  good  crop  of  lady  bugs  this 
year,  and  they  are  taking  care  of  a 
good  many  of  the  lice.  Careful  at- 
tention needs  to  be  given  to  this 
problem,  however,  to  make  sure  that 
the  lice  are  not  outstripping  the  lady 
bugs  in  numbers,  and  damaging  crops 
beyond  repair. 


Market  gardeners  have  had  op- 
portunity to  try  out  the  corrosive 
sublimate  treatment  for  the  cabbage 
root  maggot  has  been  very  active.  In 
some  instances  where  tar  felt  discs 
were  on  the  plants  and  a  good  deal 
of  earth  piled  over  them,  the  maggots 
have  been  active  on  top  of  the  discs, 
chafing  the  stem.  It  has  been,  an  in- 
stance of  feeding  on  the  stem  where 
accessible,  or  starving  to  death,  and 
the  damage  has  been  considerable  in 
some  instances,  but  less  than  the  loss 
that  would  have  occurred  without 
any  protection. 

The  corrosive  sublimate  treatment 
has  been  used  on  a  large  and  small 
scale  by  many  market  gardeners  and 
we  should  have  pretty  good  evidence 
by  the  first  of  July  as  to  its  ef- 
fectiveness under  our  conditions. 


It  has  been  very  interesting  to  note 
the  care  with  which  some  men  regu- 
late the  supply  of  their  products  for 
market.  Almost  always  we  find  that 
market  gardeners  have  located  a 
piece  of  ground  which  is  warmer 
than  the  average,  for  their  piece  of 
first  set  lettuce,  which  is  usually  of 
the  May  King  variety.  Not  only  is 
the  land  a  little  "quicker,"  but  this 
variety  is  a  faster  grower,  and  quick- 
er to  mature.  Then  a  setting  for  later 
market  is  made  about  the  same  time 
with  the  Black  Seeded  Tennis  Ball 
variety,  which  comes  on  about  a  week 
or    ten    days    later.      This    is    usually 


put  in  a  fairly  warm  place  where  it 
will  come  immediately  after  the  May 
King.  In  some  instances  a  third 
area  has  been  set  to  lettuce  on  later 
land,  of  the  Black  Seeded  Tennis 
Ball  type.  This  has  furnished  a  suc- 
cession from  the  time  of  the  first 
sales  to  the  harvest  from  seeded 
lettuce. 


Now  is  a  good  time,  when  you 
are  racing  with  weeds,  to  remember 
that  one  year's  seeding  means  three 
years  weeding.  The  race  between 
weeds  and  weeders  is  always  a  hard 
one.  There  are  a  few  farms  where 
weeds  are  almost  strangers.  This  fact 
means  a  saving  of  much  money  every 
year  and  adds  much  to  the  profits. 


Frost  caused  more  or  less  injury  in 
several  localities  on  the  morning  of 
May  28th.  The  temperature  dropped 
over  40  degrees  in  14  hours,  and  cer- 
tainly was  hard  on  all  sorts  of  tender 
plants.  It  has  been  interesting  to  go 
into  the  field  and  note  the  spotted 
damage  from  frost.  One  field  of  toma- 
toes was  inspected  where  several 
plants  in  a  place  were  badly  frosted, 
and  several  entirely  missed.  A  study 
of  air  currents  would  give  some 
valuable  data.  A  frosty  piece  of  land 
is  likely  to  average  a  lower  tempera- 
ture than  one  which  is  not  so  located. 
This  means  that  the  heat-loving 
crops  planted  on  such  a  place  are 
handicapped  through  the  season, 
other  things  being  equal.  It  is  best 
to  put  the  heat-loving  crops  on  the 
warm  places  available. 


ASPARAGUS 


Some  fine   quality     asparagus     has 

been   cut  this   spring  and   fine   prices 

obtained.     The  two  seem  to   go   hand 

in    hand.      Without    one    the    other    is 

almost  impossible. 
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POULTRY  NOTES 


Keep  everlastingly 'after  it.  Cull. 
Cull,  Cull!  This  means  lower  food 
costs  and  equal  production  of  eggs. 
The  result  of  this  is  larger  profits. 

The  young  stock  sho.uld  .  be  kept 
growing.  They  need  plenty  of  fresh 
water,  feed,  shade,  free  range  and 
milk  in  some  form  to  produce  the 
best  results. 

Keep  only  the  well  formed,  early 
maturing  pullets.  Any  deformed 
specimens  or  "runts"  should  be  culled 
out  from  the   growing  pullets. 

Remember  that  in  order  to  have 
the  growing  stock  get  the  most  from 
free  range  they  should  be  fed  only  a 
very  little  grain  in  the  morning. 
"When  this  is  done  they  will  be  likely 
to  forage  around  better  thus  secur- 
ing much  of  their  feed  in  the  form 
of  weed  seeds,  insects,  tender  shoots 
of  grasses,   etc. 


LICE    AND    MITES 


Lice  and  mites  are  most  effectively 
eradicated  at  this  time  of  the  year. 
A  few  now  will  grow  to  be  hundreds 
before  the  summer  is  over.  For  lice 
we  prefer  to  use  blue  ointment  which 
can  be  secured  at  any  drug  store. 
Place  a  small  piece,  the  size  of  a 
garden  pea,  on  the  skin  just  below 
the  vent.  Repeat  this  treatment  in 
ten  days  to  get  the  young  lice  that 
hatch  out  in  the  meantime.  A  solu- 
tion of  carbolineum  is  effective  for 
the  red  mites.  It  should  be  painted 
on  the  roosts,  being  sure  to  get  it  in 
all  the  cracks  and  crevices  where 
mites  may  be  hiding.  One  application 
of  this  every  six  months  is  sufficient. 


Caponizing,  if  practiced,  is  usually 
carried  on  during  the  months  of  June, 
July  and  August.  As  a  commercial 
practice  we  would  not  recommend 
the  raising  of  capons  but  for  home 
use  you  will  find  them  not  only  de- 
licious to  eat  but  reasonably  cheap  to 
produce. 


If  you  have  any  pullets  or  hens 
that  you  are  intending  to  keep  over 
as  breeders  they  should  now  be  en- 
joying the  benefits  of  free  range.  It 
is  unreasonable  to  expect  pullets  or 
hens  to  be  confined  continually  and 
forced  for  high  production,  later  to 
be  used  for  breeding  purposes. 


On  a  recent  '  visit  to  Mr.  Ryan's 
poultry  farm  in  Stoughton  we  found 
that  he  was  feeding  semi-solid  but- 
termilk just  as  it  came  from  the 
barrel.  His  method  was  to  use  a 
paddle  and  "pla:5ter"  the  "semi-solid" 
on  the  side  walls  of  the  house  just 
high  enough  for  the  chicks  to  reach 
it.  In  this  way  it  was  easily  ac- 
cessible and  always  clean.  Mr.  Ryan 
feeds  it  to  chicks  of  all  ages  In  this 
manner  and  is  very  enthusiastic  over 
the  results  obtained. 


The  young  cockerels  should  be 
separated  from  the  pullets  if  this  has 
not  already  been  done.  Unless  there 
is  plenty  of  range  and  the  price  of 
grain  is  comparatively  low  it  does 
not  pay  to  keep  the  cockerels  over 
as  roasters.  They  usually  make  the 
best  return  when  sold  as  broilers  and 
in  this  form  they  should  be  put  on 
the  market  at  as  early  an  age  as 
possible.  Time  lost  means  a  declin- 
ing market  price. 


The  production  of  table  eggs  is  the 
corner  stone  of  the  poultry  indiustry. 
Layers  that  you  intend  to  use  as 
breeders  next  year  should  be  allowed 
free  range  from  now  until  cold 
weather.  Peed  them  for  normal  egg 
production  and  be  careful  not  to  sup- 
ply forcing  feeds.  Taking  a  little  extra 
care  to  see  that  your  breeders  are 
living  close  to  nature  with  an  op- 
portunity to  recuperate  from  this 
season's  strain  of  egg  production  will 
mean  that  you  can  expect  to  secure 
quality  eggs  for  hatching. 
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HOME    MAKING    DEPARTMENT 


ANNUAL  CONFERENCE   A  GREAT   SUCCESS 


June  8th  was  a  day  made  to  order 
for  the  women  of  Norfolk  County. 
From  18  towns,  130  women  gathered 
at  the  home  of  Mrs.  Charles  S.  Bird, 
E.  Walpole.  There  were  delegations 
large  and  small,  Plainville  and 
Sharon  sending  the  largest  number  of 
representatives.  It  was  an  experi- 
ment having  but  one  conference  in 
the  centre  of  the  county  and  it  is 
very  gratifying  to  the  Home  Demon- 
stration Agent  to  know  that  so  many 
people  made  the  effort  to  come  to  the 
meeting.  Transportation  is  so  poor 
throughout  the  county  that  it  means 
that  almost  every  one  is  dependent 
upon  automobiles.  Plainville  people 
arrived  in  a  truck.  I  am  hoping  that 
next  year  we  may  have  many  truck- 
loads  for  there  is  no  better  way  to 
develop  community  spirit  than  to  get 
together  as  these  Plainville  people 
did,  coming  to  the  meeting  as  a  town 
delegation. 

The  following  program  was  carried 
out: 

Morning   Session — 10:15-12:15 
Message  from  Home  Demostration 


Agent    Beatrice   Burr 

Greetings   from  Plymouth    County 

Miss   Mary  Dean 

Home    Demonstration   Agent 
Reports  fro:m  Norfolk  County 

Clothing    Efficiency     

Mrs.  Waldo   Pratt 

The  Dress  Form      Mrs.  Lillian  Smith 

Nutrition  in   Foxboro    

Mrs.    Nellie    Inman 

Nutrition    in    Dedham    

Mrs.  Mary  Chute 

Millinery   in  Plainville    

Mrs.  0.  L.  Schubert 

Dental   Hygiene    

Miss    Margaret   Maguire 

Afternoon    Session — 1:30-4:00 
Extension  Work  in  Massachusetts 

Miss  Lucile    Reynolds 

State  Home  Demonstration  Leader 

Food  Clinics  in  France    

Miss   Frances   Stern 

Home  Furnishings     Mrs.  E^^erett  Willis 
Nutrition  Work  in  Brookline   .... 

Mrs.    Elbert   Harvey 

Correct  Diet  and  Posture    in   Re- 
lation to  Health   

Dr.    Martin    Edwards 


SAVE  THE  COLLAR! 


BE  THRIFTY  WITH  TOUR  ICE 


The  white  trimming  on  a  collar  is 
difficult  to  keep  clean.  To  keep 
the  color  from  running  into  the  trim- 
ming, the  garment  should  be  so  hung 
on  the  line  immediately  after  wash- 
ing that  the  colored  part  does  not  fold 
over  the  white  trimming.  The  same 
is  true  in  rolling  down  the  garment 
for  ironing.  If  it  is  impossibe  to  roll 
oip  the  garment  without  rolling  the 
colored  cloth  on  top  of  the  whit^ 
part,  a  piece  of  white  cloth  should  be 
placed  over  the  collar  and  rolled  up 
in  this  way.  Garments  of  this  kind 
should  be  rolled  up  as  short  a  time 
as  possible. 


Warm  weather  has  arrived  and 
many  people  have  begun  to  use  ice  a- 
gain.  And  ice  is  expensive.  Read  the 
following  suggestions  and  keep  your 
ice  bill  down. 

Keep  the  ice  compartment  filled.  It 
is  economy  in  the  long  run. 

Do  not  cover  the  ice  with  an  ice 
blanket,  newspapers  or  cloth.  These 
prevent  the  ice  melting  but  makes 
the  ice  chest  less  cool.  Melting  ice  is 
recessary  for  a  cold  refrigerator. 

Do  not  store  food  in  the  ice  com- 
partment. The  ice  melts  every  time 
the  door  is  opened. 

Never  put  warm  food  or  dishes  into 
the  ice  box. 
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II 


THE  CANNING  BUDGET 


Canjiing  time  is  here  and  hot  though 
it  is,  we  must  be  thinking  of  next 
winter.  Everj'  spring  we  hear  women 
say — "What  shall  I  have  for  dinner? 
Oh,  I'll  be  glad  when  the  fresh  veg- 
etables are  ready."  It  is  a  familiar 
remark  and  it  looks  as  if  tlie  women 
who  make  it  have  not  thought  much 
about  putting  away  an  amount  of 
vegetables  for  winter  and  early  spring 
,use. 

On  the  other  hand  there  are  many 
women  here  in  Norfolk  County  who 
are  canning  large  amounts  of  veg- 
etables and  fruits  in  preparation  for 
the  winter  months.  Just  the  other 
day  in  Dover,  one  of  the  ladies  told 
about  the  hundreds  of  jars  of  veg- 
etables which  she  has  canned  every 
year.  In  Franklin  one  day,  Mrs. 
Sheldon  showed  me  her  preserve 
closet,  a  splendid  large  closet  with  a 
dozen  shelves  full  of  vegetables  arid 
fruits,  jams  and  jellies  which  she 
had  put  away  for  the  winter.  A 
particularly  good  feature  of  this 
closet  is  the  electric  light  directly  in 
front  of  it  lighting  up  every  shelf  so 
plainly  that  there  need  be  no  time 
wasted  looking  for  jars  even  at  night. 

Every    woman    does    some    canning. 


more  or  less.  What  do  we  mean  by  a 
canning  budget  and  why  consider  it? 
Because  we  want  to  be  sure  that  we 
can  enough  vegetables  to  carry  us 
through  the  win.ter  because  we  want 
variety  in  the  vegetables  we  serve. 
We  know  that  we  cannot  have 
families  strong  and  healthy  unless 
we  keep  vegetables  and  fruits  on  the 
table  all  though  the  winter  and 
spring  months.  It  certainly  is  bet- 
ter to  prevent  poor  health  and  sick- 
ness by  right  feeding  than  to  resort 
to  spring  tonics  and  this  prevention 
can  be  accomplished  by  planning 
when  we  do  our  canning  for  the 
year's  needs. 

In  planning  the  budget,  we  will  de- 
cide how  many  times  a  week  we  plan 
to  serve  the  vegetables  and  multiply 
by  the  number  of  weeks.  For  ex- 
ample, suppose  we  decide  that  we 
will  serve  tomatoes  twice  a  week  for 
eight  months.  That  will  mean  that 
we  must  can  64  quarts  of  tomatoes. 
If  the  family  is  small,  pints  will  be 
canned  instead  of  quarts.  Following 
is  a  tentative  budget  which  might  be 
followed — Look  it  over  and  then  make 
one  for  yourself. 


A  SAMPLE  CANNING  BUDGET  FOR  FAMILY  OF  FIVE  OR  SIX 


Product 

Asparagus 

Beets 

Carrots 

Corn 

Beans 

Peas 

Spinach  or  other  Greens 

Tomatoes 

Tomato  Soup 

Cherries 

Peaches 

Pears 

Plums 

Berries,  etc 


Use 


Once  a  week  for  8  months 


Twice  a  week  for  6  months 
Twice  a  week  for  8  months 
Twice  a  week  for  9  months 


Can 
>2  jars 


48  jars 
64  jars 
72  jars 
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RESUME  OF  1>R.  EDWARD'S 
TALK    AT   ANNUAL 

CONFERENCE  JUNE   8 


I.  Introdiwtion. 

Many  people  consider  themselves 
well  unless  they  are  sick  abed.  Good 
health  means: 

Energy  enough  for  our  day's  job. 
Energy    left    for    pleasures    and    a- 

musements. 
Energy  still   for  finer    and  enobling 

things. 
Still    energy    left     for     crises  —  "to 
keep    us    on    our    feet    when    big 
things   happen." 
For  most  of  us  "it  is  possible  to  be 
as  well  as  we  determine  to  be."    The 
two  important  things  are  proper  diet 
and     proper    poise     of     body.      Other 
Health   measures   not   as   important. 

Baths,  Fresh  Air,  Teeth  a«d  Ton- 
sils, Ears.  For  health  70%  diet,  20%, 
posture,  10%  all  the  rest. 

II.  A.     Diet  for  Good  Health 

Very  little  protein  (meat,  fish,  eggs) 

Plenty  of  fruit  (2-3  times  a  day) 

Vegetables  freely 

Green  vegetables  once  or  twice  a 
day. 

Plenty  of  cereals  (except  for  over 
weights) 

Satisfactory  amount  of  milk  and 
milk  products. 

B.  Chemistry  of  Diet 

1.  2.  3.  Sufficient  protein,,  fat, 
Carbohydrates. 

4.  Enough  roughage  (Too  little 
may  be  cause  of  appendicitis) 

5.  Enough  vitamines  and  mineral 
salts 

6.  Must  maintain  proper  bacteri- 
ology in  intestines. 

Two  kinds   of  bacteria: 
Proteolytic — harmful — meat,    fish, 
eggs. 

Carbohydrolytic — friendly — fruits, 
greens   vegetables., 

C.  Typical  Menu 

Breakfast 

Cereal — milk 
Fruit 
Toast — Coarse  bread 


Noon 

Vegetable    dinner 

Fruit 

Coarse  bread  and  butter 

Night 
Soup 

Three  Vegetables 
Fruit   Salad 

Course  bread  and  butter 
Note: — Meat    on    Sunday    and    the    in- 
evitable left  over  later  in  the  week. 

Eggs  once   a  week. 

Fish,  once  in  three  or  four  weeks. 

A  good,  working  rule — no  meat, 
fish  or  eggs  every  other  day. 

Milk  and  milk  products  freely,  es- 
pecially   sour  milk. 

Water — 6  glasses  a  day. 

Coffee — 1  cup  a  day,  not  more 

Tea — 1  cup  a  day,  not  more 
III.     Posture — Correct   Body   Poise 

This  just  means  "don't  slump."  Our 
posture  troubles  began  away  back  be- 
fore God  breathed  into  man  the  spirit 
of  life  when  one  of  our  animal 
fathers  began  to  stand  on  his  hind 
feet — perhaps  to  see  farther.  We  are 
built  to  be  four-footed.  Our  erect 
position  brings  a  strain.  The  child 
stiffens  his  spine  and  legs  but  a 
slump  begins  through  gravity  toward 
the  pelvis  which  shows  Itself 
(particularly  in  women)  as  middle 
life  approaches. 

Remedy  —  Stiffen  the  abdominal 
muscles. 

Do  abdominal   exercises  twice  a  day. 

This  helped  Dr.  Edwards: 

Pull  the   abdomen  up  hard 

1.  When  going  through   a  door 

2.  Whenever  walking — for  1st  block 

3.  When  telephoning. 


RECIPE   FOR  WELL 

ORDERED   HOUSEHOLD 


Let  the  mistress  of  the  house  take 
2  lbs.  of  the  very  best  self  control, 
1%  lbs.  of  patience,  1  lb.  of  de- 
termination, 1  lb.  of  discipline  and 
5  lbs.  of  know  how,  Norfolk  County 
Home  Demonstration  brand  preferred. 
Sweeten  with  charity;  let  it  simmer 
well  and  take  daily  in  large  doses. 

Mrs.  Mary  E.  Chute,  Dedham, 
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DISCOVEREVG  OUR  NEIGHBORS 


HINTS   FOR    INCREASED    SERVICE 
FROM  CLOTHING 


Just  as  I  was  putting  a  roast  into 
the  oven,  in  preparation  for  our  eve- 
ning meal,  the  telephone  rang. 

"Hello,"  came  the  voice  of  my 
neighbor  on  the  south.  "Have  you 
planned  your  dessert  for  this  evening, 
or  might  I  send  you  a  part  of  the 
cottage  pudding  and  vanilla  sauce 
•we're  going  to  have?" 

I  hadn't,  and  she  might. 

Cottage  pudding  with  vanilla  sauce! 
It  sounded  good.  And  no  planning 
or  preparation  for  me.  And  then, 
like  a  flash,  came  the  thought — Per- 
haps Mrs.  Neighbor,  on  the  south, 
hadn't  put  in  her  meat  order.  I  knew 
that  she  often  went  to  the  corner 
grocery  store  toward   evening. 

A  telephone  query  brought  the  in- 
formation that  she  hadn't,  and  that  a 
piece  of  roast  beef,  with  no  planning 
and  no  preparation  on  her  part,  would 
be  most  acceptable — "like  getting 
money  from   home,"  she  said  wittily. 

This  little  exchange  of  neighborly 
courtesies  was  followed  by  a  series  of 
experiments.  In  our  family  the  meat 
problem  is  always  a  troublesome  one. 
We  enjoy  a  beef  roast,  a  leg  of  lamb, 
veal  loaf,  baked  ham,  roast  pork,  and 
the  like  but  as  we  are  light  meat  eat- 
ers, even  the  smallest  portion  one  can 
prepare  lasts  an  interminable  time. 
Discovery  that  my  neighbor  on  the 
south  had  the  same  difficulty  brought 
the  suggestion  that  one  of  us  buy  and 
prepare  for  the  two  families,  from 
time  to  time,  "taking  turns."  The 
plan  has  worked  beautifully.  Instead 
of  having  roast  meat  until  we  are 
tired  of  it,  and  then  throwing  a  part 
of  it  away,  we  enjoy  our  meat  dishes, 
and  also  save  money  on  the  food  al- 
lowance, for  there  is  no  waste. 

Every  now  and  then  there  comes, 
across  the  way,  half  a  cake,  a  pie,  a 
jello  dessert,  a  salad.  EJven  potatoes, 
and  other  vegetables,  sometimes  are 
shared,  always  with  an  effort  to  cut 
down  the  work  of  the  other,  and  a 
conscientious  desire  to  see  that 
neither  housewife  has  an  extra 
burden  from  the  "sharing." 


Proper  hangers  should  be  obtained 
for  all  outside  garments  so  that  they 
will  keep  their  shape.  Hang  away 
from  dust  when  not  in  use. 

All  spots  should  be  immediately  re- 
moved since  they  can  be  taken  out 
more  easily  and  successfully  when 
dust  has  not  been  allowed  to  settle  in 
them. 

Sponging  with  hot  vinegar  will 
make  the  "shiny"  part  of  a  coat  or 
skirt  less  noticeable. 

All  garments  should  be  darned  or 
patched  before   going  to  the   laundry. 

It  !S  well  to  alternate  if  possible 
such  articles  as  dresses,  shoes  and 
corsets.  Contiu'ued  wearing  keeps 
lines  and  creases  in  clothes. 

Gloves  will  wear  longer  if  a  little 
cotton  is  put  in  each  finger  so  that 
the  nails  will  not  push  through  and 
break  the  threads. 

When  kid  gloves  are  removed  it  is 
well  to  blow  air  into  them;  this  helps 
to  dry  them  and  lengthens  their  wear- 
ing period. 


'HAPPY    HABITS" 


Have  you  not  some  habits  which 
you  think  will  interest  the  women  of 
Norfolk  County?  Let's  make  our 
bulletin  an  exchange  of  ideas.  Send 
in  any  "happy  habit"  which  you  have 
and  let  us  print  it  and  thus  pass  it 
on  to  others.  Here  is  one  which  I 
think  is  good: 

"I  have  a  box  in  my  pantry  which 
I  call  the  Treat  box.  Into  it  I  put 
the  few  cents  left  over  from  the 
laundry,  the  milk,  or  from  the  sale 
of  papers  or  rags,  anything  which 
comes  to  less  in  my  budget  than  I 
had  planned.  Though  only  a  little 
at  a  time  it  mounts  up  in  a  week  or 
a  month.  I  use  this  for  little  treats. 
a  quart  of  ice  cream  on  a  very  warm 
day,  a  short  trip  after  a  day's  work, 
or  any  unexpected  pleasure  which  is 
a  real  treat  for  all  of  us  or  a  special 
surprise  for  one  of  us,  for  a  special 
reason." 
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JUNIOR   EXTENSION    DEPARTMENT 


F0R31EK  (  OUIVTY  CHAMPION 
SECURES  POSITION  AT 
MEDFIELD  STATE  HOSPITAL 


Canning  at  the  Medfield  State  Hos- 
pital State  Hospital  this  summer  will 
be  looked  after  by  a  Norfolk  County 
club  member.  Helen  Pindlen  of  Ded- 
ham,  a  former  county  champion  and 
junior  leader,  was  selected  for  the 
position  over  a  number  of  other  candi- 
dates. Helen  has  just  finished  her 
first  year  at  the  Framingham  Normal 
School  where  she  is  taking  the 
Household   Arts   Course. 


FUTURE  LOCAL  LEADERS  ATTEND 
PROF.  COLE'S  DEMONSTRATIONS 


Professor  Cole  from  M.  A.  C.  was 
in  the  coanty  several  days  recently, 
giving  demonstrations  in  the  making 
■of  jams  and  jellies.  Some  of  the 
older  canning  club  members,  many 
of  whom  will  be  leaders  of  younger 
groups  this  summer,  took  advantage 
of  this  opportunity  to  acquaint  them- 
selves with  the  newest  and  best 
methods  of  horticultural  manufacture. 
These  demonstrations  were  given  in 
Dedham,   Holbrook,  and  "Weymouth. 


Mr.  Nodine,  State  Poultry  Club 
"Leader,  spent  the  day  in  Norfolk 
County,  June  16th.  Visits  were  made 
in  Braintree  and  Randolph.  In  East 
Weymouth  a  caponizing  demonstra- 
tion was  given  at  the  poultry  plant 
■of  Alfred  Files,  poultry  club  member. 
Club  .members  from  all  parts  of  "Wey- 
mouth attended  the  demonstration. 
Several  tried  their  hands  at  this  op- 
eration with  only  one  dead  bird  as  a 
result. 


Try  saving  your  dimes.  They  will 
amount  up  in  a  surprisingly  short 
time  and  you  will  have  eno,ugh  money 
for   an  unexpected   treat. 


JUDGING  TEAMS  FOR  EASTERN 
STATES  EXPOSITION  WILL  BE 
CHOSEN  AT  JUNIOR  FIELD  DAY, 
AUGUST    ISTH. 


Demonstrations  at  the  Eastern 
States  in  1922  will  be  different  from 
those  in  the  past.  Massachusetts  has 
the  chance  to  send  six  teams  of  two 
members  each.  The  clubs  to  be  pre- 
sented are — poultry,  gardening,  calf, 
sewing,  breadmaking  and  horticul- 
tural manufacturing.  The  teams  will 
be  chosen  by  the  State  Club  leaders 
as  a  result  of  scoring  by  teams.  Nor- 
folk County  has  entered  teams  in 
garden,  poultry  and  horticultural 
manufacturing.  These  teams  will  be 
judged  at  the  Junior  Field  Day, 
August  18th. 


Poultry  club  members  are  tackling 
bigger  jobs.  Boys  who  have  been  in 
the  work  two  or  more  years  are  now 
becoming  interested  in  special  phases 
such  as  systematic  cullin,g,  disease 
control,  breeding  tests,  and  economic 
production.  Definite  outlines  of  in- 
struction have  been  prepared  and 
many  of  the  better  poultry  workers 
are  getting  busy. 


Medway  garden  and  poultry  club 
members  have  arranged  some  special 
meetings  for  the  summer.  Before 
school  closed  they  set  June  30th  and 
August  1st  for  feature  meetings  at 
which  the  Club  Agent  and  other 
speakers  will  be  present. 

Max  Greenberg  and  Robert  O'Don- 
nell,  older  club  members  are  taking 
charge  of  this  work  under  the  direc- 
tion of  Mr.  Anderson,  principal  of 
the  High  School. 


Adults  are  invited  to  the  Club 
Field  Day  if  they  bring  club  mem- 
bers with  them.  This  day,  August 
18th  will  give  Norfolk  County  citizens 
a  fine  chance  to  get  in  touch  with 
the  work. 
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CLUB    GIRLS   START    SUMMER  WORK 


Summer  Supper  Clubs  Prove  Interesting  to  Many 


The  work  of  canning  organization 
is  progressing  rapidly  and  the  girls 
are  entering  into  the  spirit  of  their 
new  clubs  with  great  vim.  They  will 
begin  the  actual  canning,  using  the 
Cold  Pack  Method  directly  after 
their  schools  close  for  the  summer 
vacation.  Girls  who  have  already 
successfully  completed  at  least  one 
year  in  the  club  are  very  much  in- 
terested in  developing  work  in  jams 
and  jellies. 

Some  of  the  girls  are  going  into  it 
from  a  commercial  point  of  view  for 
there  is  a  good  opportunity  of  making 
money  in  this  project  if  the  products 
are  well   done. 

Elinor  Menchin  of  Weymouth  has 
agreed  to  do  all  the  canning  for 
several  of  her  neighbors.  If  any  of 
the  girls  cannot  find  a  market  for 
their  products,  the  coiunty  office  is 
arranging  to  give  them  assistance  in 
this  direction. 

Franklin  is  to  be  particularly  com- 
plimented on  its  canning  enrollment 
of  over  thirty  members  to  date. 
Several  other  towns  are  following 
close  in  numbers  but  all  of  the  towns 
have  quality  if  not  quantity  and 
every  club  is  out  to  be  a  "banner 
club"  with  one  hundred  per  cent, 
cempletion. 

In  some  of  the  communities,  new 
types  of  summer  work  for  Juniors 
are  being  developed,  an  advanced 
clothing  club  for  members  who  have 
completed  at  least  one  year  of  cloth- 
ing  work,     an    elementary    club     for 


prospective  members  of  winter  home 
economics  clubs  and  a  summer  sup- 
per club  for  members  who  have  had' 
some  experience  in  cooking. 

Phases  to  be  emphasized  in  the  ad- 
vanced clothing  club  hinge  around 
the  topic  "The  Well  Dressed  Girl." 
This  covers  such  subjects  as  her 
personal  appearance,  suitability  of 
her  clothes  to  the  occasion  and  to 
health,  the  attractiveness  of  her 
clothes,  and  her  wardrobe  in  general. 

In  the  elementary  clothing  club 
demonstrations  of  the  vario,us  stitches 
and  their  use,  will  cover  practically 
the  whole  course.  In  this  club  as 
well  as  in  the  more  advanced  work, 
the  practical  work  may  be  carried 
out  on  articles  which  may  be  used 
as  Christmas  gifts. 

The  summer  supper  clubs  bid  fair 
to  be  very  interesting  with  the  fol- 
lowing three  points  to  be  particularly 
stressed: 

1.  Best  types  of  dishes  for  hot 
weather. 

2.  Food  values  as  related  to  meal 
planning. 

3.  Methods  of  preparation  of  some 
types. 

After  the  girls  have  made  a  study 
of  salads,  sandwiches,  beverages, 
milk  dishes,  and  the  like,  with  par- 
ticular emphasis  on  the  serving  and 
garnishing,  one  problem — that  of 
planning  suppers  or  lunches  in  hot 
weather,  may  be  met  by  them  in 
their  future  homes. 


The  Norwood  Garden  supervising 
committee  made  Its  first  visit  to  200 
gardeners  during  the  week  of  June 
26th.  Some  splendid  gardens  were 
visited.  Many  showed  the  bad  ef- 
fects of  heavy  rains  during  early 
June.  Two  other  visits  will  be  made 
late   in  July  and  In  August. 


Edward  Tisdale,  former  garden 
club  member  and  now  a  Senior  at 
M.  A.  C.  is  to  act  as  garden  super- 
visor for  Dedham  this  summer.  He 
will  have  charge  of  the  school  gar- 
den work,  club  gardens,  poultry  and 
small  fruit  clubs. 


u 


Norfolk  dflumty  Ag^ricultuiral    and   Home  Making  Bulletin 


VEGETABLE  GROWERS 


The  Department  of  Vegetable  Gardening    of   the    Massachusetts    Agricul- 
tural   College    iiivites    everyone    interested    in    vegetable    growing    to 
the 


MARKET  GARDEN  FIELD  STATION, 
REED    STREET,    LEXINGTON 
for  the 
ANNUAL  FIELD  DAY,  WEDNESDAY, 
AUGUST   2,   1922 
The    Summer    Meeting    Place    of 
Massachusetts   Market    Gardeners 
DEMONSTRATIONS 
Vegetable  tying  by  machinery 
A  practical   test  on   costs  of  bunch- 
ing by  hand 
Selecting  plants  for  seed  production 
Fertilizer  mixing 

Dusting  for  insect  and  disease  control 
Plowing  under  green  manure  crops 

EXPERIMENTS    AND    TESTS 
Manure  economy  test 
Asparagus   varieties 
Seed   production 

Effect  of  Hubam  as  a  green  manure 
Squash   vine   borer  control 
Greenhouse  tomatoes 
Carrot  blight  control 

EXHIBITS 
Varieties  of  beets,    carrots,     spinach, 

lettuce,  tomatoes 
Some  new  tillage  tools  and  seed  drills 


ANNUAL  SUMMER  MEETING 

of  the 

Massachuisetts  State  Vegetable 

Growers'  Association 

at  3.00  P.  M.  on  the  grounds 
Program    of     immediate     interest     to 

Massachusetts    market    gardeners. 
A   chance    for   a   discussion  of  practi- 
cal    problems     of    production     and 
marketing. 
Specialists   from   the    College   will   be 
present   to   assist. 

There  will  be  organized  excursions 
from  each  County.  See  your 
County  Agent. 

ALL  WELCOME 

Persons  planning  to  go  please  notify 
the  County  Agent,  Walpole,   Mass. 

There  will  be  an  auto  tour  from 
the  Agricultural  School  and  room 
will  be  found  for  those  not  having 
transportation.  Those  having  extra 
seats  in  their  car  please  notify  the 
County  Agent.  We  went  to  make 
this  a  big  day  for  market  gardeners. 
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THE  HOME  BUREAU  CREED 


To  maintain  the  highest  ideals  of 
home  life;  to  count  children  the  most 
important  of  crops,  to  so  mother  them 
that  their  bodies  may  be  sound,  their 
minds  clear,  their  spirits  happy,  and 
their   characters   generous: 

To  place  service  above  comfort;  to 
let  loyalty  to  high  purposes  silence 
discordant  notes;  to  let  neighborliness 
supplant  hatreds;  to  be  discouraged 
never: 

To  lose  self  in  generous  en- 
thusiasms; to  extend  to  the  less 
fortunate  a  helping  hand;  to  believe 
one's  community  may  become  the  best 
of  communities;  and  to  cooperate  with 
others  for  the  common  ends  of  a 
more  abundant  home  and  community 
life: 

This     is     the     offer    of    the     Home 
Bureau  to  the  home  maker  of  today. 
Ruby  Green  Smith. 


Hake   your  plans  to   join  with  us  at  tlio  llortolk  Ciount^'' 
Agrioultural   FJchool,    Walpolo  .Haas,    August  19^    li'tC, 

MiddlGsex  and  ITorfolk  Ponona  ITo.    1,   ITorfoll:  Ponona  ITo.C?, 
and  the  Norfolk  County  Tarn  Bureau,    and  I]xtenj:.(j:....   Gei>vice 
V. 3-operating,   will  hold   a  field  day,    and.  ;yu   ai-'e  cordially 
invited* 

10:00  A.  M.      Fa,rm  tour   (Visits  will  be  nade  to  farns  near 

the   sohoolpin  charge  of  County-  Agent  Rose.) 

13:30  Basket  lunch-   or  Caterer's   dinnei^    (Soft  drinks   and 

ice   cream  can  Tdc  purchased.  ) 

1:30  -  5         Speakers,  iiiusic,    ball  gairie,    ttig-of-war,    a,nd  many 

other  sports. 
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TUBERCULOSIS 


Matthew  McGrath 

Probably  no  other  disease  in  the  this  disease  is  a  minute,  rod-shaped 
livestock  industry  has  caused  so  much  germ  which  can  only  be  seen  with 
loss  as  tuberculosis  and  still,  is  there  the  aid  of  a  very  powerful  magnify- 
enough  done  to  eradicate  it?  It  ing  glass.  Outside  of  the  body  this 
is  a  disease  that  will  have  to  be  germ  cannot  exist  but  if  put  in  the 
fought  by  all  livestock  owners  of  the  dark  at  a  temperature  of  between 
country.  The  results  of  past  ex-  eighty  and  ninety  degrees  F.  will 
perience  with  this  disease  will  force  multiply  as  fast  as  when  in  the  body 
farmers  to  try  more  efficient  means  to  of  the  animal.  Most  dairymen  know 
stamp  it  out.  Tuberculosis  differs  the  ease  with  which  tuberculosis  can 
from  other  diseases  in  that  it  cannot  spread  and  try  to  use  modern  methods 

be  detected  by  every  p^erson.     A  cow  „               i.       i.   x  i.i,                    ™        i, 

,              I,     ixt,                                   J  of  prevention  but  there  are  some  who 
may  have  a  healthy    apnearance    and 

still  be  badly  infected.  still    practice    the    old    methods    such 

The  direct  and    primary    cause     of  as — 
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Stabling  their  cows  in  dark,  poorly 
ventilated  barns. 

Allowing  them  to  drink  water  from 
unknown  sources. 

Having  conditions  that  produce  con- 
stant strain  upon   the   animal. 

Feeding  the  young  stock  milk  from 
tubercular  cows. 

Statistics  concerning  tuberculosis 
go  back  to  the  formation  of  civilized 
countries,  although  It  was  another 
disease  that  led  scientists  to  investi- 
gate tuberculosis.  Early  in  the  19th 
century  an  examination  of  cattle  took 
place  in  an  English  slaughter  house. 
There  were  three  hundred  head 
slaughtered  and  one  hundred  fifty 
showed  symptoms  of  the  disease.  The 
results  of  this  slaughter  led  the 
British  Government  to  institute  a 
campaign  under  the  advice  of  the 
Royal  Veterinarian  College.  Out  of 
1.5,000  cattle  that  were  tuberculin 
tested.  4,000  or  20%  reacted.  Many 
livestock  owners  today  think  that 
tuberculosis  does  comparatively  little 
damage  but  on  the  contrary  such  an 
opiinion  indirectly  imposes  taxes  upon 
the  livestock  industry,  amounting  to 
.$40,000,000.  a  year  in  the  United 
States, 

To  the  farmers  of  Massachusetts 
this  subject  should  be  of  vital  im- 
portance for  it  has  been  found, 
strange  as  it  may  seem,  that  our 
state  has  the  highest  percentage  of 
tubercular  cattle.  Therefore,  more 
rigid  laws  should  be  laid  down  by  the 
government  to  prevent  farmers  from 
keeping  tubercular  cattle  or  from 
trading  them.  A  tubercular  cow 
brought  into  a  herd  is  a  sure  means 
of  spreading  the  disease  and  causing 
the  ultimate  destruction  of  the  herd 
Before  eastern  cattle  were  shipped 
west  tuberculosis  among  western 
cattle  was  unknown.  The  surprising 
amount  of  it  there  now  proves  that 
imore  care  must  be  taken  by  those 
buying  and  shipping  cattle. 

It  is  understood  that  tuberculosis 
cannot  be  cured  but  there  is  an  ac- 
curate means,  the  tuberculin  test, 
which  tells  whether  or  not  the 
animals  are  infected.    This  method  is 


very  simple  but  if  the  average  farmer 
wants  his  herd  tested  it  would  be 
advisable  to  call  men  especially 
trained  in  this  work.  This  test  can 
be  made  in  three  different  ways. 

First — The  Subcutaneous  Test  which 
means  that  an  injection  is  made  in 
the  subcutaneous  tissues  of  the  neck. 
Before  each  animal  is  tested  the 
temperature  is  taken  three  times  at 
two  hour  intervals.  The  reaction  that 
takes  place  is  a  sudden  rise  in  tem- 
perature followed  by  fever. 

Second — The  Intrade'-mal  Test  in 
which  two  cubic  centimeters  of  tuber- 
culin is  put  in  the  ba,se  of  the  tail 
between  the  layers  of  skin.  The  re- 
action that  takes  place  is  a  swelling 
where  the  injection  was  made  about 
the  size  of  a  walnut. 

Third — The  Ophthalmic  Test  in 
which  some  of  the  tuberculin  is  put 
into  the  eye  of  the  animal,  the 
amount  depending  on  the  size  of  the 
individual.  The  reaction  will  be 
swelling  and  inflammation  of  the  eye- 
lids. 

To  encourage  the  progress  of 
eradicating  tuberculosis  by  the  Tuber- 
culin Test  the  breeders  of  pure  bred 
cattle  have  formed  a  plan  known  as 
the  Accredited  Herd  or  Roll  of  Honor 
Plan.  The  principles  of  this  plan  are 
that  when  a  herd  is  found  free  from  the 
disease  for  two  years,  it  shall  be 
placed  on  the  Roll  of  Honor,  and 
the  owner  given  a  certificate  showing 
that  his  animals  are  free  from  this 
disease  and  permitting  him  to  sell 
his  animals  to  any  part  of  the  coun- 
try. This  certificate  holds  good  for 
one  year  after  the  herd  has  been 
tested.  If  more  framers  would  con- 
sider this  plan,  the  condition  of  our 
livestock   would  be  much  better. 

In  conclusion,  it  should  be  em- 
phasized that  tuberculosis  is  a  present 
evil  and  as  yet  has  no  effective  cure. 
It  can,  however,  as  has  been  shown, 
be  prevented  and  by  continued  pre- 
vention gradually  wiped  out.  It 
should  be  the  desire  of  every  dairy- 
man to  have  his  herd  in  healthy  con- 
dition and  thus  insure  pride  in  his 
industry. 
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FIRE  BLIGHT  IN  THE   APPLE  ORCHARD 


Blig-hted     Branches     Slionld    Be     Cut  From   Youua  Trees 


Ralph  A.  Van  Meter,    Extension     Specialist      in      Pomology,  M.  A.  C. 


Fire  blight  is  a,  bacterial  disease. 
The  bacteria  live  within  the  tissues 
of  the  bark,  and  are  beyond  the  reach 
of  ordinary  spray  materials.  Cutting 
out  infected  branches  is  the  only 
practical  remedy  that  has  been  de- 
veloped in  many  years  of  careful 
work  by  some  of  the  best  minds  in 
the  country.  This  pruning  is  im- 
po'-tant  on  young  apple  trees  where 
valuable  scaffold  branches  may  be 
killed  but  in  older  apple  trees  the 
pruning  may  cost  more  than  the  dis- 
ease. 

This  spectacular  disease  is  an  ever- 
present  menace  in  southern  apple 
orchards  and  it  occasionally  sweeps 
Massachusetts.  It  does  not  last  long 
in  this  climate,  however,  and  the 
number  of  apple  trees  that  have 
actually  been  killed  by  fire  blight  is 
probably  small.  Nevertheless  young 
trees  in  particular  should  be  given 
prompt  attention  for  they  may  be 
severely  injured. 

Twig  blight  is  easily  distinguished 
from  miost  of  the  other  troubles  com- 
mon to  fruit  trees.  Leaves  on  infested 
twigs  or  branches  turn  brown  but 
stay  on  tlie  tree  much  as  if  that 
branch  really  had  been  scorched  by 
fire.  The  bacteria  are  transferred 
from  point  to  point  by  insects,  aphids 
being  among  the  most  serious  of- 
fenders while  bees  often  carry  them 
to  the  blossoms.  Therefore  the  dis- 
ease usually  gains  entrance  through 
the  smaller  branches.  It  works  down- 
ward rather  rapidly  until  stopped  by 
hot,  dry  weather.  The  bacteria  works  in 
the  bark  only.  When  the  advance  of  the 
disease  is  stopped  the  infected  bark 
dies  and  dries  out,  killing  the 
bacteria.  The  shrivelling  bark  shrinks 
away  from  the  green  tissue  and  forms 
a  crack  between  the  live  and  dead 
wood.     If  the  branch  is  a  small  one, 


that  is  the  end  of  that  infection  and 
usually  no  great  harm  has  been  done. 

Unfortunately,  however,  the  disease 
occasionally  reaches  a  large  branch, 
through  a  water  sprout  or  wound. 
Here  the  thick  dead  bark  dries  out 
sloAvly  and  finally  breaks  away  from 
the  surrounding  green  tissue  to  form 
the  characteristic  line  of  demarkation 
noted  above.  But  a  few  of  the 
bacteria  may  live  over  until  the  fol- 
lowing spring  when  conditions  enable 
them  to  multiply  and  again  become 
active.  Then  a  gummy  exudate  wells 
up  through  the  lenticels  of  the  live 
bark  surrounding  the  dead  area.  It 
contains  bacteria  and  may  be  carried 
by  insects  to  form  new  infections 
wherever  the  bacteria  can  gain  en- 
trance to  the  tree. 

These  are  fire  blight  cankers.  They 
carry  the  disease  over  from  year  to 
year  and  are  the  sources  of  infection 
for  each  outbreak.  They  seldom  kill 
large  branches  on  apple  trees  in  this 
climate  but  they  are  often  followed 
by  black  rot  or  other  canker-forming 
fungi  that  may  girdle  the  branches. 
They  are  not  very  common  on  apple 
trees  but  are  very  common  on  the 
pear.  Every  effort  should  be  made  to 
keep  the  blight  out  of  the  larger 
branches.  The  persistent  clipping  of 
blighted  twigs  is  probably  unneces- 
sary on  older  apple  trees;  on  young 
apple  trees  that  are  growing  rapidly 
the  disease  travels  faster  and  has  a 
shorter  distance  to  go  to  reach  the 
scaffold  branches.  It  is  therefore 
safest  to  cut  it  out  as  it  appears.  Cut 
several  inches  below  the  lowest 
blighted  leaves. 

It  is  very  easy  to  spread  fire  blight 
on  the  pruning  tools.  To  guard  a- 
gainst  this,  disinfect  each  wound  by 
brushing  across  it  a  sponge  soaked  in 
corrosive  sublimate  solution  1  to  1000. 
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"When  a  pole  pruner  is  used  it  will 
save  time  to  tie  the  sponge  to  the 
pole  below  the  hook.  This  is  usually 
easier  and  better  than  disinfecting  the 
tools  between  cuts. 

Pears  and  quinces  are  more 
susceptible  to  fire  blight  than  apples. 
Blight  should  always  be  cut  out  of 
pear  and  quince  trees  as  soon  as  it 
appears.  In  seasons  like  this  it  may 
take  some  active  work  with  the  saw 
to  save  pear  trees  of  varieties  that  are 
particularly  susceptible,  such  as 
Clapp's    Favorite. 

Do  not  confuse  fire  blight  with  wind 
injury.  In  the  recent  storms  many 
small  branches  were  killed  by  whip- 
ping in  the  wind.  When  a  twig  is 
struck  by  fire  blight  every  affected 
leaf  turtis  brown  all  over.  Some  of 
the  leaves  on  a  wind  injured  twig 
usually  show  gre'^.-n  patches. 


]N0  MORE  DTO^GING  TO  RID 

PEACH  TREES   OF  BORERS 


Tliey   Can   Be  Gassed  By  Usin^  New 
Prodwct  In  Aiigrust  or  September 


Peach  trees  can  now  be  rid  of 
borers  without  laboriously  digging 
them  out,  A  recently  discovered 
product  that  gasses  them  does  the 
work.  Paradichlorobenzine,  or  P.  D. 
Benzine  for  short,  is  the  substance. 

Professor  R.  A.  Van  Meter,  M.  A. 
C,  reports  that  in  using  it  on  several 
orchards  last  year  he  secured  100  per 
cent,  results.  His  directions  for  its 
use  follow: 

"Paradichlorobenzine  is  a  white 
crystalline  solid  which  vaporizes  slow- 
ly at  ordinary  temperatures.  The  gas 
is  not  poisonous  to  man,  but  will  kill 
insects  when  they  are  exposed  to  it 
for  some  time.  When  placed  near  the 
burrows  of  peach  borers  the  chemical 
will  kill  the  borers  and  will  not  harm 
the  trees  unless  the  work  is  very 
carelessly  done.  Follow  directions 
with  care. 

A.  Trees  six  years  old  or  over 

"1.  Clear  away  all  weeds,  grass, 
leaves,  etc.,  from  the  base  of  the  tree 
-without  stirring  the    soil     any    more 


than  is  necessary.  Remove  any  large 
mass  of  gum  that  may  be  there. 

"2,  Try  to  have  the  general  level 
of  the  soil  as  high  as  the  highest 
point  at  which  gum  is  exuding.  The 
gas  goes  down  rather  than  up. 

"3.  Distribute  %  to  1  ounce  of  the 
chemical  evenly  in  a  band  1  inch 
wide  around  the  trunk.  The  nearest 
crystals  should  be  at  least  1  inch  from 
the  bark.  Do  not  use  more  than  one 
ounee  per  tree. 

"4.  Place  several  shovelfuls  of 
fine  soil  over  the  crystals  and  com- 
pact it  into  a  cone-shaped  pile  with 
the  back  of  the  shovel.  Do  not  move 
the  crystals  up  against  the  bark. 

"5.  Remove  the  mound  after  4  to  6 
weeks  or  before  the  ground  freezes. 

B.  Trees  3  to  6  years  old 

"1.  The  treatment  for  young  trees 
has  not  yet  been  carefully  worked 
out.  Heavy  dosage  will  injure  the 
trees.  Not  more  than  %  ounce  per 
tree  should  be  used  and  the  mound 
of  earth  should  be'  removed  after  2 
or  3  weeks  if  there  has  been  some  hot 
weather  to  vaporize  the  Paradichloro- 
benzine. 

C.  Trees  less  than  3  years  old 

"1.  Treatment  not  yet  determined. 
It  is  safer  to  remove  the  borers  by 
hand. 

CAUTION — Do  not    use   Paradichloiro- 

benzine  on  apple  trees.    It  will 

kill    them." 

The  material  can  be  secured  from 
the  Bowker  Insecticide  Co.,  Oilman 
Bros.  Inc..  .50  Franklin  St  ,  or  the 
Eastern  Drug  Co.,  14  Fulton  St.,  Bos- 
ton. Plymouth  County  Farmer. 


FINE    CURRANT    CROP 


Mr.  I.  I.  Margeson  of  Westwood 
who  is  well  named  "The  Currant 
King"  is  harvesting  a  heavy  crop  of 
his  specialty.  A  good  crop  of  sour 
cTierries  has  been  harvested   as   well. 


Granville  W.  Perkins  of  Westwood 
has  commenced  work  upon  a  new 
greenhouse  which  will  add  to  his 
capacity  and  thus  enable  him  to  ex- 
pand an  already  fine  business. 
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CERTIFIED  SEED  POTATOES 


MARKET  GARDEN  NOTES 


JoYm  B.  Abbott 
A  certain  seedsman  has  shipped 
several  and  probably  a  good  many 
consignments  of  seed  potatoes  into 
Massachusetts  this  spring  which  were 
advertised,  sold  and  labelled  as 
"Certified  Seed  Potatoes,"  but  upon 
inspection  the  certification  tag  is 
found  to  be  that  seedman's  own 
certification  rather  than  certification 
by  a  disinterested,  impartial  in- 
spector who,  in  turn,  is  vouched  for 
by  the  State  Experiment  Station, 
Agricultural  College  or  State  Depart- 
ment of  Agriculture.  Unfortunately 
a  great  deal  of  the  seed  in  question 
is  such  as  to  discredit  the  whole 
proposition  of  seed  certification.  I 
feel  therefore,  that  we  are  justified 
in  using  every  means  at  our  disposal 
to  call  the  attention  of  the  public 
to  the  fact  that  the  value  of  certifica- 
tion depends  entirely  upon  who  does 
the  certifyinar.  If  John  Smith,  for 
example  certifies  that  his  own  seed 
is  good  it  merely  means  that  John 
Smith  has  seed  for  sale  and  is  at- 
tempting to  get  the  premium  which 
the  public  is  willing  to  pay  for  real 
certified  seed.  If,  on  the  other  hand, 
the  state  of  New  York,  or  Maine, 
furnishes  a  competent  pathologist 
who  certifies  that  John  Sm^'^ib's  seed 
is  good,  that  constitutes  real  certi- 
fied seed  as  we  use  and  understand 
the  term  and  is  entitled  to  a  premiu-n 
over  the  market  price.  We  do  not, 
in  this  state,  recognize  as  certified 
seed  any  seed  which  has  not  been 
certified  by  a  coimi)etent  and  disin- 
terested pathologist,  and  we  urge 
that  the  public  use  all  due  care  in 
purchasing  seed  which  is  alleged  to 
be  certified  to  ascertain  that  it 
carries  a  certification  which  means 
something.  The  crux  of  the  whole 
matter  is:  "Who  certified  it?"  If  it 
was  certified  by  a  competent  and  dis- 
inte'-ested  plant  pathologist  employed 
by,  or  vouched  for  by,  a  State  Col- 
'•"ge.  Experiment  Station  or  State 
department  of  Agriculture  it  is  what 
we  have  been  recommending.  Other- 
wise, it  is  a  case  of  "the  buyer  beware." 


H.  F.  Thompson 

Early  this  spring  I  had  occasion  to 
ride  through  the  Connecticut  Valley 
several  times  when  the  Connecticut 
River  was  on  the  rampage.  Its  waters 
covered  acres  on  either  side  of  its 
normal  channel.  In  some  places  land 
which  is  normally  worked  early  in 
the  spring  and  is  tremendously  pro- 
ductive was  several  feet  under  water. 
At  that  time  the  danger  of  a  water 
hazard  was  impressed  upon  my  mind 
to  an  unusual  extent.  It  is  so  much 
easier  to  pump  water  on  to  land  when 
crops  are  thirsty  than  to  take  it  off 
when  they  are  overloaded  with  mois- 
ture. It  seems  unwise  for  the  market 
gardener  to  undertake  business  on 
land  where  he  is  likely  to  suffer  froir 
flooding  one  season  out  of  three  or 
four.  The  profits  in  the  business  wil7 
not  warrant  such  risks. 

The  tile  drainage  system  at  the 
Market  Garden  Field  Station  has  had 
quite  a  load  to  carry.  We  have  had 
about  750  tons  of  water  a  day  for  a 
matter  of  a  week  or  ten  days,  which 
have  had  to  be  carried  off.  It  has 
been  done  in  pretty  good  shape.  Con- 
sidering the  lay  of  the  land  and  its 
previous  history  we  feel  that  the 
tile  drainage  system  has  worked  re- 
markably well,  and  it  is  a  good 
illustration  to  men  who  suffer  from 
too  much  water  on  low  land  in  times 
like  these. 


Sweet  corn  can  be  planted  in  suc- 
cession until  the  10th  of  July  in  most 
parts  of  Massachusetts,  with  a  fair 
chance  of  its  getting  to  market  condi- 
tin  before  frost.  It  is  important  to 
plant  successions  of  beets,  carrots, 
spinach,  and  radishes,  to  maintain  a 
market  supply  of  quality.  Dandelions 
can  be  planted  as  late  as  into  August 
and  make  good  growth  if  they  are 
properly  handled  The  seed  is  comi- 
paratively  weak  and  needs  the  right 
conditions  in  which  to  germinate.  It 
is  wasteful  to  attempt  to  get  a  good 
stand  on  very  light  dry  land  without 
irrigation. 
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There  have  been  frequent  calls  at 
this  office  in  regard  to  the  encumber 
blight  on  greenhouse  cucumbers.  It 
is  important  to  be  on  the  lookout  for 
this  bad  fungous  disease,  and  cucum- 
ber growers  should  be  ready  to  spray 
thoroughly  with  Bordeaux  mixture 
when  it  does  arrive,  as  soon  as  the 
first  spots  are  seen.  It  is  well  to  re- 
member that  it  takes  a  week  or  ten 
days  from  the  time  the  spores  (seeds) 
of  the  disease  first  drop  on  the  leaf, 
•until  the  typical  angular  yellow  spot 
appears  which  shows  a  fuzzy  mildew 
on  the  underside,  if  it  is  examined 
early  in  the  morning  when  the  leaf 
is  moist.  This  mildew  is  made  up 
of  the  fruiting  of  spore  bearing  bodies 
of  the  fungous  which  has  completed 
its  life  history  and  is  sending  out  a 
crop  of  new  propagating  agents  to 
spread  the  trouble.  It  is  necessary 
before  these  are  distributed  through 
the  air  and  carried  about  by  insects, 
to  copper-coat  these  leaves  and  pre- 
vent further  spread  of  the  disease.  It 
can  be  done  because  it  has  been  done 
with  considerable  success.  It  is 
troublesome  to  have  to  do  it,  but  if 
you  can  spend  .50c  and  get  back  $2.00 
thereby,  it  seems  a  wise  procedure. 

"We  shall  take  occasion  to  thorough- 
ly try  out  the  Bordeaux  dust  this 
year  Avhen  the  cucumber  blight  ap- 
pears Dusting  can  be  done  very 
much  more  quickly  than  can  spraying, 
and  we  believe  it  can  be  done  without 
going  into  the  greenhouse,  if  a  power 
machine  is  used.  Certainly  if  men 
attempt  dusting  their  greenhouses 
they  will  need  a  gas  mask  for  it  is 
decidedly  uncomfortable,  and  likely 
to  be  worse  than  that. 


There  are  always  some  things  to  be 
thankful  for.  The  insect  pests  have 
been  having  a  hard  time  during  our 
wet  spell  of  weather.  They  always 
do.  They  prefer  dry  clear  weather 
and  usually  hot  weather.  The  plant 
lice,  the  thrips,  and  even  the  red 
spider  have  little  use  for  cloudy 
dull  days,  and  they  much  more  easily 
succumb  to  their  handicaps  under 
these  conditions.  On  the  other  hand, 
the  fungi  which  are  so  abundant 
everywhere,  are  having  their  innings. 
We  lecently  were  looking  over  a 
strawberry  bed  where  we  found  the 
stems,  calyx,  and  strawberry  itself 
covered  with  a  beautiful  growth  of 
little  mushrooms  measuring  not  over 
a  thirty-second  of  an  inch  tall,  having 
a  stem  and  cap  a  good  deal  like  our 
ordinary  field  mushroom.  They  were 
arranged  in  straight  rows  spaced  even 
distances  apart  in  an  unusually  in- 
teresting fashion.  We  have  evidence 
everywhere  that  nature  is  constantly 
at  work  in  devious  ways  We  find  this 
weather  pretty  difficult  from  the 
standpoint  of  plant  diseases. 


TOBACCO  DUST 


A  number  of  our  orchardists  are  us- 
ing tobacco  dust  to  control  lice  upon 
their  young  apple  trees  with  very 
good  results.  Commercial  dust  prep- 
arations for  almost  all  pests  and 
diseases  are  on  the  market  and  for 
the  small  grower  it  would  seem  that 
the  use  of  a  hand  duster  would  be 
very  practical. 


Reports  have  come  that  the  tar  felt 
discs  have  failed  in  several  instances 
to  do  their  duty  in  the  cabbage 
maggot  control.  The  maggots  have 
been  very  abundant  in  several  places 
and  they  seem  to  have  succeeded  in 
getting  by  the  disc.  This  is  more 
frequent  probably  where  the  discs 
have  been  covered  by  an  inch  or  so  of 
soil  by  cultivation  and  hoeing. 


ANOTHER  DEMONSTRATION 
ORCHARD 


Mr.  Alonzo  B.  Newbert  of  South 
Weymouth  has  agreed  to  cooperate 
with  the  County  Agent  in  carrying  on 
his  newly  set  orchard.  This  orchard 
is  admirably  situated  and  the  dem- 
onstration carried  on  there  will  fill  a 
long  felt  need  in  that  section  of  Nor- 
folk County. 
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POULTET  NOTES 


A  METHOD  OF  JUDGING    FOWLS  FOR  EC^IG  PRODUCTION 


As  formulated  at  the  Judging 
School  held  at  Cornell  University, 
Ithaca,  New  York,  July  3-6,  1918. 
and  approved  by  the  Amei'ican  Asso- 
ciation of  Instructors  and  Investiga- 
tors in  Poultry  Husbandry.  Revised 
July  5-12,  1919,  July  4-9,  1921,  July 
3-8,  1922. 

In  order  to  lay  well  a  bird  must 
have  a  sound  body.  As  a  first  con- 
sideration a  bird  must  be  viprorous 
and  healthy.  Vigor  and  health  are 
shown  by  a  bright,  clear  eye,  a  well 
set  body,  a  comparatively  active  dis- 
position and  a  good  circulation. 

Further,  the  bird  must  be  free  from 
physical  defects,  such  as  crooked 
beak,  excessively  long  toe  nails,  eye- 
lids that  overhang  so  that  the  bird 
cannot  see  well,  scaly  leg  or  anything 
else  that  would  keep  the  bird  from 
seeing  or  getting  an  abundance  of 
food. 

Age,  condition,  feed  and  range 
should  be  considered  in  culling  a  flock. 
Type. 

The  type  of  a  bird  indicates  the  de- 
gree of  intensity  with  which  it  can 
lay.  Type  can  be  applied  to  any 
breed,  age  or  sex,  or  condition  at  any 
time  of  year. 

In  order  to  make  a  record  a  hen 
must  not  only  lay  long,  but  heavily, 
she  must  have  sufficient  body  capa- 
city to  digest  large  amounts  of  food 
I'eadily.  Large  capacity  in  a  laying 
hen  is  shown  by  a  body  that  is  rela- 
tively deep.  The  under  line  should 
be  fairly  straight  and  the  back  should 
be  comparatively  horizontal. 

The  back  should  be  flat  and  wide 
and  its  width  should  be  carried  well 
back  to  the  tail.  The  back  that  tapers 
decidedly  or  slopes  down  indicates 
poor  capacity. 

The  breast  should  be  full,  deep  and 
prominent.  The  neck  should  be  fairly 
short  and  well  set.  The  legs  should 
be  of  moderate  length.  The  long- 
legged,  round-shanked,  long-necked, 
bony  or  crow  headed  individual  is  not 
a  good  layer.     The  keel  bone  should 


be  long  and  generally  cui'ved.  This 
frequently  means  that  the  abdomen 
of  a  good  male  will  be  small  rather 
than  large. 

The  head  should  be  moderately  fine 
Avith  large,  bold  eyes  set  well  out  on 
the  side  of  the  head  in  an  oval  eye 
socket.  The  head  should  be  wide  and 
flat  at  the  top,  and  wider  on  top  than 
below  the  jaws.  A  flat-headed,  small, 
round-eyed  bird,  or  cross-eyed 
bird  or  one  with  overhang- 
ing eyebrows,  or  ha,ving  a  comb  with 
extremely  narrow  serrations  is  not 
likely  to  be  a  good  layer. 

Long,  narrow  feathers  indicate  a 
late  maturing  bird.  Care  should  be 
taken  not  to  confuse  a  bird  that  ap- 
pears deep  because  of  long,  loose 
feathering,  with  one  that  has  an 
actual  bone  and  flesh  depth. 

Depth,  and  slabsidedness  may  be 
measured  by  placing  the  thumbs  on 
the  middle  of  the  back,  the  little 
fingers  on  the  front  end  of  the  keel 
bone  and  the  middle  fingers  on  the 
rear  end  of  the  keel  bone.  Press  in 
with  the  palms  of  the  hands  and  do 
not  squeeze  the  bird  up  with  the 
fingers.  The  deeper  and  more  slab- 
sided  the  bird  feels,  the  better. 

It  is  relative  depth  that  is  desired 
and  not  actual  depth.  A  big  hen  may 
be  actually  deep  and  yet  relatively 
shallow  and  hence  be  a  poor  layer 
Relative  depth  of  front  to  rear  of 
body  may  be  measured  by  spanning 
the  body  with  the  thumb  and  middle 
fingers  from  back  to  breast  and  slid- 
ing the  fingers  and  thumb  along  the 
keel  and  back. 
Body  changes  daie  to  laying. 

A  laying  hen  has  a  large,  moist 
vent,  showing  a  wide,  dilated  condi- 
tion and  looseness  as  compared  with 
the  hard,  round,  puckered  vent  of  a 
hen  that  is  not  laying. 

The  whole  abdomen  as  well  as  the 
vent  is  dilated  so  that  the  pelvic  arch 
is  widespread  and  the  keel  is  forced 
down,  away  from  the  pelvic  arch. 
The  mare  eggs  a  bird  is  going  to  lay 
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the  following  week  the  greater  will 
be  the  size  of  the  abdomen.  The 
actual  size  of  the  abdomen  is  in- 
fluenced by  the  length  of  keel,  size  of 
eggs  laid  and  by  the  size  of  the  bird. 
A  sagging  abdomen  is  undesirable. 

Heavy  production  is  shown  by  the 
quality  of  the  skin  and  the  thickness 
and  stiffness  of  the  Pelvic  Bones.  Fat 
goes  out  of  the  skin  and  body  with 
production  so  that  the  heavy  pro- 
ducers have  a  soft,  velvety  skin  that 
is  not  under  laid  with  layers  of  hard 
fat.  The  abdomen  in  particular  is 
soft  and  pliable.  The  sternal  processes 
are  very  prominent  and  are  generally 
bent  outward.  The  thicker  and 
blunter  the  pelvic  bones  and  the 
greater  the  amount  of  hard  fat  in  the 
abdomen,  the  less  the  production  or 
the  longer  the  time  since  production 
Chang^es  in  secondary  sexual  cha'-actev. 

The  comb,  wattles,  and  earlobes  en- 
large or  contract,  depending  on  the 
ovary.  If  the  comb,  wattles  and  ear- 
lobes  are  large,  full,  plump,  and 
smooth,  or  hard  and  waxy,  the  bird 
is  laying  heavily.  If  the  comb  is  limp 
the  bird  is  laying  only  slightly,  but  is 
not  laying  at  all  when  the  comb  is 
dried  down,  especially  at  molting 
time.  If  the  comb  is  warm  it  is  an 
indication  that  the  bird  is  coming  in- 
to production. 
Loss  of  body  fat  due  to  laying. 

Color,  or  pigmentation  changes, 
(these  should  be  observed  by  daylight) 

A  laying  fowl  uses  up  the  surplus 
fat  in  the  body,  especially  it  removes 
the  fat  from  the  skin.  In  yellow 
skinned  breeds,  this  loss  of  fat  and 
pigment  can  readily  be  seen  by  the 
loss  of  the  yellow  color.  The  dif- 
ferent parts  of  the  body  tend  to  be- 
come white,  according  to  the  amount 
of  fat  stored  in  the  body  and  the 
amount  of  circulation  of  blood 
through  those  parts  These  changes 
occur  in  the  following  order: 

The  vent  changes  very  quickly  with 
egg  production  so  that  a  white  or 
pink  vent  on  a  yellow  skinned  bird 
generally  means  that  the  bird  is  lay- 
ing. Color  changes  are  dependent  on 
the   feed,  coarseness  of   the   skin   and 


size  of  bird.  A  heavy  bird  fed  on  an 
abundance  of  green  feed  or  other  ma- 
terial which  will  color  the  fat  deep 
yellow  will  not  bleach  out  nearly  as 
quickly  as  a  smaller  or  paler  colored 
bird.  A  bird  with  lustrous  shanks 
does  not  fade  as  quickly  as  a  dull 
shanked  bird. 

The  eyering,  that  is,  the  inner 
edges  of  the  eyelids,  bleaches  out  a 
trifle  slower  than  the  vent  The  ear- 
lobes  on  Leghorns  and  Anconas 
bleach  out  a  little  slower  than  the 
eyering,  so  that  a  bleached  earlobe 
means  a  little  longer  or  greater  pro- 
duction than  a  bleached  vent  or  eye- 
lid. 

The  color  goes  out  of  the  beak  be- 
ginning at  the  base  and  gradually 
disappears  until  it  finally  leaves  the 
front  part  of  the  upper  beak.  The 
lower  beak  bleaches  faster  than  the 
upper,  but  may  be  used  where  the 
upper  is  obscured  by  horn  or  black. 
On  the  average  colored  yellow- 
skinned  bird,  a  bleached  beak,  means 
heavy  production  at  least  for  the  past 
four  to  six  weeks 
Molting. 

When  a  bird  stops  laying  in  the 
summer  she  usually  starts  molting. 
The  later  a  hen  lays  in  the  summer 
or  the  longer  the  period  over  which 
she  lays,  the  greater  will  be  her  pro- 
duction, so  that  the  high  producer  is 
the  late  layer  and  hence  the  late 
molter.  The  length  of  time  that  a 
hen  has  been  molting  or  has  stopped 
laying  caj,  be  determined  by  the 
molting  of  the  prima^-y  feathers.  It 
takes  about  four  to  six  weeks  to  com- 
pletely renew  the  primary  feathers 
next  to  the  axial  feath  5rs  and  an 
additional  one  or  two  weeks  for  each 
subsequent  primary  to  be  renewed, 
depending  on  the  type  of  the  feather; 
very  long  or  very  wide  feathers  grow 
slowly. 
Temperament  and  activity. 

A  good  layer  is  activp.  intoiiiVonf, 
and  friendly  and  more  easily  hapdVri 
than  a  poor  layer.  A  low  producer  i^ 
shy  and  flighty  and  stays  on  the  edge 
of  the  flock  and  will  squak  when 
caught. 
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HOME    MAKING    DEPARTMENT 


WHAT  IS  TOUR  SHARE  IN 

EXTENSION  WORK? 


Have  you  read  the  Home  Bureau 
Creed?  Isn't  It  splendid?  It  comes 
from  New  York  State  but  we  people 
of  Massachusetts  will  look  long  and 
far  to  find  a  creed  which  more  clear- 
ly expresses  the  big  ideal  toward 
which  we  as  home  makers  are  striv- 
ing. 

Over  there  in  New  York  State  and 
in  a  number  of  the  Western  States, 
the  women's  department  of  the  E'x- 
tension  Service  is  known  as  the  Home 
Bureau.  I  rather  like  it  for  I  think 
that  the  very  name  itself  arouses  in- 
terest in  the  women,  telling  them  that 
here  is  a  place  where  they  can  find 
information  and  help  in  that  most 
important  of  all  lines  of  work,  home 
making. 

We  haven't  a  so-called  Home  Bureau 
but  we  do  have  a  Home  Making 
Department  which  belongs  to  you 
We  are  organized  in  order  to  help 
increase  the  skill  and  efficiency  of 
home-makers,  to  spread  a  knowledge 
of  new  teachings,  to  arouse  a  feeling  of 
community  spirit  which  will  unite  the 
various  homes  making  a  community 
which  does  believe  in  itself  and  which 
is  working  to  become  the  best  of 
communities. 

It  is  a  tremendous  task  and  one 
which  cannot  be  accomplished  by  one 
person  alone.  You  have  a  Home 
Demonstration  Agent  —  trained  in 
Home  Economics,  who  stands  ready  to 
help.  The  Home  Demonstration  Agent 
may  work  months  and  months  with- 
out reaching  in  any  very  vital  way, 
the  thousands  of  homes  in  the  county 
unless  you  do  your  share. 

Extension  work  is  new  and  com- 
paratively few  people  know  about  it. 
But  to  those  who  have  been  reached, 
it  has  given  much  of  information  and 
inspiration.  As  fall  approaches,  we 
are  thinking  of  the  best  possible  way 
to  "get  over"  to  the  women  of  Norfolk 
County,     a     clearer     understanding  of 


Extension  work.  We  want  to  reach 
the  greatest  number  possible  and  we 
are  depending  upon  each  and  every 
person  who  has  worked  with  us  to 
help  us  in  reaching  the  large  num- 
bers of  women  who  have  never  heard 
of  the  Home-Making  Department.  Will 
you  do  your  share? 


SALADS   FOR   HOT    DAYS 


Salads  are  inevitable  for  hot 
weather.  What  can  you  find  more  ap- 
petizing, more  cooling,  more  refresh- 
ing, than  an  attractively  served  salad? 
Use  them  every  day,  twice  a  day  even, 
a  hearty  one  for  dinner  and  a  light 
one  for  supper.  You  won't  tire  of 
them  for  there  are  a  plenty  from 
which  to  choose.  A  few  simple  rules 
•to  follow  and  you'll  always  be  able 
to  tempt  even  the  most  jaded  ap- 
petite: 

1.  Have  all  material  cold.  Here  is 
the  .secret  of  the  first  class  salad. 

2.  Have  ready  a  good  dressing — suit- 
able for  the  kind  of  salad  you  are 
serving. 

3.  Don't  prepare  salad  until  just  be- 
fore serving  the  meal.  Salads  do 
not  improve  upon  standing. 

4.  Take  pains  to  make  salad  dainty 
and  attractive.  Handle  very  little. 
Use  a  silver  knife  or  fork  rather 
than  steel. 

Jellied  Salmon  with  Cueinnber 

Take  the  salmon  from  a  pound  can 
into  rather  large  pieces,  draining  it 
well.  Heat  a  cupful  of  aspic  until 
just  liquid  enough  to  pour — or  dis- 
solve 1  T.  gelatin  in  1  c.  boiling 
liquid  from  the  salmon.  Arrange 
salmon  in  layers  in  wet  mold  having 
alternate  layers  of  thinly  sliced 
lemon  and  halved  olives.  Pour  liquid 
over  this  and  set  aside  to  chill  and 
harden.  Turn  out  on  cold  platter.  Ar- 
range thin  slices  cucumber  previously 
crisped  in  ice  water,  about  it,  and 
cover  with  stiff  mayonnaise. 
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Stuffed  Prune  Salad 

Remove  stones  from  cooked  prunes. 
Fill  cavities  with  cream  or  pimento 
cheese.     Serve  on  bed  of  lettuce. 

Stuffed  cherry  salad  may  be  made 
in  the   same   way   using   cherries   in- 
stead of  prunes. 
Cheese  Dressing^  for  Fruit  Salads 

Soften  cream  cheese  with  small  a- 
mount  of  sugar.  Add  sugar  slowly  to 
avoid  making  cheese  scratchy  and 
sandy.  Add  enough  fresh  milk  to 
thin  cheese  to  consistency  of  whipped 
cream.  A  drop  or  two  of  almond 
flavoring  improves  dressing.  Use 
dressing  as  you  would  cream.  It  will 
keep  several  days  if  kept  cold.  This 
is  delicious  with  any  sweet,  ripe  fruit. 
Jellied  Veal 

This  is  less  expensive  than  jellied 
chicken.  Simmer  a  shank  of  young 
veal  until  tender.  Cut  meat  from 
bones,  slice  it  and  arrange  in  a  wet 
mold  with  alternate  layers  of  cold, 
green  peas,  sliced  pickles  or  hard 
cooked  eggs.  Pour  the  cooled  liquor 
over  meat  after  adding  gelatine  to  it. 
Press  veal  down  well  to  keep  it 
under  the  liquid  and  chill. 
Stuffed  Tomatoes 

Out  out  stem  end  of  tomatoes  and 
remove  pulp.  Cut  cooked  sweet  corn 
from  cob.  Mix  with  finely  chopped 
green  peppers  and  mayonnaise.  Fill 
tomatoes  with  mixture  and  serve  very 
cold  on  lettuce.  Any  left  over  fish, 
meat  or  vegetable  can  be  used  to 
stuff  the  tomatoes.  Mix  with  dress- 
ing and  chill. 

Sti'ing^  Bean  Salad 

Cook  string  beans.  While  hot  mix 
with  oil  and  vinegar.  Season  with 
salt  and  pepper  and  a  few  drops  of 
Worcestershire  sauce.  Let  stand  until 
cool.  Thoroughly  chill. 
Potato  and  Tuna  Fish  Salad 

Prepare  potato  salad  as  usual.  Sea- 
son tuna  fish  and  mix  with  dressing. 
A  few  olives  cut  in  small  pieces  or 
green  pepper  vinegar  mixture.  Place 
tuna  fish  in  center  of  dish  and  heap 
potato  salad  around  it.  Garnish  with 
dressing  and  with  olives  or  green 
pepper. 


^^TIAT     ARE     YOU   EATING    THESE 
HOT  DAYS? 


We  all  eat  too  much.  Yes,  all  of 
us  know  it,  most  of  us  admit  it.  Don't 
spend  long,  hot,  weary  hours  in  the 
kitchen  cooking  hearty  food  when 
there  are  hundreds  of  simple,  light, 
cool,  dishes  which  you  might  serve 
and  which  your  family  will  hail  with 
delight.  Look  over  these  menus  and 
find  some  suggestions  for  your  meals. 

BREAKFASTS 


Peaches 

Shredded  Wheat 

Milk 

Toast 

Coffee 

Milk 

Bananas 

Corn  Flakes 

Milk 

Date  Muffins 

Coffee 

Milk 

Cantaloup 

Krumbled  Bran 

Milk 

Blueberry  Muffins 

Coffee 

Milk 

Cinnamon  Prunes 

French  Toast 

Coffee 

Milk 

DINNERS 

.Jellied    Veal    Salad 

Sliced  Tomatoes  Cucumbers 

Graham  Bread  Butter 

Pineapple    Sherbert 

Combination  Potato  and 

Tuna  Fish  Salad 

Cold  String  Beans 

Bran  Bread  Butter 

Spanish    Cream 

Soft  Custard 

Molded  Ham  and  Eggs 

Radishes  Cold  Slaw 

Rye  Bread  and  Butter 

Blanc  Mange   with  fresh  fruits 

Cold  Meat 

Casserole  of  Vegetables 

Lettuce  French  Dressing 

Milk   Sherbert 

Cookies 

SUPPERS 

Tomato  and   Sardine   Salad 
Sandwiches 
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Blueberries  Milk 

Cake 

Tomato  and  Cucumber  Sandwiches 

Iced  Tea  Lemon 

Prune  Whip  Custard 

Log  Cabin  Salad    (bananas    and  nuts) 

Toasted  Bran  Muffins — Butter 

Iced  Coffee  Milk 

Caramel  Custard 

Blueberry   Cake 

Stuffed   Prune  Salad 

Biscuits  Butter 

Iced  Tea  Lemon 

Peach   Shortcake — Cream 


COOL    OFF    WITH   THESE  FEOZEN 
DESSERTS 


Everyone  likes  ice  cream.  Why  not 
serve  it  more  often?  It  isn't  dif- 
ficult to  make  and  it  is  perhaps  as  in- 
expensive a  sweet  as  one  can  have. 

One  or  two  suggestions  about  freez- 
ing: 

1st.  Crush  the  ice  fairly  fine  if  you 
want  good  quality  cream.  Perhaps 
the  best  way  is  to  use  a  burlap  bag 
and  mallet. 
2nd.  Coarse  rock  salt  is  best.  Use  4 
measures  of  ice  to  one  of  salt.  Mix 
salt  and  ice  in  required  proportions 
before  placing  in  freezer,  then  the 
melting  of  the  ice  which  causes  the 
contents  of  the  can  to  freeze,  is  'Uni- 
form. 
3rd.  Have  mixture  cool  before  putting 
in  freezer.  This  lessens  time  of 
turning  and  makes  finer  quality 
cream. 
4th.     Fill   can   only   2/3  full    to   allow 

for  expansion. 
5th.     Begin  to  turn  freezer  as  soon  as 
ice  and  salt  are  added  so  that  mix- 
ture wnll  not  freeze  on  sides  of  can. 
6th.     Turn  freezer  rather    slowly     at 
first.    Save  your  energy  until  cream 
begins  to  stiffen.     Then  turn  quite 
rapidly   in  order  to  beat   in   air  so 
that  ice-creann  will  be  fluffy. 
7th.     After  cream  is  frozen,  carefully 
pack  it.     Drain  off  water.     Remove 
dasher   and  scrape  down  ice  cream 
with  large  spoon.     Pill  freezer  with 
ice   and   salt  packed   down   closely. 


Do  not   use    quite    as  much   salt   in 

packing. 
8th.     Cover  freezer   with  newspapers, 

burlap  bags,  etc.,  to  keep  out  warm 

air. 

There  are  an  infinite  number  of 
frozen  desserts.  First  and  foremost 
comes  ice  cream,  either  plain  cream 
or  custard  flavored  and  frozen.  Then 
the  more  elaborate  frozen  whipped 
cream  desserts  such  as  mousse  or 
parfait. 

But  why  not  make  the  simple,  less 
expensive,  cooling  ices  and  sherberts. 
A  water  ice  Is  nothing  more  than 
fruit  juice,  slightly  diluted  and 
sweetened  before  freezing  Sherbert 
has  gelatin  or  egg  white  added.  Milk 
sherbert  is  made  with  milk  substitute 
for  water. 

Philadelphia  Tee  Cream 

l^o  quarts  of  thin  cream 
1%  c.  sugar 
21^  T.  vanilla 
Va  t.  salt 

Frozen  Custard  or  Neapolitan  Ice 
Cream 

1  qt.  milk 
4  eggs 

1  T.  cornstarch 
114   c.  sugar 

Vs  t.  salt 

2  T.  vanilla 

Beat  eggs  without  separating  yolks 
and  whites.  Add  sugar,  salt  and  corn- 
starch. Scald  milk  over  hot  water, 
add  egg  and  sugar  mixture  stirring 
all  the  time.  When  well  mixed,  re- 
turn to  fire  and  stir  until  thickened. 
Strain  and  add  vanilla.  Chill  and 
freeze. 

Pineapple  Milk   Sherbert 

1  can  grated  pineapple  1  c.  sugar 

1  quart  milk  juice  of  1  lemon 

Whatever  fruit  is  used  for  sherbert 
or  water  ice  will  be  improved  by  the 
addition  of  the  j'Uice  of  a  lemon  to  a 
quart  of  liquid. 

Bntteir  Scotch  Sauce 

Cook  together  to  candy  stage,  2  T. 
butter  and  1  c.  brown  sugar.  Pour 
over  the  mixture  1^^  c.  boiling  water 
and  cook  to  a  syrup. 
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•  Lemon  Miilk  Slierbert 

Juice   of  3  lemons  1  qt.   milk 

1    c.    sugar 

Squeeze  juice  from  lemons  and  add 
sugar.  Add  milk  and  freeze.  Do  not 
be  alarmed  if  mixture  has  curdled  ap- 
pearance. It  will  come  out  in  the 
freezing. 

Butter  Scotch  Ice  Cream 

Cook  together  to  candy  stage,  4  T. 
butter  and  1  c.  brown  sugar.  Pour  a 
portion  of  hot  milk  or  cream  over  it 
and  let  stand  until  dissolved.  Add 
cream  or  custard  and  freeze. 

Three   Fruit  Ice 
3  bananas  3  lemons 

3  oranges  3  c.  water 

1%   c.  sugar 

Combine  and  freeze.  Whites  of  two 
eggs  beaten  stiff  and  added  just  before 
Ice  is  completed  will  improve  it. 


ALL     THE     LATEST     WRINKES    IN 
JELLY  MAKING 


I've  made  jelly  all  my  life  and  I 
guess  my  way  is  good  enough!"  Ever 
hear  anyone  say  that?  I  have.  Well, 
perhaps  your  way  is  a  good  one;  of 
course  it  is,  for  haven't  the  family 
thrived  on  your  jellies  for  years,  but 
how  about  you?  Do  you  look  forward 
to  jelly  making?  Don't  you  sometimes 
wish  that  that  jelly  didn't  have  to  be 
made? 

A.  Take  2  extractions  of  juice 
from  fruits — 3  may  be  taken  from 
currants.  Combine  the  two  extrac- 
tions. Don't  keep  them  separate  and 
make  "company"  jelly  of  the  first  and 
"family"  jelly  of  the   second. 

B.  To  extract  juice:     (Hard  fruits) 

1.  Equil  amounts  water  and  fruit. 

2.  Cook  slowly  about  ^  minutes.  Let 
stand  5  minutes. 

3.  Strain  through  one  thickness 
good  grade  cheese  cloth  taking 
only  what  juice  will  run  through 
freely. 

4.  Return  fruit  to  kettle — add  same 
amount  of  water  as  before. 

F>.  Cook     slowly     10     minutes.     Let 

stand  and  strain 
fi.  Squeeze   O'Ut    every   bit   of    juice 

possible. 


7.  Mix  two  ext-actions  and  strain 
through  4  thicknesses  of  cheese- 
cloth. 

8.  1  quart  of  juice  should  be  ex- 
tracted from  each  quart  of  fruit. 

Note:  For  soft  fruits  such  as 
grapes,  berries,  etc.  use  water  equal 
to  1/2-^/3  amount  of  fruit,  about  1  c. 
to  1  qt.  of  fruit.  The  process  is  the 
same  otherwise,  except  that  when  the 
water  is  added  the  2nd  time,  add 
twice  as  much  as  was  used  the  first 
time.  For  example:  For  1st  extraction, 
1  c.  water,  1  qt.  fruit.  For  2nd  ex- 
traction, 2   c.   water,   1  qt.   fruit. 

C.     To  convert  juice  into  jelly. 

1.  Measure  desired  amount  of  juice. 
Do  not  use  too  large  an  amount 
at  one  time.  3-4  quarts  at  one 
cooking  is  plenty. 

2.  Bring  juice  to  boiling  point  and 
boil  rapidly  until  reduced  y^  in 
volume  for  hard  fruits,  1/3  for 
soft.  On  an  oil  stove,  reduce  2/3 
for  hard  fruits,   14  soft. 

0.  Add  sugar.  Apple  or  combination 
apple  and  some  other  fruit  test  with 
^/g-^A  sugar.  More  acid  fruits 
better  with  1/2-^/3  sugar.  Sugar 
is  proportioned  on  original  amount 
of  juice. 

4.  Boil  rapidly  until  jelly  test  is 
obtained. 

5.  Test  for  jelly — Syrup  sheets  off 
the  edge  of  spoon  rather  than 
dropping  off. 

6.  Strain  through  one  thickness  of 
cheese  cloth  into  jelly  glasses. 

7.  Cool.  Cover  with  paraffine  and 
cover. 

NOTES: 

1.  Squeeze  out  every  bit  of  juice  when 
extracting  juice.  You've  always 
thought  that  made  the  jelly  cloudy? 
Oh,  no.  Strain  it  through  the  4  thick- 
nesses of  cheesecloth  and  there  will 
be  no  danger  of  cloudiness. 

2.  Straining  jelly  at  end  through  1 
thickness  of  cloth  does  away  with 
need  of  skimming.  Why  waste  the 
jelly  by  so  much  skimming? 

3.  When  fruit  is  in  best  condition  to 
eat,  it  is  best  for  jelly  making. 

4.  Add  apple  juice — cup  for  cup,  to 
fruits  which  will  not  jell  otherwise. 
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JUNIOR   EXTENSION    DEPARTMENT 


COUNTY  CHAMPIONS  SPEND  WEEK 
AT  CAMP  GILBERT,  M.  A.  C. 


TRAINING  INSTITUTE  FOR  LOCAL 
LEADERS  HELD  AT  DEDHAM 


Nine  club  members  spent  the  week 
of  July  21st  to  28th  at  Camp  Gilbert, 
Massachusetts  Agricultural  College, 
as  reward  for  winning  county  cham- 
pionships. The  winners,  with  the 
Club  each  represented,  were: 
Bread  Making — Marjorie   Smith, 

Braintree. 
Canning — Katherine  Bhnes,  Medfield. 
Sewing — Dorothy  Gavin,  Randolph. 
Poultry,  1921 — Alexander  Sulkin, 

Foxboro. 
Poultry,  1922 — Arnold  Peterson, 

Coh  asset. 
Handicraft — Shirley  Stevens, 

Holbrook. 
Garden — Murray  Perry,  Cohasset. 
Pig— John  Valine,  Cohasset. 
State  Pig  Club  Champion.  1921— 

Harry  Howard,  Walpole. 

Cohasset,  with  three  winners,  was 
the  banner  town.  Foxboro,  Randolph, 
Holbrook  and  Braintree  were  all  new 
towns  in  the  list  of  championship 
winners  though  club  members  from 
these  towns  have  been  well  up  toward 
the  top  before. 


DON'T    FORGET    FIELD    DAY 
AUGUST    18TH 


Final  reminder  of  Field  Day,  August 
18th,  at  the  Agricultural  School,  Wal- 
pole. All  club  members  are  invited. 
Bring  your  lunch.  Miss  Sherburne  of 
the  Community  Service,  Inc.  will  be 
here  to  lead  in  games  and  teach  them 
to  you.  Demonstrations  for  Eastern 
States  competition  will  be  judged  by 
Mr.  Farley  and  Miss  Murdock.  Con- 
tests of  various  kinds  are  being 
planned..  The  day  starts  at  ten  and 
runs  until  4.30.  Come  for  all  day  or 
as  much  of  it  as  possible. 


Through  cooperation  between  the 
Community  Service  at  Dedham  and 
the  Junior  Eixtension  Department  of 
the  county,  a  training  institute  for 
local  leaders  of  sewing  clubs  was  held 
on  July  18th  and  19th  at  the  Com- 
munity House.  People  who  were  in- 
terested in  taking  charge  of  clubs  in 
various  sections  of  the  town  attended. 
An  intensive  course  covering  the 
work  which  will  constitute  the  girls' 
course  was  given,  Not  only  was  this 
training  valuable  to  them  from  the 
standpoint  of  information  received,  but 
they  had  also  that  personal  contact 
with  other  people  working  for  the 
same  purpose,  which  gives  inspiration 
to  "carry  on." 

Clubs  are  now  being  organized  by 
these  leaders  among  the  girls  at  the' 
playgrounds  of  the  different  communi- 
ties. They  will  meet  once  a  week 
for  six  weeks,  during  which  time  they 
will   complete  the  following  work: 

1.  Make  a  garment  using  a  kimona 
pattern  drafted  by  girl. 

2.  Make  over  some  garment  into 
another  useful  and  attractive  gar- 
ment. 

The  course  by  weeks  includes: 

First  Week — The  taking  of  measure- 
ments— Drafting  of  a  kimona 
pattern. 

Second  Week  —  The  cutting  and 
fitting  of  garments — Discussion 
of  a  Commercial  pattern. 

Third  Week — Sewing  of  Garments. 

Fourth  Week — Simple  decorations 
for  garments. 

Fifth  Week — The  making  over  of 
Garments. 

Sixth  Week — Dyeing  of  garments. 
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COUNTY  CLUB  AGENT  AND 

MEMBERS  ATTEND  POULTRY 
JUDGING  SCHOOL  AT  CORNELL 


The  County  Club  Agent,  with  three 
club  members,  Eldred  Wales  of  West 
Wrentham,  William  Ginn  of  Dedham 
and  Putnam  Steele  of  Milton,  spent 
the  week  of  July  1-8  at  Cornell  Uni- 
versity, Ithaca,  New  York  attending 
the  Fifth  Annual  Poultry  Judging 
School  and  Conference.  The  trip, 
made  by  auto,  covered  a  good  share 
of  the  state  of  New  York.  The  boys 
were  especially  interested  in  the 
Mohawk  Valley  section  where  alfalfa, 
clover,  cows  and  chickens  all  seemed 
to  flourish.  The  results  of  the  Judg- 
ing School  and  Conference  are  given 
under  poultry  notes  in  this  Bulletin. 


Arnold  Peterson  of  Cohasset  was  a- 
warded  first  prize  in  the  County  Egg 
Laying  Contest  which  ran  from  No- 
vember, 1921,  to  June,  1922.  Carl 
Garey  of  East  Weymouth  won  sec- 
ond place.  Arnold  won  his  prize  on  a 
pen  of  twenty  Barred  Rock  pullets 
with  an  egg  profit  of  $51  61.  Carl  has 
a  flock  of  Owen  Farm  strain  Rhode 
Island  Reds,  some  old  birds  and  some 
pullets,  which  showed  him  a  good 
profit.  Both  boys  have  been  in  Club 
work  over  two  years  and  intend  to 
keep  right  on  working. 


Club  premium  lists  fro,m  the  New 
England  Fair  at  Worcester  and  the 
Eastern  State  Exposition  at  Spring- 
field have  been  issued  and  may  be 
obtained  from  your  County  Club 
Agent  at  Walpole. 


The  Weymouth  Fair  comes  Septem- 
ber 1,  2  and  4  this  year.  Special 
classes  and  features  for  club  work 
have  been  arranged.  Club  members 
will  find  it  well  worth  while  to  com- 
pete in  the  garden  display  contest  and 
to  visit  the  other"  agricultural  fea- 
tures. 


Another  type  of  Local  Leaders* 
Conference  was  held  in  West  Medway 
recently.  The  leaders  from  Franklin, 
West  Medway,  Millis  and  Medfield 
canning  clubs  and  from  the  North 
Bellingham  sewing  club  met  at  this 
central  place  to  talk  over  their 
problems.  Each  gave  a  short  account 
of  her  club,  its  size,  activities  and  re- 
sults accomplished  After  a  brief  dis- 
cussion of  extension  work  as  a  whole, 
the  meeting  was  thrown  open  to  an 
informal  discussion  of  ways  and 
means  of  improving  each  individual 
club  and  club  work  as  a  whole. 


Plainville  has  an  experimental  sew- 
ing club  for  the  summer,  a  club 
which  undoubtedly  will  emerge  into 
a  winter  home  economics  club.  The 
girls  are  entering  enthusiastically 
into  the  spirit  of  what  one  might  call 
a  Christmas  Sewing  Club.  But  not 
the  only  thing  which  the  girls  do  is 
the  making  of  Christmas  presents.  At 
their  own  request,  they  are  learning 
to  be  real  mothers  helpers,  learning 
to  darn  stockings  and  make  patches 
which  would  do  credit  to  much  older 
persons. 


Dorothy  Gavin,  who  was  chosen 
county  champion  in  bread  making 
has  been  president  of  her  club  in 
Randolph  the  past  winter.  She  has 
worked  hard  and  successfully  with 
the  leader  to  bring  the  group  through 
to  one  hundred  per  cent,  completion, 
and  she  certainly  deserves  the  reward 
of  the  trip  to  M.  A.  C. 


Marjorie  Smith,  the  Sewing  Cham- 
pion, besides  being  president  of  a 
small  club  in  the  High  School  has 
helped  a  great  deal  in  the  Grammar 
School  where  the  leader  of  the  clubs 
has  been  ill.  She  does  excellent 
work  herself,  and  holds  the  girls  with 
whom  she  works  up  to  her  standards. 
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SCHOOL  NOTES 


The  Annual  Summer  Conference  of  along    the    shore,    school    projects,    to 

Vocational  Agricultural  Directors  and  Marhlehead,   to    the    Boston    markets, 

Instructors   was    held   August    1,    2,    3  Satchel der  and  Snyder's  and  the  Ex- 

and  4  at  the    Etesex    County   Agricul-  periment  Station   at  Lexington.     The 

tural    School,    Hathorne,    Mass.      The  annual  banquet  was     held     at     Plum 

mornings  of  the  Conference  were  de-  Island,   Tuesday  night.     At  the  elec- 

voted  to  lectures  and  meetings  of  the  tion    of    officers    Mr.    Campbell    was 

various  departments.     The  afternoons  unanimously  re-elected  as  Secretary, 
were  both   instructive    and   entertain- 
ing, thanks  to  Director  Smith  and  his 

efficient    corps    of    instructors.      They  During  the  first   two   weeks   of  the 

were  continually  on     the     watch     for  M.  A.  C^  Summer   School   the  follow- 

the  comfort  and   amusement  of   their  ing   instructors    from   Norfolk   County 

visitors,  arranging  auto  trips  through  were    enrolled    for    courses:      Messrs. 

historic    Danvers,    to      "show    estates"  Allen,  Brown,  Hoyt  and  Salter. 
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GRANGE   AND   FARM   BUREAU 
FIELD   DAT 


Norfolk  Pomona  No.  27  was  the 
host  to  Norfolk-Middlesex  No.  1  at 
the  Joint  Field  Day  with  the  Norfolk 
County  Farm  Bureau  at  the  Agricul- 
tural School  on  Saturday,  August 
19th. 

Farm  tours,  scheduled  for  the  morn- 
ing were  called  off  on  account  of  rain 
but  the  rest  of  the  program  was  suc- 
cessfully carried  out.  Prof.  Wing  of 
Cornell  University  and  Howard  S. 
Russell,  Secretary  of  the  Massachu- 
setts Farm  Bureau  Federation,  were 
the  principal  speakers  at  the  after- 
noon meeting.  An  orchestra,  with 
Deputy  Edward  E.  Chapman  as  solo- 
ist, furnished  music.  Norfolk  No.  27 
had  the  huskiest  men,  their  rope  pull 
men  walking  off  with  the  Middlesex- 
Norfolk  team  in  a  five  minute  pull. 
Boys,  girls,  men  and  women  competed 
in  races  and  games  from  pitching 
horse  shoes  to  peanut  scrambles. 
Cups  for  best  attendance  were  won  by 
Walpole  from  .  Norfolk  Pomona  and 
Needham   from   Norfolk-Middlesex. 


PRODUCTION  OF  CLEAN  MILK 

"Wallace  F.  Garrett 
Today  the  farmer  and  consumer 
alike  are  considering  the  production 
of  clean  milk.  The  farmer  is  trying 
to  make  it  as  clean  as  possible  and 
the  consumer  to  preserve  the  farmer's 
efforts.  The  subject  is  so  important 
to  all  the  inhabitants  of  the  civilized 
world  that  our  government  and  even 
our  business  men  consider  it  of  ut- 
most importance,  for  without  milk 
our  children  would  die.  yet  with  un- 
clean milk,  disease  would  destroy  all 
who  use  it.  Clean  milk  may  be  de- 
fined as  milk  of  good  flavor,  produced 
from  healthy  cows,  that  is,  free  from 
dirt  and  other  foreign  substances  and 
containing  few  bacteria,  none  of 
which  are  harmful.  Therefore,  all 
farmers  producing  clean  milk  must 
live  up  to  the  above  qualifications  or 
the  facts  which  they  advertise  are 
false. 


Our  time  at  present  is  too  short  to 
take  up  all  the  methods  of  clean  milk 
production.  The  method  we  will  dis- 
cuss is  the  one  that  most  all  of  our 
nearby  producers  can  practice  with- 
out a  great  deal  of  expense.  It  will 
insure  more  money  at  the  end  of 
the  year  and  give  the  producer  a 
better  reputation  than  he  had  before 
the  practice  was   started. 

The  cows  should  be  the  first  to  be 
considered.  Disease,  the  most  harm- 
ful and  detrimental  cause  which  the 
farmer  has  to  .deal  with,  should  be 
given  considerable  attention.  Preven- 
tion should  be  practiced  first  but  if 
this  is  not  successful  the  cure  should 
be  made  as  soon  as  possible.  Tuber- 
culosis is  the  most  troublesome 
disease  which  the  farmer  is  fighting 
today.  Through  it  many  of  our  chil- 
dren die  every  yea'*  for  the  simple 
reason  that  someone  is  careless.  The 
safest  way  to  prevent  the  spread  of 
this  disease  is  to  pasteurize  the  mil^, 
although  the  larger  per  cent,  of  our 
people  do  not  care  for  this  practice. 
This  disease  can  best  be  prevented  by 
having  the  cows  tested  once  a  year 
and  the  reactors  eliminated.  The  best 
prevention  is  plenty  of  fresh  air  and 
sunlight.  Typhoid  fever  germs  al- 
though not  contagious  in  the  herd 
are  easily  carried  by  the  milk.  This 
can  be  prevented  by  having  clean 
utensils  together  with  clean  water  for 
both   drinking  and  washing. 

To  keep  the  cows  in  the  best  of  condi- 
tion, our  barn  should  receive  proper 
attention.  The  waste  should  be 
hauled  to  the  fields  every  day  if 
possible,  but  if  not,  hauled  at  least 
fifty  feet  from  the  barn.  Disease  is 
very  easily  carried  by  improperly 
cared  for  manure.  The  stable  itself 
should  possess  a  hard  floor,  if  possible, 
so  that  cleanliness  can  be  practiced.- 
The  feeding  floor  in  front  of  the  cows 
should  be  made  of  cement  to  insure 
absolute  cleanliness  and  help  prevent 
disease.  In  the  construction  of  the 
barn  each  cow  should  be  allowed 
at  least  four  square  feet  of  window 
space  well  distributed.  Keep  the  barn 
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free  from  cobwebs,  dust,  dirt  and 
manure,  If  these  few  simple  rules 
are  followed  out,  the  barn  will  al- 
ways look  clean  and  sanitary. 

In  order  to  draw  the  milk  from  the 
cow's  udder  we  bring  into  use  the  old 
hand  milker  or  the  new  machine 
milker.  The  hand  milker  is  the  com- 
monest method  employed  in  this  part 
of  the  country.  The  milker's  hands 
and  face  should  be  as  clean  as 
possible  during  milking  and  his  en- 
tire body  healthy.  He  should  wear 
clean  clothing,  preferably  white,  and 
changed  at  least  twice  a  week  in 
order  to  keep  the  milk  as  clean  as 
possible.  He  should  milk  dry  handed 
an,d  avoid  the  use  of  tobacco  or  in- 
toxicating liquors  during  milking. 

There  are  many  different  forms  of 
milk  pails  on  the  market  but  the  so- 
called  small  top  pails  seem  to  be  the 
most  favorable  among  the  farmers. 
They  eliminate  about  seventy-flve 
per  cent,  of  all  the  dirt,  dust  and 
hairs  that  ordinarily  fall  into  the 
common  open  top  pail.  The  pails 
should  be  washed  directly  after  milk- 
ing, sterilized  and  set  upside  down 
to  prevent  rusting  and  care  should 
also  be  taken  that  dust  does  not  col- 
lect on  them. 

Although  all  precautions  may  be 
taken  by  the  milker  to  prevent  dirt 
from  falling  into  the  milk  during  milk- 
ing time,  some  will  always  fall  into  it 
someway  or  other.  To  extract  all 
dirt,  we  bring  into  use  the  strainer 
cloth.  There  are  many  different 
types,  but  the  wire  and  filter  cloth 
method  seem  to  be  most  satisfactory 
to  both  producer  and  consumer. 

The  dairyman,  as  well  as  the  milk- 
ers, should  wear  clean,  white  cloth- 
ing. Before  milking  if  the  farmer  is 
working  in  the  fields  he  should  take 
a  showerbath,  taking  particular  pains 
to  have  his  hands  as  clean  as 
possible.  In  the  room  where  the  milk 
is  handled  water  should  be  kept  on 
the  floor  to  settle  the  dust  and  no 
person  from  a  sick  room  should  be 
allowed  in,  especially  during  the  time 
the  milk  is  being  handled. 


Although  the  m.ilk  as  it  comes  from 
the  cow  contains  few  bacteria,  with- 
out proper  cooling  the  bacteria  in- 
creases so  that  the  milk  is  unfit  for 
use.  In  order  to  keep  the  bacteria 
count  low,  we  use  the  cooler,  com- 
monly known  as  an  arreator.  By  this 
method  the  milk  is  cooled  as  soon 
as  one  cow  is  milked  thereby 
practically  stopping  the  grow^th  of 
bacteria.  After  going  through  this 
machine  the  milk  is  canned  and  put 
into  ice  water  at  about  40  degrees. 
Many  of  our  Norfolk  County  dairy- 
den  are  situated  near  ponds  so  with 
very  little  expense  they  can  cut  their 
own  ice  and  reduce  their  cooling  cost 
considerably. 

We  have  at  present  many  names 
for  our  milk.  The  best  knowm  in 
Norfolk  Cnuntv  are:  certified,  pas- 
teurized and  clarified.  Certified  milk 
is  milk  certified  by  the  local  board  of 
health  an,d  physicians  and  has  a 
bacteria  count  of  below  6000  per 
cubic  centimeter.  Pasteurized  milk 
is  milk  heated  to  not  more  than  150 
deg.  F.  for  twenty  to  thirty  minutes  and 
immediately  cooled  to  a  temperature 
about  50  degrees  F.  Clarified  milk  is 
milk  purified  by  passing  it  through  a 
centrifugal  clarifier  in  order  to  ex- 
tract all  form.s  of  dust  and  dirt. 
Pasteurized  milk  is  found  to  a  large 
extent  in  this  county  because  of  its 
low  cost  and  safety,  as  all  disease 
germs  are  destroyed  by  the  heating. 
Certified  milk  is  not  very  popular  be- 
cause it  is  expensive  to  produce  and 
calls  for  special  caps  and  special 
means  of  transportation.  There  are 
very  few  clarifiers  in  this  county  so 
clarified  milk  has  not  yet  had  a  very 
fair  test. 

In  conclusion  it  may  be  stated  that 
the  production  of  clean  milk  is  by 
no  means  a  simple  task.  In  the  safety 
of  our  families  and  the  food  of  the 
community,  it  should  be  the  aim  of 
every  dairyman  to  produce  the  high- 
est quality  of  milk  possible,  under 
sanitary  conditions,  and  the  practice 
of  every  consumer  to  preserve  the 
dairymen's  efforts. 
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AGRICULTURAL    DEPARTMENT 


FORMULA  FOR  CALCULATING  THE     A^IOUXT      OF      CHF3IICALS     RE- 
QUIRED    TO     MAKE     A     MIXED     FERTILIZER 


The  somewhat  troublesome  cal- 
culation of  the  amount  of  chemicals 
required  to  make  a  given  am^ount  of 
fertilizer  of  a  given  percentage  corn- 
Percent  required  x  Pounds  Required 


Per  cent   in  Chemical 

Example:  Make  5000  pounds  4 — 8—4 
fertilizer  with  half  the  ammonia 
from  10 — 10  tankage,  *  and  half  from 
nit- ate  of  soda  (18%),  phosphoric 
acid  from  acid  phosphate  (16%)  and 
potash  from  sulfate  of  potash  (48%). 
2    X  5000 


position  will  cease  to  be  troublesome 
if  the  following  formula  is  under- 
stood and  memorized. 


z  Pounds  of  Chemical 


10 
2  X  5000 

18 
■8  X  5000 

16 

4  X  5000 

48 


Total 

Some  dry,  convenient  "filler"  might 
be  added  to  make  an  even  5000  lbs. 
but  is  wholly  unnecessary  in  this 
case.  Simply  use  proportionally  less 
fertilizer  per  acre  to  supply  the  same 
quantity  of  plant  food.  The  slight  a- 
mount  of  phosphoric  acid  in  the  10-10 
tankage  v.^ill  cause  the  phosphoric 
acid   in   the   mixture   to   run   a   little 


-  1000  lbs.  10-10  tankage 

-  555  lbs.  nitrate  of  soda 
z  2500  lbs.  acid  phosphate 

-  417  lbs.  sulfate  of  potash 


4472  lbs.  chemicals 
over  8%  but  in  practice  that  may  as 
M'ell  be  ignored. 

*  10-10  tankage  carries  10%  am- 
monia and  10%  bone  phosphate  of 
lime  (B.  P.  L.)  The  latter  is  43% 
phosphoric  acid  so  10%  B.  P.  L.  real- 
ly means  4.3%  phosphoric  acid. 
John  B.  Abbott, 

Mass.  Agrl.  College. 


BUMPER  CROP  OF  EARLY  APPLES 


FAIR  TIME  AT  HAND 


A  heavy  crop  of  "Wealthy  apples  is 
reported  from  all  parts  of  the  County. 
Good  quality  fi'uit  is  bringing  a  rea- 
sonably good  price.  In  the  Wilson 
orchard  the  Wealthies  are  bearing 
heavy  and  where  thinning  has  been 
practiced  some  fine  fruit  has  been 
the  result.  Some  very  good  quality 
Mcintosh  can  be  seen  in  this  same 
orchard. 


September  brings  the  usual  run  of 
Grange  and  Town  fairs.  With  the 
omission  of  the  County  Fair  at  Wal- 
pole  there  will  be  an  excellent  chance 
for  some  of  the  town  and  Grange  fairs 
to  blossom  out  with  much  larger  ex- 
hibits The  County  Extension  Service- 
plans  to  have  an  exhibit  at  most  of 
the  fairs  and  the  Agents  will  expect 
to  be  of  assistance  to  many  who 
otherwise  might  not  be  reached. 
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CEDAR  RUST 


TRIP   TO   FIELD    STATION 


Cedar  rust  seems  to  be  very 
prevalent  this  season,  upon  the 
Wealthy  variety  of  apples  in  particu- 
lar. Prof.  Sears  of  the  M.  A.  C.  writes 
as  follows:  "It  is  one  of  those  peculiar 
diseases  which  at  one  stage  lives  up- 
on one  host  plant  and  at  another 
stage  on  another  host.  In  this  case 
the  host  is  the  cedar  tree.  One  of 
the  first  things  to  do,  where  it  is  at 
all  possible,  is  to  get  rid  of  the  cedar 
trees.  On  the  apple  leaves  the  rust 
appears  as  small  roughened  spots 
generally  in  the  form  of  a  distinct 
ring.  The  tissue  of  this  ring  is 
thickene.d  and  on  the  under  surface 
of  the  leaf  there  are  numerous  little 
protuberances  while  on  the  upper  sur- 
face the  tissue  turns  yellow  and 
finally  to  a  bright  orange.  On  the 
fruit  the  disease  is  less  conspicuous 
but  appears  about  the  same  as  on  the 
under  surface  of  the  leaves. 

When  the  .disease  cannot  be  con- 
trolled by  destroying  the  cedar  trees 
the  only  thing  to  do  is  to  resoi-t  to 
spraying  and  the  same  applications 
given  for  scab  are  sufficient  to  keen 
this  disease  more  or  less  in  check 
though  they  will  not  entirely  eradi- 
cate it. 


FARM  BUREAU  NOTES 


Mr.  Chilton  R.  Cabot,  Secretary- 
Treasurer  of  the  Medfield  Farms 
Corporation,  has  been  chosen  by  the 
Executive  Committee  of  the  Norfolk 
County  Farm  Bureau  to  handle  the 
cooperative  buying  for  the  County. 
The  purchasing  will  be  handled 
through  the  Town  Directors  as  in 
former  7/ears  but  will  be  headed  up 
by  Mr.  Cabot.  If  interested  call  Mr. 
C-'^bot  (Medfield  146-12)  or  your  Town 
Director, 


"Milk  and  greens  have  vitamines 

Enough,  for  little  Sid 
For  him  at  least,  there'll  be  no  yeast 

A  real  self-raising  kid." — ^Wiley. 


Between  seventy  and  eighty  of  Nor- 
folk County's  market  gardeners  a- 
vailed  themselves  of  the  oppoi'tunity 
to  visit  the  market  garden  field  sta- 
tion at  Lexington  on  August  2nd  for 
the  annual  meeting  of  vegetable 
growers.  The  meetings  were  es- 
pecially well  worth  while  this  year 
and  all  felt  well  paid  for  the  visit. 


NORFOLK   COUNTY    WELL  REPRE- 
SENTED    AT  THE  M.    A.   C. 
SUMMER  FARMERS'  WEEK 


Of  especial  interest  to  those  attend- 
ing the  Poultry  Convention  was  the 
organizing  of  Massachusetts  poultry- 
men  for  flock  certification  work.  A 
Committee  appointed  to  arrange  de- 
tails will  report  at  the  meetings  of 
the  Poultry  Association  held  at  the 
time  of  the  Boston  Poultry  Show. 


NEW    BULLETINS    AVAILABLE 
AT  M.  A.  C. 


Leaflet  No.  53  "The   Open-Front  Unit 

Poultry  House" 

"  i)4  "China    Asters  for  the 

Home  Flower  Garden" 

.55  "Sweet    Peas    for    the 

Home  Flower  Garden" 


Celery  blight  is  again  very  pre- 
valent. Weather  conditions  have  been 
favorable  for  its  rapid  development. 
Thorough  spraying  with  good  Bor- 
deaux will  control  it.  The  Extension 
Service  can  supply  a  bulletin  on 
celery  spraying  for  blight  control.  If 
you  do  not  have  it  you  can  get  a  copy 
at  the  Market  Garden  Field  Station. 


Are  you  planning  to  purchase  sup- 
plies of  any  kind  lime,  seed,  etc.?  If 
so,  get  in  touch  with  the  Farm 
Bureau  Purchasing  Agent,  Mr.  C.  R. 
Cabot  (Telephone  Medfield  146-12). 
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There  are  real  opportunities  for 
vegetable  growers.  When  some  ten 
or  fifteen  carloads  of  New  York  State 
lettuce  comes  into  Boston  in  a  single 
day,  and  finds  a  ready  market  it 
looks  as  if  Massachusetts  growers 
were  not  taking  advantage  of  their 
opportunity.  There  is  more  to  it  than 
that.  It  is  difficult  to  grow  good  head 
lettuce  in  the  summer  time.  It  takes 
a  combination  of  the  right  soil,  right 
treatment,  right  kind  of  lettuce  and 
good  seed,  together  with  some  suit- 
able weather  conditions.  There  is  no 
reason  to  believe  that  Central  New 
York  has  a  climate  much  different 
from  Eastern  Massachusetts.  How- 
ever, the  lettuce  is  grown  on  muck 
soils  which,  with  their  cool,  moist 
nights ,  provide  the  right  conditions 
for  lettuce. 

The  variety  tests  at  the  Market 
Garden  Field  Station  indicate  that 
some  strains  of  Big  Boston  do  fairly 
well,  but  there  is  a  tendancy  to  tip 
burn  which  to  date  has  been  difficult 
to  overcome.  The  varieties  of  Ice- 
berg and  California  Cream  Butter 
both  show  good  heading  qualities  as 
indicated  by  the  varieties  that  were 
at  a  marketable  stage  at  the  time  of 
our  Field  Day. 


MARKET  GARDEN  NOTES 

H.  F.  Tompson 

very  handy  to  the  main  road  from 
Lexington  to  Bedford  and  Lowell.  "VVe 
have  comparatively  few  visitors.  We 
would  be  glad  to  have  a  dozen  to 
twenty-five  a  day.  If  vegetable  grow- 
ers would  only  get  the  habit  of  drop- 
ping in  we  believe  that  they  could 
learn  things  of  value,  not  because  we 
know  how  to  do  work  better  than  do 
they,  but  beca^use  we  are  at  different 
kinds  of  work  to  benefit  the  com- 
mercial vegetable  grower. 


Quite  a  startling  illustiation  of  the 
value  of  large  asparagus  roots  can  be 
seen  at  the  Market  Garden  Field  Sta- 
tion where  roots  varying  from  a 
spread  of  16  to  36  inches  are  planted 
side  by  side.  The  largest  roots  at 
present  have  a  top  growth  nearly 
six  feet  high,  with  some  new  stems 
showing  which  are  three-eights  of 
an  inch  in  diameter.  Of  the  small 
roots  a  consideraole  porcentage  have 
not  yet  shown  much  life,  while  most 
of  the  growth  is  not  more  than  12  to 
14  inches  high.  With  roots  24  to  26 
inches  across  there  is  a  growth  of  2 
to  4  feet,  measuring  up  to  the  best 
commercial  plantations. 


History  repeats  Itself  very  frequent- 
ly. Last  year  we  wrote  about  the 
varation  in  seed  quality  as  indicated 
by  crops.  This  last  spring  we  talked 
and  wrote  a  lot  about  seed  quality  as 
we  know  it  would  be  shown.  At  the 
Field  Day  there  was  a  small  ex- 
hibit of  carrots  taken  "field  run," 
which  showed  very  considerable  vari- 
ation, some  being  very  poor,  and 
others  very  good.  Most  any  man  can 
find  these  on  his  own  farm.  Why 
don't  we  take  steps  to  get  the  seed 
right?  Most  all  kinds  of  seed  will 
retain  life  several  years.  It  will  pay 
to  test  it  ahead.  Why  don't  we  do 
it? 


The  Market  Garden  Field  Station  is 


There  has  been  a  better  market  for 
most  products  this  summer  than  was 
anticipated.  We  believe  people  are 
eating  more  and  more  vegetables.  We 
want   to   stimulate   that   consumption. 

Let  us  do  all  in  our  power  to  see 
that  they  get  these  vegetables  when 
they  are  in  good  shape  to  eat.  In- 
ferior packing  at  the  farm  often 
damages  sales.  We  have  noticed  that 
the  finest  grade  stuff  that  goes  into 
the  market  moves  very  quickly  to  the 
consumer.  The  low  grade  stuff  has 
to  wait  for  a  customer.  The  lower 
the  grade  the  poorer  it  gets  before  it 
is  eaten.  The  higher  the  grade  the 
better  the  care  that  is  taken  of  it. 
The  people  who  have  the  best  to  eat 
are  inclined  to  eat  the  most  because 
it  is  the  best.  It  will  be  well  to  bear 
these  facts  in  mind  at  all  times. 
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POULTRY  NOTES 


Pullets  that  are  laying  on  the  range 
may  be  left  out  until  cold  weather 
without  any  danger.  The  newer 
practice  concerning  pullets  is  to  leave 
the  birds  on  range  as  long  as  there  is 
any  forage  for  them  to  get  or  until 
severe  weather  sets  in.  Most  of  them 
ought  to  be  laying  if  this  is  done. 
Then  the  question  arises  "Will  they 
cease  laying  if  moved  or  disturbed 
when  they  are  once  stai'ted  to  lay 
on  the  range?"  When  they  are 
changed  to  the  permanent  laying 
q'Uarters  they  will  soon  resume  lay- 
ing, much  quicker  than  we  thought 
they  would  before  we  practiced  it. 
And  when  they  get  started  they  are 
less  likely  to  break  down  under  heavy 
production  since  in  their  previous  life 
on  range  they  have  .stored  up  abund- 
ant health  and  vigor  which  will 
carry  them  through  the  laying  season 
in  excellent  condition.  Why  not  try 
this  plan  on  at  least  a  part  of  the 
pullets  and  compare  results  to  see 
which  procedure  gives  you  the  most 
eggs  and  healthiest  stock?  Then  be 
sure  and  let  us  know  how  you 
come  along  so  that  we  can  pass  the 
experience  along  to  the  next  fellow. 


Sentember  is  a  good  month  in 
which  to  put  all  houses  in  shape. 
Leaky  roofs  should  be  repaired.  Out- 
side painting  jobs  may  well  be  taken 
care  of  also.  Any  new  buildings  that 
will  be  needed  for  the  coming  winter 
should  be  built  now. 


Pullets  that  are  ;maturing  too  rapid- 
ly or  beginning  to  lay  too  early  may 
be  held  back  by  feeding  very  little 
mash  of  any  kind  but  lots  of  grain. 
A  surplus  of  grain  tends  to  put  on 
fat  which  is  used  a  little  later  by  the 
pullet  to  maintain  egg  production. 
This  extra  feeding  of  grain  then, 
builds  up  the  early  maturing  bird  for 
future  egg  production. 


Breeders  ought  to  be  selected  now 
and  next  month.  If  you  wait  later 
than  November  it  is  a  difficult  matter 
usually  to  pick  out  the  better  birds 
in  your  flock  that  should  be  kept  for 
breeding  purposes.  Briefly  stated, 
birds  to  be  kept  for  breeders  should 
be  healthy  and  vigorous.  Then  I 
should  pick  out  those  that  are  still 
laying  and  still  have  on  most,  if  not 
all.  of  their  old  plumage.  It  is  well 
to  select  a  few  more  birds  than  you 
will  need  for  another  season  so  as  to 
allow  for  a  few  deaths  or  possibly 
further  selection  or  weeding  out  as 
the  season  progresses.  All  stock  kept 
for  breeders  shoald  then  be  tested  for 
Bacillary  White  Diarrhea.  To  do  this 
send  to  the  Veterinary  Department  of 
the  Agricultural  College  at  Amherst, 
Mass.  for  an  application  blank  and 
further  directions  as  to  how  to  pro- 
ceed in  order  to  have  the  breeding 
females  tested  for  this  dreaded  dis- 
ease. 


If  some  of  the  pullets  are  slow  in 
maturing  they  may  be  hastened  in 
growth  by  feeding  a  wet  mash. 
Moisten  the  mash  with  skim  or  but- 
termilk feeding  the  pullets  all  they 
will  eat  in  about  fifteen  minutes.  A 
good  time  to  feed  this  wet  mash  is 
about  noon.. 


Fall  colds  are  a  menace  to  the 
poultryman.  Only  the  weaker,  slow 
developing  birds  seem  to  get  them. 
Such  birds  should  be  isolated  from 
the  flock  and  .disposed  of  as  soon  as 
practicable.  Many  cases  of  winter 
colds  or  roup  are  due  to  these  chronic 
individuals  that  carry  over  th*? 
disease. 


Earth  floors  should  be  renewed. 
Many  poultrymen  are  using  concrete. 
Concrete  flooi's  are  becoming  popular 
because  they  are  permanent,  rat  proof 
and  sanitary. 
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HOME    MAKING    DEPARTMENT 


FvVRSIER'S  WEEK  AT  M.  A.  C, 


Norfolk  County  was  well  repre- 
sented at  Amherst  during  Farmer's 
Week.  A  party  of  six  ladies  and  one 
gentlemen  together  with  Mr.  Rose 
and  Miss  Burr,  the  County  Agents. 
made  the  trip  to  the  M.  A.  C.  on 
Monday  afternoon,  arriving  in  great 
spirits  and  without  any  mishaps  and 
ready  to  gain  all  the  knowledge 
possible  in  the  next  four  days.  Our 
group  was  augmented  by  three  more 
from  Norfolk  County  who  travelled  by 
train. 

On  Tuesday  morning,  while  the 
men  found  the  Beekeeper's  program 
interesting,  the  Homemakers'  pro- 
gram was  of  most  interest  to  the  wo- 
men. Mrs.  Grace  R.  Wilmot,  a  con- 
sulting Decorator  of  N.  Y.,  gave  a 
very  interesting  illustrated  talk  on 
"Choosing  the  Background."  For  the 
benefit  of  those  who  could  not  attend, 
I  will  say  this  much;  the  walls  should 
be  of  light  neutral  colors  and  the 
wood-work  preferably  of  some  tone  of 
the  color  of  the  side-walls.  The  win- 
dows should  be  studied  and  consider- 
ed a  part  of  the  side-wall  Avhen 
draping.  The  thin  curtain  softens 
the  light,  kerps  out  dust  and  secures 
privacy.  This  should  hang  in  the 
frame  and  drop  to  within  two  or 
three  inches  of  the  sill.  The  heavy 
or  over-drape  frames  the  window, 
reaching  about  one  inch  over  the 
light  curtain  and  one  inch  over  the 
plaster  side  of  the  frame.  It  should 
fall  at  least  to  the  lower  edge  of  the 
window  frame.  This  may  be  a  bit  of 
color.  The  valance  functions  as  an 
art  idea  and  should  be  long  enough 
to  cover  the  top  of  the  lace  curtai^-- 
and  the  roller  shade.  The  floor  sho.uld 
never  be  left  in  the  natural  color, 
some  shade  of  b'-own  being  preferable. 
Lay  all  rugs  straight  with  the  base- 
board, carrying  out  the  architectural 
lines  of  the  room. 


Another  subject  of  the  morning 
was  "Flower  Arrangement"  by  Prof. 
Thayer.  I  am  sure  everyone  gained  a 
few  new  ideas  in  this  subject.  Har- 
mony and  balance  are  the  key-notes 
in  arranging  flowers.  Use  flO'wers  of 
similar  form  and  for  balance  follow 
Nature  with  her  stems  of  unequal 
length  and  flowers  of  unequal  size. 
Containers  should  be  simple  in  line 
and  harmonize  with  the  flowers  in 
them. 

After  dinner  we  enjoyed  a  trip 
through  the  orchards  and  over  the 
farm.  Everything  was  looking  at  its 
best.  After  this  we  listened  to  an 
interesting  talk  by  Miss  Agnes  Craig 
on  "Textiles  for  the  Home."  One  of 
the  most  interesting  points  brought 
out  in  her  talk  was  that  the  cause  of 
the  difference  in  the  wear  and  tear 
on  clothing  by  different  people  was 
greatly  affected  by  the  bodily  heat 
and   moisture. 

In  the  evening  Pres.  Butterfield 
gave  an  address  of  welcome  followed 
by  a  lecture  and  pictures  on  "Some  of 
the  Problems  of  the  Pennsylvania 
Fruit  Grower  and  their  Solutions"  by 
Dr.  Fletcher. 

Wednesday  morning  some  of  our 
party  watched  the  spraying  and  dust- 
ing demonstrations  in  the  orchard, 
while  others  had  a  very  interesting 
time  with  Miss  Stern  on  "Nutrition." 
We  all  met  later  in  the  vegetable 
garden  for  a  demonstration  of  equip- 
ment and  a  short  talk  on  what  can 
be  raised  in  a  garden  20  ft.  x  f).'^  ft. 

In  the  afternoon  the  Poultrymen 
drew  the  majority  where  culling  the 
flock  was  discussed.  The  ladies  not 
interested  in  poultry  talked  over 
Home  management  problems  with 
Miss  Craig.  A  trip  to  the  South  Am- 
■herst  orchards  finished  the  day  fo^ 
some,  while  the  others  enjoyed  a  so- 
cial hour  at  the  College. 
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Wednesday  evening  Prof.  Lewis 
spokp  on  the  history  and  growth  of 
the  College.  This  was  followed  hy 
films  on  cattle  and  swine. 

Thursdaj'  morning  our  party  was 
drawn  in  all  directions.  Some  at- 
tended the  dairy  program,  others 
listened  to  the  poultry  experts  on 
the  unseasonable  molt,  and  the  breed- 
ing of  the  204  egg  hen,  while  still 
others  discussed  the  food  problems. 

In  the  afternoon  there  was  an 
hour's  talk  in  the  Perennial  Garden 
followed  by  a  walk  through  it.  In 
Flint  Laboratory,  Prof.  Chenoweth 
showed  us  how  much  time  is  saved 
and  how  much  cheaper  it  is  to  do 
canning  with  the  steam  pressure 
cooker. 

Thursday  evening's  subject  was  on 
Forestry. 

The  next  morning  the  poultrymen 
had  very  interesting  articles  on  In- 
cubation and  Brooding,  while  the 
homemakers  turned  their  attention  to 
Home  Management  followed  by  "Prob- 
lems in  Hnme  Dyeing."  Miss  Eleanor 
Sutherland  explained  the  difference 
between  cotton  and  wool  dyes,  neu- 
tralizing a  color  so  that  it  will  take 
a  new  color  properly,  and  the  many 
other  uses  to  which  dyes  might  be 
put.  Among  this  last  class  was  tint- 
ing walls  and  stencilling  .draperies. 

After  dinner  we  started  for  Norfolk 
County  and  home,  very   well     pleased 
with  our  week  spent  at  the  M.  A.  C. 
Esther  Johnson, 

Norfolk    Mass. 


The  fourth  annual  summer  Farmers' 
Week  at  the  Massachusetts  Agricul- 
tural College,  Amherst,  opened  Tues- 
day, July  2.^th,  with  the  weather  man 
most  generous.  A  goodly  number  of 
wo:men  representing  the  extension 
clubs  of  the  State  gathered  on  the 
campus  to  enjoy  the  most  excellent 
program  prepared  for  them. 

There  were  so  "  many  meetings 
throughout  each  day  along  the  lines 
of  fai-ming  in  all  of  its  branches  with 
all  phases  of  home-making,  it  was 
hard  to  choose  which  meeting  to  at- 
tend. 


On  Tuesday  morning,  Mrs.  Grace  R. 
Wilmot,  New  York,  gave  a  most  com- 
prehensive talk  on  "Choosing  the 
background"  Avhich  took  in  the  finish- 
ing of  wood-color  sche.mes,  lines,  etc 

Our  next  treat  was  from  Prof.  C.  L. 
Thayer,  on  "Flower  arrangement." 
He  stressed  the  choosing  of  the  ap- 
propriate receptacle  as  regards  shape, 
color  and  texture  and  demonstrated 
how  lovely  'flowers  could  be  made 
ugly,  by  the  use  of  a  vase  either 
too  heavy  or  light  in  weight  or  color; 
also  how  some  colors  and  iiowers 
enhance  the  beauty  of  other  colors 
and  surroundings. 

IMiss  Agnes  Craig,  Supervisor  of 
Home  Economics,  Springfield  Schools, 
told  us  about  Textiles  for  the  Home 
and  we  learned  much  of  how  to 
choose  fabrics. 

On  Wednesdnv  morning  there  was 
a  Round  Table  on  "Food  for  the 
Family."  Several  women,  lea,ders  of 
clubs  in  their  town  on  Nutrition,  gave 
reports  on  what  the  community  had 
gained  through  the  women  interesting 
themselves  in  food  values.  Miss 
Frances  Stern,  Boston  Dispensary, 
told  us  of  her  work  in  Nutrition  in 
France.  The  afternoon  program  con- 
sisted of  the  Rounjd  Table  on  Home 
Management,  a  trip  over  the  College 
farm,  and  later  a  talk  by  Miss  Craig 
on  Home  Management  problems. 

Thursday  morning  there  was  an- 
other Round  Table  on  foo,d  which  is 
always  so  helpful  to  the  houseMife 
and  another  delightful  talk  by  Miss 
Stern  v/ho  first  lives  in  her  subject. 
That  day  we  had  an  afternoon  in  the 
flower  gardens,  perennial  and  annual 
with  lectures  by  Prof.  Thayer  and 
Mueller.  We  also  found  out  much 
about  the  making  and  care  of  lawns. 
Professor  Chenoweth  demonstrated 
the  pressure  cooker  with  a  following 
of  many  converts,  I  am  quite  sure. 

On  Friday  we  heard  Miss  Eleanor 
Sutherland  on  "Home  Problems  in 
Dyeing"  and  in  the  afternoon  she 
demonstrated  the  diamond  dyes  and 
we  all  went  home  feeling  more 
competent  to  attempt  dyeing  at  home 
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and  some  of  us  learned   why  we  had 
had  failures  in  the  past. 

Each  afternoon  at  the  close  of  the 
program  we  enjoyed  a  social  hour 
with  refreshments  and  each  evening- 
there  were  lectures  in  Stockhridge 
Hall,  with  moving  pictures  on  sub- 
jects of  interest  to  the  farm  dweller. 

We  all  came  away  eager  to  begin 
the  fall  work  and  take  up  some  of 
the  many  subjects  the  E'xtension  Ser- 
vice at  the  Mass.  Agricultural  College 
is  willing  to  give  to  the  women  of 
the  State. 

Lillian  B.  Smith, 

Stoiighton,  Mass. 


THE  EVER  PRESENT  SrHOOL 

LUNCH  PROBLEM 


We  are  fortunate  here  in  Norfolk 
County  in  that  the  majority  of  schools 
provided  arrangements  for  some  kind 
of  hot  lunch  either  soup,  cocoa  or  a 
more  elaborate  lunch.  But — there  are 
schools  without  such  arrangements, 
schools  wbe''e  the  children  start  early 
in  the  morning,  coming  in  a  barge 
or  truck,  carrying  a  cold  lunch  which 
they  eat  standing  around  the  school 
room  or  in  the  basement,  usually  a 
dark,  dirty  unattractive  room  with 
few,  if  any,  seats. 

Do  you  know  whether  such  a  condi- 
tions exists  in  your  schools?  But  why 
don't  you  know  it?  Oh,  your  children 
don't  have  to  carry  their  lunch  and 
your  responsibility  .does  not  carry 
over  to  the  hundreds  of  children  who 
are  obliged  to  eat  their  cold  lunches 
in  the  school! 

Let  me  tell  you  again  of  the  women 
of  Bellingham  who  realized  the  im- 
portance of  the  hot  lunch  at  noon. 
They  had  no  stove,  there  was  no 
money  to  buy  a  stove.  Did  they  sit 
back  and  say— "We'll  wait  until  next 
year  until  we  do  have  a  stove?"  No 
they  made  the  cocoa  themselves  a 
week  at  a  time,  and  carried  it  over  to 
the  school.  They  were  busy  women, 
women  whose  children  came  home  at 
noon  and  who  had  to  have  a  dinner 
ready    for   them   but    they   saw   their 


duty  to  their  neighbor's  children  and 
they   fulfilled  it. 

Where  does  your  duty  lie?  Do  you 
belong  to  the  Parent-Teachers'  Asso- 
ciation? Use  your  influence  in 
getting  them  interested  in  the  hot 
lunch.  If  you  do  not  belong,  join.  Is 
not  the  Parent-Teachers'  Association 
the  logical  place  for  the  mothers  and 
fathers  of  the  boys  and  girls  in  our 
schools? 

Do  you  know  what  the  situation  is 
in  your  town  in  regard  to  serving 
the  mid-morning  lunch  of  milk?  Do 
you  know  why  you  don't  approve  of 
it?  Will  you  not  find  out  conditions  in 
your  schools  and  make  it  possible  for 
at  least  every  undernourished  child 
to  have  his  milk  and  every  boy  and 
girl  who  carries  a  cold  lunch  to  have 
some  hot  dish? 

There  is  a  verse  by  Edgar  Guest 
which  'we  need,  I  think,  in  regard  to 
the  school  lunch  problem,  this  some- 
thing which  never  has  been  which 
looks  like  a  heap  of  work  and  you 
wonder  what  can  be  accomplished. 
Take  heart   from   this! 

"How  do  you  tackle  your  work  each 

day? 
Are  you  scared  of  the  job  you  find? 
Do   you   grapple  the  task  that  comes 

your  way 
With  a  confident,  easy  mind? 
Do   you   stand   right   up  to   the   work 

ahead 
Or  fearfully  pause  to  view  it? 
Do  you   start  to  toil   with  a  sense  of 

dread. 
Or  feel  that  you're  going  to  do  it? 

You  can  do  as  much  as  you  think  you 

can. 
But  you'll  never  accomplish  more. 
If  you're  afraid     of    yourself,     young 

man, 
There  is  little  for  you  in  store. 
For  failure    comes    from    the    inside 

first. 
It's  there,  if  we  only  knew  it. 
And  you  can  win   though  you  face  the 

worst, 
If  you  feel  that  you're  going  to  do  it. 
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FAIR   EXHIBITS  TOUR 
RESPONSIBILITY 


which    will   come   to    your   family,  to 
your  community,  to   your  town? 


Practically  every  Grange  has  a  fair 
or  exhibit  What  is  your  share  in 
it?  Are  you  doing  your  part  or  are 
you  leaving  it  to  someone  else?  Have 
you  wondered  why  the  exhibit  is  not 
better  and  yet  have  made  no  effort  to 
build  it  up?  If  you  are  a  member 
of  the  Grange,  it  is  your  responsibility 
to  make  that  exhibit  the  best  possible 
one.  We  all  know  that  there  are  peo- 
ple who  exhibit  year  after  year  the 
same  articles.  Why?  In  this  day 
and  generation  of  beautiful  handi- 
work, can  we  not  find  enough  articles 
to  make  the  fair  a  thing  of  value  ed- 
ucationally as  well  as  simply  an  ex- 
hibit of  old  relics?  And  not  only  is 
this  true  in  handicraft.  If  I  exhibit 
a  cake  made  with  one  egg  and  you 
exhibit  one  made  with  three,  have 
you  not  a  right  to  expect  the 
premium?  And  if  your  cake  has 
frosting  and  mine  has  not,  where  is 
the  comparison?  Shall  we  not  think 
of  these  things  and  as  we  plan  our 
fairs,  can  we  not  have  a  little  more 
definite  system? 

Is  not  your  fair  an  excellent  place 
to  bring  before  the  public  an  idea  of 
balanced  meals,  of  the  adequate 
school  lunch,  the  dress  form  which 
■we  have  been  making  in  so  many 
places?  Will  you  not  urge  your 
friends  anu  neighbors  to  bring  out 
their  treasures,  to  exhibit  their  handi- 
work and  together  will  you  not  make 
of  your  Grange  Fair,  a  thing  of 
which  you  may  be  prouder  than  ever? 


WHAT  DOES  TOUR  TOWN  NEED? 


Are  you  giving  the  help  it  asks  for? 
Did  3'ou  read  the  article  in  last 
month's  bulletin?  Did  you  find  out  a 
little  bit  of  what  extension  work 
means?  Have  you  decided  that  you 
have  a  share  in  this  work,  that  it  be- 
longs to  you  and  that  you  are  going 
to  insist  upon  having  your  part  in  it? 

The  next  question  is — are  you 
getting  it  for  yourself  or  for  the  good 


FRANKLIN  STARTS  THE    RECIPES 
COMING! 


Print  your  favorite  recipe  in  the 
bulletin.  Every  town  has  a  month — 
October  is  to  be  Stoughton's  month. 
Get  your  recipe  to  Mrs.  Lillian  Smith, 
West  Stoughton  and  she  will  send 
them   all   in  together. 

Pittsfield  Pickle 

3  pts.  of  chopper  green  tomato 
.3  pts.  of  chopped  ripe  tomato 
3  pts.  of  chopped  onion 

(Don't  chop  too   fine) 

Add  lo  Clip  of  salt  and  let  stand 
over  night.  Drain,  add  two  scant  cups 
of  vinf  gar,  4  red  peppers,  2  bunches 
of  celery,  1  qt.  of  sugar,  %  t.  mustard, 
lo  teaspoon  cloves,  %  ciip  White 
Mustard  Seed.  Cook  slowly  lH  hours 
(Good). 

Mrs.  Mclver,  Franklin. 

Buttcrless  and  Eg-gless  Cake 

1  cup  sugar 

2  T.  cocoa 

1.    c    sour  milk 
%   c.  shortening 
•scant  t.  salt 

1  t.  vanilla 

2  cups  flour 

Mrs.   Ribero,  Franklin. 

Shei>herd's  Pie 

1    c.   chopped   meat 

1  c.  boiling  water  or  meat  stock 

Season  with  Worcestershire  sauce, 
lemon  juice,  parsley  or  anything  de- 
sired. Butter  the  size  of  a  hickory 
nut.  Let  these  cook  till  quite  dry. 
Butter  a  baking  dish  and  cover  the 
sides  and  bottom  with  mashed  potato 
nicely  seasoned. 

Put  the  meat  in  the  center  and 
covet  with  more  mashed  potato, 
smooth  it,  and  put  bits  of  butter  on 
top.  Brown  in  oven. 

Mrs.   Nathan   Dinsmore,    Franklin.. 
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Sour  Milli  Chocolate  Cake 

%  c    Butter 

2  eggs 

34  c.  sour  milk 

%  t.  soda 

114   c.  flour 

1%    c.    of    sugar 

lio  squares  of  chocolate 

1  t.  vanilla 

Crefim  butter  and  sugar,  add  eggs, 
soda  dissolved  in  milk,  add  flour,  then 
chocolate  melted  over  hot  water  and 
vanilla. 

Mrs.  Mclver,  Franklin,  Mass. 

Chocolate  Cream  FTOsting 

2  c.  confectioner's  sugar,  dissolved 
in  a  little  milk  so  mixture  is  quite 
stiff.  Add  1  tsp.  of  marshmallow 
cream,  flavor  with  vanilla.  Spread 
on  cakf,  when  frosting  is  set.  Take 
two  squares  of  chocolate  melted  over 
hot  water  and  spread  evenly  using 
back  of  spoon  over  the  other  frost- 
ing. 

Mrs.  Mclver,  Franklin,  Mass, 

Fried  Tomato  Toast 

Make  a  sandwich  of  tAVO  slices  of 
bread,  14  inch  thick.  Fill  with  sliced 
tomato.  Pepper  and  salt  to  taste  and 
fr'y  in  butter  until  golden  brown. 

Mrs.  Mclver,  Franklin,  Mass. 

Baked   Macaroni   With   Tomato,  Meat 

and  Cheese 

Put  ]  lb.  of  macaroni  into  boiling 
water  and  add  1  t.  salt;  cook  until 
tender.  14  Ih.  salt  pork  fried  with  4 
or  5  medium  sized  onions  and  a  little 
celery  or  celery  leaves  will  answer. 
Put  these  through  the  food  chopper. 
Add  8,4  lb.  (or  more)  hamburg  steak 
and  fry  all  together.  1  qt.  of  toma- 
toes (or  1  can  of  soup  diluted  with 
water);  dissolve  %  of  Italian  cheese 
in  this.  Drain  macaroni  and  rinse 
in  cold  water.  Add  1  t.  sugar,  pinch 
of  cavenne  pepper  an,d  salt  to  taste. 
If  preferred,  use  1  lb.  sausages  in- 
stead of  salt  port  and  hamburg  steak. 
Mrs.  R.    C.   Tyler,   Franklin,  Mass. 


Nut  Bread 

'±  cups  flour 

■4  t.  Baking  Powder 

1    cup  sugar 

1  cup  chopped  walnuts 

1  t.  salt 

%    c.   shortening 

1  egg 

milk  to  raake  a  stiff  batter 
T^l  rise  20  minutes  in  warm  place 
and  bake. 

Mrs.  Ribero,  Franklin. 

Jiayer  Cake  with  Raisin  Filling 

2  eggs 

1  e.  sugar 
1/3  c.  butter 

1  c.  vanilla 
%  c.  milk 
J34  f.  flour 

2  t.  baking  powder 
V?  t.  salt 

Cream  butter  and  sugar  together. 
Add  well  beaten  eggs.  Sift  baking 
powder  with  flour  and  add  alternately 
with  milk. 

Biaisin  Filling 

Small  cup  of  raisins  chopped  fine 

14  c.  water 

2/3  c.  sugar 

Boil  until  it  strings  then  stir  in 
white  of  egg  (beaten  stiff)  and  %  t. 
cream  of  tarter.  Beat  well. 

Mrs.  R.  C.  Tyler,  Franklin,  Mass. 

Tomato  Pepper  Hash 

1  peck  green  tomatoes 

12  large   green  peppers 

12  large  red  peppers 

4  lbs.  onions 

2%   c.  sugar 

1  c.  salt 

1  quart  cider  vinegar 

Put  green  tomatoes  through  the 
grindei-,  then  sprinkle  with  cup  of 
salt.  Let  stand  over  night.  Grind 
peppers  and  onions  up  also,  put  in 
separate  vessel.  Pour  boiling  water 
to  cover.  Let  stand  until  morning. 
Drain  both  tomatoes,  peppers  and 
onionF..  Then  mix  and  add  the  rest  of 
the  ingredients.     Boil  Yz  an  hour. 
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JUNIOR   EXTENSION    DEPARTMENT 


(AMP  WEEK  AT  M.  A.  C. 


as  told  hj  one  of  the  Norfolk  Couuty 
riianiT>iou<i 


Camp  "Week  began  the  21st  of  July 
and  ended  the  twenty  eighth.  During 
that  time  many  wonderful  things  hap- 
pened.    The  chief  ones  I  relate  here. 

Friday  evening,  our  first  in  camp, 
was  general  get-acquainted  night.  We 
all  met  in  one  of  the  rooms  of  the 
dormitory  in  which  the  girls  slept. 
Everyone  introduced  himself  to  the 
crow.d  and  told  why  he  happened  to 
be  sent  from  his  county  to  Amherst. 
Mr.  Farley  then  spoke  to  us,  introduc- 
ing the  P''esident  of  the  Massachu- 
setts Agricultural  College,  who  gave 
us  a  hearty  welcome  to  the  College. 

Saturday,  as  soon  as  breakfast  had 
been  eaten  and  the  rooms  straight- 
ened out,  the  girls  and  boys  met 
separately  to  listen  to  talks  by  dif- 
fe''ent  faculty  members  and  to  con- 
sider plans  for  the  day.  In  the  mid- 
dle of  the  forenoon  all  of  us  went  to- 
gether to  visit  the  sheep  barns. 

Every  morning  an  hour  or  two  was 
spent  in  looking  over  points  of  inter- 
est on  the  campus.  Prom  one  to  two 
in  the  afternoon  was  reserved  for  rest 
hour  after  which  we  set  out  for  Mount 
Suga^  Loaf.  It  was  quite  a  climb  but 
the  view  over  the  Connecticut  Valley 
was  well  worth  it.  When  we  re- 
turned to  the  foot  of  the  mountain  we 
found  a  picnic  lunch  waiting  for  us. 
Games  were  enjoyed  and  the  time  to 
go  back  to  camp  came  all  too  soon. 
Sunday  morning  everyone  went  to 
church.  It  began  to  rain  after  din- 
ner so  we  stayed  in  our  dormitory 
and  sang,  wrote  letters  or  read.  The 
next  afternoon  we  held  an  athletic 
meet  where  vfe  all  competed  in  sack 
races,  obstacle  races,  potato  races  and 


the  like.     Several     members     of    owr 
delegation  carried  off  honors. 

Another  trip  which  we  all  appreci- 
ated was  the  one  to  Orient  Springs  on 
Tuesday  afternoon.  The  boys  went  in 
swimming  and  several  of  the  girls 
went  in  paddling.  We  had  our  sup- 
per here  before  returning  to  camp. 

Wednesday  the  campers  divided, 
some  going  to  see  the  bees,  others  to 
a  lecture  on  cameras  and  picture  tak- 
ing. That  evening  the  leaders  en- 
tertained us  with  stunts  at  the  camp 
fire. 

During  the  week  the  boys  and  girls 
had  been  grouped  into  four  divisions. 
Thursday  night  each  group  was  to 
put  on  a  "show"  to  entertain  the 
camp.  Most  of  the  morning  was  spent 
in  getting  ready  for  that.  The  after- 
noon passed  quickly  at  a  stock 
parade.  The  stunts  which  were  given 
that  evening  were  very  clever  and 
amusing.  Announcement  was  made 
at  this  gathering  of  the  champion 
campers  among  both  the  boys  and 
girls.  The  championship  among  the 
girls  was  given  by  popular  vote  to 
Dorothy  Gavin  of  Norfolk  County. 

The  next  morning  camp  broke  up, 
everyone  voting  it  a  most  wonderful 
and  profitable  week. 


Club  girls,  not  to  be  outdone  by 
their  mothers  and  in  an  endeavor  to 
help  and  work  with  them,  are  work- 
ing on  the  canning  budget  for  their 
homes.  Several  of  the  girls  who  have 
been  in  the  canning  work  for  several 
yeai's  have  worked  out  an  approximate 
estimate  of  their  families'  needs  for 
canned  goods  for  the  coming  winter. 
They  have  made  out  a  list  of  avail- 
able pi'oducts  from  their  home  gar- 
dens, a  list  of  the  likes  and  dislikes 
of  their  families  and  with  this  as  a 
basis  they  have  been  able  to  check 
quite  accurately  what  they  should 
be  canning. 
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TWO  HUNDRED  FIFTY 

CLUB  MEMBERS  ATTEND 

ANNUAL  FIELD  DAY 


Club  members  and  leaders  turned 
out  in  force  on  Friday,  August  18th, 
for  the  midsummer  Club  Field  Day. 
Seventeen  towns  were  represented  by 
250  club  members.  The  day  began 
with  games  and  songs.  Then  talks 
and  trips  around  the  farm  took  up 
the  time  until  noon.  After  lunch 
Dorothy  Gavin  of  Randolph,  County 
Sewing  Champion,  and  Shirley 
Stevens  of  Holbrook,  Handicraft 
Champion,  told  about  their  week  in 
camp  at  M.  A.  C.  The  contests  on 
identifying  fartn  and  household  equip- 
ment proved  extremely  interesting, 
some  club  members  turning  in  100% 
papers.  Three  excellent  demonstra- 
tions and  some  competitive  games 
furnished  the  day's  fun.  The  com- 
plete program  was: 

To  10.30  Games  and  play  (In  charge 
of  a  trained  play  leader).' 

10.30-11.30     Address   of  Welcome. 
Plans  for  the  day. 
Real  club  work-by  leaders  present. 

11.30'-12     Trips  around  the  farm. 

1-1.45— Song   and  cheers 

Some  new  ones  were  made  up  at 
prize  winners  camp,  and  we  want 
to  learn  them. 

Achievemient  Talks  by  Norfolk 
County  Club  Members. 

1.45-2.15  "A  contest"  for  boys,  to  see 
what  you  know  about  farm,  gar- 
den, and  poultry  equipment. 
"A  contest"  for  girls  to  see  what 
you  know  about  household  equips 
ment. 

2.15-3-15  Demonstrations;  competing 
for  the  Eastern  States  Exposition 
trip. 

1.  Poultry    (electric   lights). 

2.  Small  Fruits. 

3.  Sewing. 

3.15-4     Competitive   games. 
4.15     Award  announcements. 


Shirley  Stevens  of  Holbrook  and 
Myles  Sisk  of  Dedham  knew  all  of 
the  fifty  one  farm  an,d  garden  imple- 
ments listed  in  the  identification  con- 
test at  the  Club  Field  Day.  The  tools 
covered  everything  from  scuffle  hoes 
to  Fordson  tractors  and  equipment, 
all   used  on    the  School  farm. 


Artificial  illumination  in  poultry 
houses  makes  a  splendid  demonstra- 
tion for  club  members.  Eldred  Wales 
and  W.  Ga'dner  Jenks  of  the  School 
Club  demonstrated  this  at  the  Field 
Day,  August  ISth.  They  had  a  little 
house  all  wired  for  electricity,  regu- 
lar lights  and  equipment  to  show 
sizes,  gasoline  lanterns  and  a  kerosene 
system.  The  boys  have  hopes  of  go-* 
ing  to  Springfield  to  compete  at  the 
Eastern   States  Exposition. 


"G  ow  rasiibf^rries  in  your  home 
garden"  says  our  Weymouth  Demon- 
stration Team.  Prepare  your  land 
well,  set  'plants  early  in  the  spring, 
keep  weeds  down,  prune  for  bushy 
plants  and  feed  the  plants  well.  These 
were  the  principal  points.  Leon  B-nnett 
and  Leon  Fitzgerald  gave  this 
demonstration  at  the  Field  Day,. 
August  18th. 


The  sewing  classes  in  Dedham,  run 
in  connection  with  the  Community 
playgrounds,  are  progressing  very 
well.  The  girls  are  showing  con- 
siderable enthusiasm  and  the  dresses 
which  they  have  made  do  them  and 
their  instructors  much  credit.  These 
dresses  will  be  on  exhibition  at  the 
Playground  Exhibition  at  the  close  of 
the  course. 


At  the  Field  Day,  August  18th,  a 
team  of  two  girls  from  Weymouth 
gave  a  demonstration  of  the  use  of 
the  made-over  garment.  This  demon- 
stration was  judged  and  will  be  in 
competition  with  other  teams  in  the 
state  to  go  to  the  Eastern  States  E'x- 
position  this  fall  representing  the 
state  clothing  project. 
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THE  BOOSTER 


(Braintree  Grange  Pair) 

Boost  and  the  World  boosts  with  yoii; 

Knock,  and  you're  on  the  shelf,; 
For   the  world   gets   sick   of   the   one 
who  kicks 

And  wishes  he'd  kick  himself. 

Boost  when  the  siun  is  shinjing, 
Boost  when  it  starts  to  rain. 

If  ,you  happen  to  fall,  don't  lie  there 
and  bawl. 
But  get  up  and  boost  again. 

Boost  for  the  town's  advanceiment. 

Boost  for  the  things  sublime; 
For   the    chap   that's   on  the  topmost 
roimd 
Is  a  booster  every  time. 

— Anonyimous. 
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SCHOOI  NOTTIS 


The   cut    shows   Eldred    Wales    and  Septemiber  12th  with  an  enrollment  of 

Gardner   Jenks   at  the    start   of  their  ninety-eight     students,      as       follows: 

demonstration     showing    the    luse     of  Seniors  12,  Juniors  24,  Sophomores  25 

lights   in  poultry   raising  to  Inicrease  and  Freshmen  34,  special  students  3. 
egg     production.        The     boys     dem- 
onstrated at  the  Field  Day  in  Walpole 

and  put  on  the  same  demonstration  Work  was  rushed  on  the  addition,  to 
at  Springfield  before  large  audiences.  the  boarding  house  so  it  was  ready 
Poultry  Associations,  Granges  or  other  for  occupancy  when  school  opened, 
organizations  may  have  these  boys  We  have  an  excellent  dining  rooia, 
demonstrate  at  their  meetings  by  serving  room  and  kitchen  and  we 
communicating  with  the  County  Club  cordially  invite  the  public  to  inspect 
Agent.  the  same  as  well  as  other  huildings 
on  the     place     which     are     open     to 

School  opened  for  the  fall  term  on  visitors  at  all  times. 
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Walls  are  up  for  the  work  shop  and 
garage  and  the  contractor  assures  us 
it  will  be  ready  for  autos  before 
freezing  weather.  This  will  leave 
the  arena  in  the  school  building  free 
for  use  as  it  was  originalls'-  planned. 


BULBS 


The  students  time. is  divided  equal- 
ly between  the  academic  and  agri- 
cultural subjects.  0;ur  plan  is  to  give 
as  much  ol  the  agricultural  study  as 
possible  in.  the  field  during  the  fall 
and  spring  months  with  the  intenSsive 
class  room  work  during  the  winter. 


FOOTBALL 


About  twenty  candidates  appeared  for 
practice  at  first  call.    Among  the   num- 
ber were  two  veteran  players,  Dyer  and 
Richards.     Under  the  coaching  of  Mr. 
Thompson  of  Norwood  a  fine  squad  is 
being  developed.     A  bunch  of  huskies 
are  on  the  line  and  a  fast  and  heavy 
back  field  is  coming  right  into  shape. 
A  hard  season  will     open     September 
30th  with  Thayer  Academy.     The  rest 
of  the  schedule  is  as  follows: 
Attleboro  at  Attleboro,  Oct.  5 
Milton  at  Milton,  Oct.  10 
Braintree  at  Walpole,  Oct.  20 
North  Attleboro     at     North  Attleboro, 

Oct.   28. 
Open,  Nov.  2 

Hopkinton  at  Walpole    Nov.  8 
Weymouth  at  We,ymouth,  Nov.  11 
Essex  County  Agrl.  School     at     Wal- 
pole, Nov.  18  ' 
Open,  Nov.  23 


POIJLTRT  FEEDING  SCHOOL 

We  hope  to  have  a  large  attendance 
of  poultrymen  and  their  wives  at  the 
Poultry  Feeding  School  to  be  held  at 
the  Norfolk  County  Agricultural 
School  on  October  17th.  Prof.  Mona- 
hanj  of  the  Massachusetts  Agricul- 
tural College  will  speak  as  will 
several  of  Norfolk  County's  practical 
poultrymen.  A  program  of  interest 
to  the  M^omen  will  be  arranged  by  the 
Home  Demonstration  Agent  and  we 
hope  to  have  a  large  attendance.  De- 
tails may  be  obtained  by  applying  to 
the  County  Agent. 


No  time  sho.Uld  be  lost  in  procuring 
and  planting  the  different  kinds  of 
bulbs  that  are  intended  for  next 
spring's  flowering.  Jiust  a  word  rela^ 
tive  to  buying  hulbs.  It  is  good  judg- 
ment to  purchase  the  best  grade  that 
is  offered.  This  does  not  necessarily 
mean  the  highest  in  price  because 
some  of  the  newer  introductions,  ow- 
ing to  their  scarcity,  always  com- 
mand the  top  prices.  Bmlbs  of  all 
kinds  should  be  firm  and  well  ripened. 
They  do  best  in  a  medium  sandy  loam 
to  which  has  been  added  a  liberal 
amount  of  thoroughly  decayed  stable 
dressing,  and  in  what  is  known  as  a 
well  drained  soil.  Tulips,  narcissi  and 
hyacinths  are  the  principal  bulbous 
flowering  plants  which  we  have  in 
minid  at  this  writing  Tulips  should 
be  planted  about  five  inches  deep 
and  from  foiur  to  six  inches  apart.. 
Narcissi  or  daffodils  should  be  set  Ave 
or  six  inches  deep  and  three  or  four 
inches  apart,  hyacinths  six  or  seven 
inches  deep  and  six  to  eight  inches 
apart. 

After  planting  rake  the  beds  over 
to  give  them  a  tidy  appearantee  and 
as  soon  as  the  gro,und  is  frozen  to  a 
depth  of  an  inch  or  two  cover  the 
beds  with  four  or  five  inches  of 
strawy  manure.  This  covering  pre- 
vents alternate  freezing  and  thawing 
during  the  winter  and  should  be  re- 
moved fairly  early  in  the  spring. 
Tulips  and  narcissi  can  be  left  in  the 
same  beds  for  several  years  and  will 
do  fairly  well  but  if  the  finest  results 
are  expected  it  is  best  to  secure  fresh 
bulbs  yearly.  Hyacinths  are  seldom 
worth  keeping  after  the  first  year. 

J.   S. 


DEDHAM    COMMUNITY   FAIR 


Great  credit  is  due  the  committees 
in  charge  of  the  Dedham  Community 
Pair.  There  was  quality  evident 
throughout  and  the  community  spirit 
shown  was  the  best  part  of  the 
whole  affair. 
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AGRICULTURAL    DEPARTMENT 
FINE  Mcintosh  crop 


POT  CULTURE  FOR  HOUSE  USE 


Some  of  the  finest  Mcintosh  Red 
apples  in  the  State  can  be  foiund  in 
the  orchard  of  Charles  Wilson*  of 
Medway.  Not  only  is  the  size  of  the 
crop  of  interest  but  the  fact  that  the 
percentage  of  scab  is  practically 
nothing.  For  the  past  two  years  the 
trees  have  been  full  of  scab  and 
w.hile  last  year  the  control  was 
better  than  the  year  before,  yet  it 
was  not  coiuiplete.  Early  this  spring  Mr. 
"Wilson  conferred  with  Prof.  R.  A. 
Van  Meter  of  the  Massachusetts  Agri- 
cultural College  anljj  the  County 
Agenit  and  a  spray  prcgram  was  out- 
lined. This  was  made  up  of  a  de- 
layed dormant,  pre-pink,  straight 
pink  and  calyx  sprays.  The  pre- 
piink  and  straight  pink  of  bloom 
sprays  were  the  ones  that  did  the 
trick.  The  success  can  be  seen  in  the 
over  six  hundred  boxes  of  quality  Mc- 
intosh. 


LATE  BLIGHT  AND  ROT 

OF  POTATOES 


Late  blight  amd  rot  of  potatoes  can 
l>e  controlled  by  thorough  spraying  of 
vines  with  fresh  home  made  Bordeaux 
Mixture.  This  statement  has  been 
Questioned  many  times,  especial],y 
this  fall,  with  the  amount  of  rot  that 
has  followed  the  blight  and  hea-vy 
rains.  The  Medfleld  Farms  Corpora- 
tion and  the'  Three  Elms  Farm  of 
Medfield  have  both  sprayed  thoroiugh- 
ly  throughout  the  entire  season  vis- 
ing a  power  spirayer  auid  report  that 
they  have  absolutely  no  rot,  Mr. 
Cabot  of  the  Medfleld  Farms  Corpora- 
tion reports  a  yield  of  over  two  hun- 
dred bushels  to  the  acre  and  a  very 
smooth  crop. 


It  pays  to  take  care  of  Ojur  crops 
regardless  of  what  they  are.  Sylves^ 
ter  Smith  of  Plainville  is  market- 
ing a  quality  crop  of  peaches  at  a 
quality  price  in  spite  of  the  flood  of 
poor  peaches  that  are  on  the  market. 


Hyacinths  may  be  grown  in  pots  or 
pans  or  in  hyacinth  glasses.  Select 
firm,,  heavy  bulbs  placing  four  or  five 
in  an  eight  inch  pan.  Use  a  light, 
rich  soil  and  set  with  the  top  of  the 
bulb  just  above  the  soil.  After  plant- 
ing place  the  pans  outside  in  a  cold 
frame,  water  thoroxighly,  cover  with 
six  inches  of  ashes,  and  if .  the  pans 
are  allowed  to  stay  in  this  situation 
for  six  or  eight  weeks  they  will  be 
well  filled  with  roots  when  they  may 
be  brought  ir^to  the  house  and  ex- 
posed to  the  light.  The,y  will  bloom 
very  satisfactorily  under  ordinary 
living-room  conditions. 

Tulips  and  narcissi  can  be  handled 
in  the  same  manner  as  the  hyacinth. 
The  principal  essential  in  forcing 
bulbs  is  that  they  be  well  rooted  be- 
fore introducing  them  to  the  room, 
where  they   are  intended  to  bloom. 

J.  S. 


QUALITY  FALL  FAIRS 


Practically  every  Grange  in  the 
County  has  held  or  will  hold  their 
anniual  fall  exhibit  during  the  months 
of  September  and  October.  The  Ex- 
tension Service  of  the  Norfolk  Countv 
Agricultural  School  has  been  repre^ 
sented  at  practically  all  of  these  fairs 
and  have  staged  an  exhibit  at  many 
of  them  representing  the  Avork  being 
carried  on  by  its  different  depart- 
ments. It  has  been)  of  great  interest 
to  the  County  Agent  to  meet  so  many 
people  who  have  not  heard  of  the 
work  and  who  scanned  the  exhibits 
and  asked  questions  as  though  thej 
really  were  intereste,d. 


WEYMOUTH  FAIR 


The  box  exhibit  by  commercial 
growers  was  the  feature  of  Weymouth 
Fair.  Mr.  Kemp,  who  was  in  charge, 
deserves  credit  for  the  fine  arrange- 
ment. 
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3IAEKET  GARDEN  NOTES 


H.  F.  Tompson 


Already  thoiughts  tiurn  to  another 
spring  for  this  growing  season  is 
nearly  ended.  What  is  not  done  now 
for  this  year,  never  will  be  done,  as 
far  as  crop  production  and  money 
making  are  concerned.  It  is  time  to 
take  account  of  stock,  and  make 
some  definite  plans  for  next  season's 
business. 


If  the  asparagus  and  rhubarb  have 
been  given,  their  proper  care  during 
the  past  summer  they  will  be  pre- 
pared for  the  spring  rush.  One  of 
the  beauties  of  the  perennial  crops  is 
that  they  tend  to  their  spring  prep- 
aration, if  given  a  fair  show,  and  are 
there  when  nature  calls.  A  good 
deal  of  help  i^an  be  given  them  If 
they  are  kept  clean  and  well  culti- 
vated the  preceding  season.  If  given 
plenty  to  eat  they  will  work  for  us 
splendidly. 


The  winter  storage  for  vegetable 
crops  must  soon  be  made  ready.  A 
good  permanent  storage  is  the  best, 
and  where  there  is  considerable 
volume  of  business  considerable  in- 
vestment is  warranted  in  building  the 
right  kind  of  storage.  Frequently 
the  farm  buildings  provide  soime  good 
cellar  where  carrots,  beets,  parsnips 
and  cabbage  can  be  stored  to  good 
advantage.  Where  this  is  not  true 
it  is  often  possible  to  iviake  minor 
alterations  which  will  bring  about 
right  conditions.  Good  ventilation  and 
even  low  temperature  are  prime 
necessities.  Of  course,  such  a  cellar 
must  be  frost  proof. 


What  is  true  of  plans  for  seed  pur- 
chase for  1923  is  equally  important 
for  our  fertilizer.  It  is  entirely 
possible  to  save  a  good  deal  of  money 
by  earl,y  purchase  where  conditions 
are  such  that  this  c*an  be  made.  If 
the  farmer  wants  to  buy  the 
cheimicals  and  do  his  own  mixing  it 
is  well  to  get  the  order  in:  early. 


Dandelions  are  a  crop  which  help 
out  wonderfully  in  the  early  spring 
season.  A  green  crop  to  harvest  in 
April  is  a  novelty  in  a  good  many 
sections  of  the  coun,try.  As  a  matter 
of  fact,  dandelions  are  rarely  found 
in  most  of  the  big  vegetable  markets. 
When  we  find  individual  gardeners 
marketing  several  thousand  bushel 
every  spring  we  can.  congratulate 
ourselves  on  having  a  market  which 
appreciates  more  of  the  good  things 
than  do  most. 

Seedsmen  v/ill  soon  be  calling  on 
market  gardeners  to  sell  them  their 
next  year's  stuplply  of  seed.  We  ought 
to  know  from  this  season's  ex- 
perience whether  what  we  have  had 
is  what  we  ought  to  have.  It  is  time 
now  to  decide  on  our  needs  for  next 
year  and  make  a  memorandum  of  it. 
The  Iceberg  lettuce  has  performed 
better  than)  anticipated  in  many  sec- 
tions, and  is  worthy  of  a  further  trial. 
One  .market  gardener  reports  that  a 
Boston  concern  has  offered  him  a 
fixed  price  for  a  regular  supply  dur- 
ing this  next  season.  The  California 
Cream  Butter  has  piroved  a  largei, 
hard  heading  summer  lettuce  which 
resists  the  heat  fairly  well.  It  does 
not  have  anything  like  the  quality  of 
our  olid  standard  the  Black  Seeded 
Tennis  Ball,  or'  Salamander. 

Squashes  will  nave  to  be  protected 
from  frosts,  but  thor'oughly  dried  out 
in  the  field.  Pay  particular  attention 
to  handling,  this  year,,  and  prevent 
bruising.  The  squash  vine  borer  has 
done  a  good  deal  of  its  deadl,y  work, 
and  fields  that  gave  promise  for 
heavy  yields  have  been  reduced  con- 
siderably. Whether  or  not  this  will 
effect  the  market  depends  upon  how 
wide  spread  the  infestation  is  in 
other  section|5.  It  is  probably  true., 
however,  that  the  winter  market  on 
squash  will  be  good  again  this  year. 
Bnuising  is  the  start  of  most  trouble 
in  squash  storage. 
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Oil  every  market  garden,  crops  are 
coming  off  constantly.  It  is  being 
proved  beyond  any  doubt  that  the 
more  land  is  occupied,  the  better. 
Land  lying  idle  is  losing  money  for 
us  all  the  time.  Cover  it  oip  with 
a  green  manure  crop,  either  timoth,y 
or  clover,  rye  arid  vetch,  winter 
wheat,  winter  barley,  or  winter 
rye  alone.  If  a  very  early  crop 
is  going  in,  in  the  spring,  there 
must  be  considerable  growth  of 
green  manure  crop  in  the  fall  to 
make  it  worth  while.  Pour  or  five 
inches  of  growth  will  prevent  the  soil 
from  blowing  and  hold  some  of  the 
plant  food  that  might  otherwise  be 
leached  away.  It  will  also  prevent 
washing  on  the  sloping  land  to  a 
considerable  degree. 


WOLFF  RIVERS 


Do  the  farm  sales  bring  In  money 
enough  each  week  of  the  fifty-two 
weeks  of  the  year  to  pay  the  labor? 
If  the,y  do  your  farm  business  is  well 
balanced.  It  is  rarely  true  on  the 
market  garden  farm  that  this  condii- 
tion  prevails.  Where  it  is  you  find 
a  prosperous  farmer. 


The  Agents  have  judged  exhibits  at 

the  following  fairs: 

Sept.  1  Weymouth  Agricultural  Society 
"     7  Ponkapoag  Grange  Fair, 

Canton 
"  14  Stoughton  Grange  Fair 
"  14  Dedham  Comm/unity  Fair 
"  16  Medfield  Grange  Fair 
"  19  Franklin  Grange  Fair 
"  20  Braintree  Grange  Fair 
"  23  Norwood  Grange  Fair 
"  23  Needha,m  Grange  Fair 
"  27  FoxboTo  Grange  Fair 
"28  Plainville   Grange    Fair 
"  30  Norfolk  Grange  Fair 


Medfield  Grange  certainly  should  be 
congratulated  lupon  the  arrangement 
of  its  exhibit  in  the  main  hall. 


It  has  interested  the  County  Agent 
to  see  the  number  of  Wolff  River 
apples  that  have  been  exhibited  at 
the  different  fruit  shows.  They  are  a 
very  attractive  fruit  and  take  the  eye 
of  the  unsuspecting  amateur.  After 
all,  the  general  public  bu,ys  with  its 
eyes. 


CONTROL  OF  BACILLART 

WHITE  DIARRHOiE{A 


All  exhibits  showed  better  quality 
than  in)  years  past.  A  very  encourag- 
ing sign. 


"Control  of  Bacillary  White  Diar- 
rhoea" is  the  title  of  a  recent  bulle- 
tin which  may  be  secured  from  the 
Agricultural  Experiment  Station  at 
Amherst,  Mass.  Prof.  G.  B.  Gage  is 
the  author  and  the  Bulletin  is  No. 
18.  Extracts  from  this  bulletin  fol- 
low: 

Bacillary  white  diarrhoea  is  one 
of  the  most  destructive  of  contagious 
ploultry  diseases.  It  is  onje  of  the 
few  diseases  which  is  passed  on  di- 
rectlj  from  breeding  bird  to  offspring. 
Laboratory  methods  in  the  examina- 
tion of  blood  samples  serve  as  a 
means  of  indicating  infected  hens 
which  later  may  be  removed  from 
the  breeding  flock.  The  work  of  in- 
specting breeding  flocks  to  detertaine 
the  presence  of  bacillary  white 
diarrhoea  is  now  being  carried  on 
by  the  Department  of  Veterinary 
Science  of  the  Massachusetts  Agricult- 
tural  Exp'eriment  Station. 

Ovarian  infection  has  been  con>- 
clusively  .demonstrated  and  it  is 
known  that  chicks  which  survive 
frequently  became  permanent  bacillus 
carriers,  the  ovary  being  the  im- 
portant seat  of  infection.  Eggs  from 
sfuch  carriers  often!  harbor  the  or- 
ganism of  the  disease  in  the  yolk. 
Chicks  that  develop  in  infected  eggs 
become  in  turn  infected  and  ma,y 
have  the  disease  at  time  of  hatching. 
The  disease  may  be  transmitted  to 
normal  chicks  through  infected  drop- 
pings,, thus  producing  an  epidemic, 
and  the  cycle  of  infection  is  com^- 
pleted. 
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Since  it  has  been  definitely  proved 
that  Bacteriuim  pulloruin  is  the  causa- 
tive fact  in  this  disease,  and  that 
eggs  may  gain  infection  from  infected 
ovaries,  the  infected  individual  must 
be  sought  and  eliminated  from  the 
breeding  flock.  This  is  the  only  real 
basis  for  improvement.  The  macro- 
scopic agglfutination  test  has  aided 
in  this  direction,  and  the  results  of 
our  control  tests  to-day  depend  upon 
the  application  of  dt  to  the  work  of 
epidemiology  in  the  field.  Although 
we  have  found  a  very  widely  dis- 
tributed infection,  we  have  never 
tried  to  discourage  present  or  pros- 
pective poultry  raisers,  but  with  our 
control  problem  'under  way  it  is 
hoped  to  encourage  greater  effort  ini 
the  industry. 

During  the  season  1920-1921  twenty 
four  thousand  seven  hundred  eigh- 
teen birds  were  tested  by  the 
macroscopic  agglutination  test.  In 
Norfolk  County  3.206  birds  were  test- 
ed which  included  1,699  Rhode 
Island  Reds  742  White  Rocks,  3,926 
White  Leghorns,  551  White  Wyan- 
dottes  and  214  miscellaneous  breeds. 
The  percentage  of  infection;  in  Nor- 
folk County  according  to  the  tests 
was  found  to  be  22%  which  was  the 
highest  of  any  county  in  the  State. 

If  certification  of  stock  be  given 
only  to  owners  of  breeding  flocks 
which  have  shown  no  indications  of 
bacillar.y  white  diarrhoea,  and  into 
which  no  stock  showing  reactors  by 
the  agglutination  test  has  been  intro- 
duced, centers  of  breeding  stock 
would  be  established  for  the  dis- 
semination of  noni-infected  hatching 
eggs  and  day-old  chicks.  It  should 
be  a  rule  that  n;ew  birds  would  not 
be  ndmitted  to  a  certified  flock  except 
from  other  certified  flocks.  Under  this 
plan  the  department  would  not  enter' 
into  the  testing  work  to  the  end  of 
granting  a  certificate  unless  siufficient 
assurance  were  given  that  every 
provision;  of  the  plan  would  be 
carried  out  as  outlined. 

In  conclusion  it  might  be  stated 
that  the  results  of  the  1920-21  sea- 
son of  the  service  rendered  under  the 


operations  of  the  poultry  disease 
elimination  law  have  been  highly 
satisfactory  under  the  conditions  in) 
vogue  during  this  period.  The  work 
has  shov/n.  however,  that,  if  it  is  con- 
tinued as  a  purely  commercial  pro- 
ject, bacillary  white  diarrhoea  will 
never  be  held  in  check  or  eliminated 
Real  service  under  the  law  as  worded, 
"poultrj"  disease  elimination  law," 
can  co,me  only  through  scientific  ef- 
forts, executed  b^y  scientific  men  in  a 
scientific  institution,  and  not  through 
a  commercial  establishment. 

This  bulletin  contains  other  val- 
uable information  and  every  poultry 
breeder  should  send  for  it  in  order 
that  he  may  reduce  ,  the  loss  from 
this  source. 


Many  commercial  poiultrymen  are 
altering  seasonal  distribution  by  the 
use  of  artificial  lights  in  their  hen 
houses.  A  little  extra  light  by  itself 
means  nothing  to  a  hen.  Lighting  is 
merely  an  adjunct  to  the  iceding 
problem-  If  used  excessively  hens 
moult  and  lay  less  than  if  let  alone; 
when  used  properly  the  egg  produc- 
tion is  increased  and  moulting  pre- 
vented. Artificial  lighting  is  a 
fcheme  to  keep  the  digestive  tract 
from  running  out  of  raw  material 
during  the  long  winter  night.  The 
ideal  to  keep  in  mind  is  to  give  lay- 
ings henls  a  maximum  amount  of 
sleep  and  at  the  same  time  a 
maximum  amount  of  food.  The  so 
called  night  lunch  system  of  lighting 
probabl,y  best  meets  these  require- 
ments. This  means  an  extra  evening 
meal  of  grain  from  nine  to  ten  each 
night. 


It  pays  to  go  through  the  flock 
regularly  at  least  twice  a  month  and 
pick  out  any  hens  that  have  ceased 
laying.  Thousands  of  dollars  are  lost 
annually  by  poultry  keepers  in  the 
United  States  because  they  continue 
to  feed  at  the  rate  of  about  a  cent  a 
day  per  bird,  culls  that  have  passed 
their  usefulness  as  egg  producers. 
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HOME   MAKING    DEPARTMENT 


"BETTEE  HOMES"  WEEK— OCTOBER  7-14 


We  can't  all  have  our  "ideal"  home 
but  we  can  all  work  for  it.  There 
is  so  miuch  that  we  can  do  all  the 
year  round  to  make  our  home  a 
"better  home"  and  this  article  frdm 
the  October  Good  Housekeeping  sets 
a  standard  which  is  good  for  all  of 
us. 

IDEAL  HOME 

By  Arnold  Rosenthal 

I  am  the  .unbuilt  house. 

Build  me,  therefore,  into  a  home. 

Build  mje  with  loving  hands,  with 
eagor  heart.  And  build  me  for 
eternity.  For  as  you  build,  so  shall 
T  stand — over  you.  ever  protecting, 
day  after  ,day,  under  the  sun  and 
rain,  in  the  long  nights  of  snow  and 
whirling  wind. 

Build  me  to  last.  For  T  shall  be 
your  haven  and  your  children's  haven 
and  the  haven  of  your  children's 
children.  Build  me  strong — and 
bea^utif'Ul.  Let  me  set  back  from  the 
road,  a  figure  of  reposa  reflecting 
character  without  presumption,  digni^ 
ty  without  restraint.  Let  me  express 
the  good  taste  and  integrity  united 
in  you  who  dwell  inside. 

Clothe  me  in  color  that  is  in  har- 
mony with  my  surroundings.  And  let 
Qatiure  breathe  its  goodness  wherever 
it  may  reach.  The  protection  of 
trees,  the  affection  of  vines,  and  the 
warm  smile  of  flowers— these  things 
I  need  in  abundance. 

And  then',  let  the  friendly  welcome 
of  the  latch-string  trace  its  joyous 
way  through  the  line  arid  color  of 
every  room.  Let  me  have  sunshine 
and  light  and  laughter. 

Build  me  to  live  in.  Make  of  me 
no  museum  for  carefully  guarded 
antiquities.  Let  my  furniture  be 
used:  no  furniture  can  be  beautiful 
or  good  without  being  useful.  And  do 
not  fill  me  up  at  once.  There  is  time; 
there   is    always   the  future. 


Arrange  each  room,  rather,  arcund 
a  few  pieces  of  fine  furniture,  adding 
gradually  with  the  advance  of  years. 
And  so,  no  piece  of  furniture  neod 
ever  be  dumped  on  the  trash  heap  or 
relegated  shamefxilly  to  the  attic. 
Such  furniture  will  grow  old  grace- 
fully. It  will  become  a  pijrzrid 
possession  to  be  handed  down,  like 
me,  to  future  generationls  in  the  se- 
cure knowledge  that  it  will  pfove  a 
magnificent  legacy. 

I  will  influence  you.  I  will  stimu- 
late you.  I  will  help  you  to  be 
siuccessf'Ul.  I  will  bring  o,ut  the  best 
that  is  in  yon.  I  will  be  your  home. 
Your  children  will  be  born  here, 
will  grow  lup)  here,  will  live 
their  happy  days  with  me.  T  will 
be  an  inviolate  possession;  beyond 
my  doors  no  one  can  come  save 
those  you  desire  I  will  be  an  in- 
extricable part  of  your  memories, 
swinging  iwith  yoiu  along  the  arc  of 
time. 

Build  me  now  while  the  years  are 
yonng — while  we  both  can  be  happy 
and  useful  members  of  a  fine  com- 
munity. Build  me  for  your  own  good, 
for  the  good  of  your  family,  for  the 
good  of  the  nation. 


TOUR  REST  CORNER 


Have  you  a  rocking  chair  that  you 
could  paint  in  a  color  to  matcih  your 
kitchen?  Put  a  cushion  in  it  covered 
with  a  washable  slip  of  gay  chintz  or 
cretonne  or  even  of  ginghaim  or 
calico,  and  see  how  it  invites  a  few 
minjutes'  relaxation  when  baking  is 
in  progress  or  the  dinner  is  coo  kin  3^. 
It  ma,y  stand  in  a  corner  near  a  win- 
dow that  is  curtained  with  dotted 
Swiss  or  scrim  or  cheesecloth.  Have 
a  book  or  magazine  within  reach  if 
there  is  room  for  these  on  the  nearby 
self.  The  momenlt  of  rest  that  this 
corner  affords  is  like  "forty  winks"  in 
its  restorative  ability. 
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ECHOES  FROM  THE  FAIKS 


/'• 


MILLINERY 


If  you  have  attended  any  of  the 
Grange  Fairs  this  past  month,  you 
have  seen  the  exhibit  from  the  Ex- 
tension Department.  "We've  been  try- 
ing to  show  a  little  of  what  we're 
doing  in  this  work  and  the  interest 
shown  has  surely  warranted  the  time 
f?iven  to  it.  A  paper  dress  form,  a 
home-made  flreless  cooker,  silver 
cleaning  by  the  use  of  soda,  salt 
and  an  aluminum  cleaning  plate, 
posters  showing  the  need  of  long  lines 
in  dresses  for  the  stout  woman,  be- 
coming and  unbecoming  styles  of  mil- 
linery for  the  stout  woman,  picture 
meals  for  the  stout  and  thin  person, 
s^uggestions  of  foods  to  prevent  con- 
stipation, these  are  the  things  we've 
been  showing  at  the  Fairs  along  with 
an  exhibit  from  the  Countj  Agent  and 
the  Club  Agent. 


The  woman's  exhibits  have  been 
very  good.  Excellent  canned  prodh 
ucts  have  been  shoiwn.  In  som:e  towns 
they  have  predominated  while  in 
others  cake,  bread  and  p&stry  have 
been  foremost.  May  I  recommen(d 
that  another  year  we  try  to  have  the 
recipes  accompany  the  bread,  cake, 
or  pastry?  Medfield  stipulated  that 
the  cakes  all  be  "one-egg"  cakes,  thus 
making  the  exhibit  far  more  uniform, 
a  good  suggestion  for  all  fairs  an- 
other year.. 

It  is  very  evident  that  Norfolk 
County  claims  some  excellent  cooks. 
May  we,  another  year,  have  more  of 
them  come  tOi  the  front  so'  that 
the  exhibits  may  be  bigger  even  than 
this  year. 


Have  you  seen  the  work  don^B  by 
the  Braintree  Hospital  patients? 
Some  very  fine  articles  were  exhibit- 
ed at  the  Randolph  Fair — basket-  , 
bead  work,  rag  rugs,  candle  shades. 
etc.  If  you  are  driving  near  the 
hospital,  stop  in  and  see  the  work 
which  is  being  done.  Some  of  it  is 
for  sale,  thus  giving  sp'ending  money 
to  the  children; 


Millinery  classes  are  starting  in 
October — Bellingham  and  Dedham  are 
having  training  groups  of  local  lead- 
ers. Can  we  plan  one  in  any  other 
section  of  the  county? 

Sharon,  Stoughton,  Walpole  and 
Dover  are  carrying  on  the  work  as  it 
has  been  done  in  past  years.  Miss 
Flower  from  Boston  and  Mrs.  Herzog 
from  Norwood  serving  as  teachers. 

Have  you  a  group  in  your  town 
who  would  like  millinery  lessons? 
Get  in  touch  with  the  Ho|me  Dem- 
onstration Agen)t  and  she  will  ar- 
range a  class  for  you. 


Following  a  meeting  of  the  Catho- 
lic Women's  CLub  of  Randolph, 
twenty-four  ladies  signed  up  for  a 
millinery  class.  Miss  Flower  will 
pirobably  go  to  Randolph  as  teacher 
of  the  class. 


Sharon  is  so  pleased  with  its  mil- 
linery classes  that  they  have  planned 
for  three  groups  to  be  held  this  fall. 


Hats  are  expensive — there  is  no 
getting  awa,y  from  that  fact.  And  if 
you  can  learn  in  five  or  six  lessons  to 
make  a  hat  for  one  half  the  price  of 
your  neighbor's  and  fully  as  nice 
looking,  is  it  not  worth  your  while 
to  join  that  millinery  group? 


BATES  FOR  MRS,  T^ILMOT'S  TALKS 
ON  INTERIOR  DECORATING 

Mrs.    Grace    R.    Wilmot,    Consultin;g 
Decorator  from  New  York,  is  to  be  in 
Massachusetts  for  the  month  of  Octo- 
ber   and   Norfolk  County   is   fortunate 
in  having  Mrs.  "Wilmot  for  five  dates. 
Following  are  the  dates: 
October  3     "Wrentham  Holly  Club 
October  4     Community     House,     Ded- 
ham 
October  9     Franklin,  Library  Hall 
October  18  Needham,      Lower      Town 

Hall 
October  31  Cohasset,  Town  Hall 

If  you  can  arrange  to  attend  any 
of  the  meetings,  please  plan  to  do  so 
for  they  will  be  well  worth  while. 
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CLIPPINGS 


T!ie  following  notice  appeared  in 
one  of  the  newspapers  the  other  day: 
Apple  Pie 

Mrs.  Albert  Clark,  of  Montague, 
who  pleaded  at  a  farmers'  convention 
in  Massachusetts  for  the  banishment 
of  ap'ple  pie,  did  not  sta,te  the  entire 
case  against  it.  She  was  content  to 
say  that  it  takes  time  to  make  and 
is  hard  to  digest.  A  still  more  damn- 
ing fact  is  that  a  lot  of  peotple  like 
it  and  are  addicted  to  it.  We  all 
know  that  anything  that  the  people 
enjoy  ought  to  be  stopped  for  the 
good  of  their  souls. 

The  revolutionary  spirit  crops  up 
in  strange  places.  Just  the  other  da,y 
a  fellow  in  Lawrence  invited  every- 
body to  rise  and  over  throw  the  gov- 
ernment and  wave  the  red  flag  around 
the  world.  Pie  is  not  so  cherished  an 
institution  as  the  constitution,  but  it 
comes  close  to  it;  is  certainly  an  in- 
stitutiont  of  which  apple  pie  is  uni- 
doubtedly  the  corner-stouie.  At  its 
best  a  delectable  composition,  it  has 
sustained  countless  generations  of  New 
Englanders;  and  is  so  firmly  en- 
trenched as  to  withstand  all  Sfuch  as- 
saults like  this  one  delivered  by  the 
lady  of  Montague. 


Get  Science  back  of  our  three  meals 
a  day  and  we  can  glorify  the  three 
meals. 


"When  arranging  flowers,  avoid  glass 
vases.  The  stems  are  not  attractive 
and  are  too  often  visible.  An  excep'- 
tion  of  course,  is  the  bud  vase  where 
a  single  flower  is  placed. 


Make  your  walls  the  background  of 
your  room.  Ke^p  them  perfectly  plain 
in  neutral   shades  of  color. 


Three  essentials  in  dyeing: 

1.  Correct  amount  of  dye. 

2.  Dye   vessel  large. 

3.  Constant  stirring. 

Preparations    are    being     made     for 
serving  cocoa  in  Millis  Schools. 


A  FEEDING  SCHOOL  FOR  THE 

MOST  IMPORTANT  CROP 


About  the  middle  of  October,  Mr, 
Rose  is  planning  an  all  day  Feeding 
School  for  Poultry.  Of  coxirse  we 
need  to  knoAV  hoiw  and  when  to  feed 
chickens  but  how  much  more  we  need 
to  know  hovsr  to  feed  our  boys  and 
girls  so  that  they  will  be  strong  an,d 
healthy.  So  when  you  get  your  notice 
about  the  Feeding  School  plan  your 
work  so  that  you  can  come  along,  too, 
and  we  will  have  a  good  chance  to 
talk  over  all  those  things  that  you've 
been  puzzling  over — "What  are  the 
right  kinds  of  foods"  and  "Why  do  we 
need  to  be  bothering  so  much  about 
the  right  kiiUds  of  foods?"  What  are 
good  food  habits  and  how  can  we  get 
the  children  to  have  them?  Perhaps 
we'  can  talk  over  some  suggestions 
for  the  lunch  box.  Bring  along  your 
questions  and  we'll  try  to  answer 
them  all  in  a  good  disoussion  of  this 
most  important  problem  that  every 
mother  has. 


SCHOOL  LUNCH  NOTES 


Medfield  has  a  new  lunch  room  and 
it  is  an  example  of  what  patience 
and  perseverance  will  do.  The  school 
department  has  financed  the  prepara- 
tion of  the  room- — white  wash,  a  new 
outside  entrance  anfd  the  installing  of 
a  sink.  Public  spirited  citizens  of 
the  town  have  given  money  which  is 
buying  a  stove,  cabinet  for  dishes, 
utensils  for  the  preparation  of  the 
lunch,  oups  and  spoons  for  serving. 
The  Edison;  Electric  Company  have 
been  very  generous  in  offering  an 
electric  stove  at  half  price.  Medfield 
has  every  reason  to  be  very  proud  of 
this  community  enterprise. 


A  hot  school  lunch  in  ever,y  town;  in 
Norfolk  County  is  our  slogan  and 
we've  nearly  reached  it.  If  your 
town  has  no  provision  made  for  the 
serving  of  a  hot  dish,  will  you  not 
get  your  commiunity  interested? 
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RECIPES   FROM  STOUGHTON 


Raisin  CUp  Cakes 

2  ciupB  raisinis 
2  cups  water 
1%  c.  sugar' 

2  T.  shortening 

Mix     together     and     boil      a     few 
minutes.     Cool.    Then  add 
1  t.   cinnamon 
%  t.  nutmeg 
%  t.  cloves 
1  t.  soda 

Yz  t.  baking  poiwd©r 
1  c.  chopped  nuts 

3  c.  flour 

Make   two  dozen  or  one  large   loaf. 
The  nuts  may  be  omitted. 

Mrs.  J.  H.  Fleming,  Stoughton. 

Hamburg-  and   Cabbag"e 

1  lb.  steak 

1  chopped  onion 

Salt  and  pepper 

1  c.  cooked  rice 

1  Simall  cabbage 
Parboil   cabbage,  sepjarate   and   roll 
each  leaf,  stuffed  with  the  above  mix- 
ture.    Pack  close  together  in  baking 
pan  and  bake  one  haur. 

American  Chop  Suey 

3  slices  pork 

3    onions 

1  lb.  Hamburg  Steak 

1  can  toimato  soup 

1  lb.  macaroni 

1  can  pimentos 
Pry  P(ork  and  onions.  Add  steak 
and  fry  until  thoroughly  cooked. 
Boil  macaroni  until  tender.  Add 
tomato  soup  and  pimentos  chopped 
fine.  Put  all  together  in  kettle  and 
cook  slowly  for  five'  miinutes. 

Mrs.  Olive  G.  Bisbee,  Stoughton. 

Prize    Cake    fram    Stoughton    Grange 
Fair 

1  c.  sugar 
%  c.  butter 

2  eggs 

%  c.  milk 

1%   c.  flour 

2  T.  Baking  Powder 

1  t.  lemon  extract 

Mrs.  Tonnell,  Stoughton. 


Philadelphia  Scrapple 

ly^  lbs.  lean  pork 

1  lb.  liver 

2  onions 

Salt,  piepper,  poultry  dressing,  corn 
meal 
Sim,mer  pork  until  tender  in  about 
two  quarts  water.  Pour  boiling  water' 
on  liver  and  discard  that  water.  Take 
pork  liquor  and  to  every  quart  use 
one  oup  of  granulated  meal;  out  up 
the  onion,  add  spice  and  keep  to  boil- 
ing poini  for  one  hour,  stirring  often. 
Chop  meat  and  add  to  the  corn  meal 
■mixture  and  mould.  When  cold,  slice 
and  fry.     It  has  flavor  of  chicken. 

Mrs.  Lillian  B.  Smith,  Stoughton. 

Grated  Cari'ot  Salad 

Carrot  when  grated  loses  its  strong 
individual  flavor  so  much  that  those 
w,ho  do  not  care  for  it  miuch  may  en- 
joy it  with  other  things.  Grated 
carrot  with  chopiped  green  celery 
leaves  is  delicious. 

Serve  a  dressing  with  all,  made  of 
vinegar,  oil,  salt  and  paprika.  Chopped 
cucumber,  onion,  apple,  cabbage, 
peppers,  cooked  potato^  and  chopped 
lettuce  all  may  be  used  in  varying 
combinations. 

Mrs.   Symmes. 

Hanii  en  Casserole 

Take  slice  of  ham  about  %  inch  or 
1  inch  thick.  Rub  well  with  brown 
s,ugar  and  mustard.  Slice  as  many 
potatoes  and  onions  as  wanted  on  top 
of  ham  and  cover  with  milk  and  bake 
40  minutes. 

Mrs.  Cl.yde  MacLean,  Stoughton. 
Mrs.  Anna  Leaf,  Stoiughton. 

Fish  Timbales 

2  c.  cold  fish 

1  c.  ,milk 

2  eggs 

Salt,  pepper,  butter 
Flake  fish — Make  custard  of  milk 
and  well  beaten  eggs  Put  in  buttered 
dish  or  individuals  and  cover  with 
buttered  crumbs.  Bake  in  pan  of  hot 
water  the  same  as  custard  and  serve 
with  cream  sauce. 

Mrs.  Frank  J.  Sihay,  Stoughton. 
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JUNIOR   EXTENSION    DEPARTMENT 


CIUB  BOYS  WINNERS 

AT  THE  BTG  FAjRS 


The  Weyimouth  Fair  Poultr,y  Judg- 
ing Contcist  resulted  in  the  following 
awards: 

1st — Carl  Garey   East  "Weymoiuth 
2nd — Arnlold  Peterson.  Cohasset 
3rd — Robert  Perry,  Cohasset 

Two  classes  of  Rhode  Island  Reds 
and  White  Leghorns  were  judged  for 
egg  production.  Most  of  the  boys  had 
attended  culling  demonstrations  and 
their  papers  showed  the  knowledge 
they  had  gained. 


EQdred  Wales  of  West  Wrentham, 
Gardner  Jenks,  North  Attleboro,  Leon 
Bennett  and  Leon  Fitzgerald  of  South 
Weymouth  represented  Norfolk  Coun- 
t,y  in  the  poultry  and  vegetables  judg- 
ing contests  at  New  England  Fair. 
Wales,  Jenks,  and  Bennett  made  up 
its  poultry  team  and  won  .first  prize. 
Jenks  was  high  individual  scorer, 
with  Wales  and  Bennett  third  and 
fourth. 

Fitzgerald,  Bennett  and  Wales,  as 
a  vegetable  teana  placed  second — 
first  going  to  the  local  Worcester 
County  team. 


Looking  Forward — 1926.  This  is 
the  Camp  Vail  slogan  for  the  next 
few  years.  1926  will  be  the  10th  an- 
niversary of  the  Eastern  States  Ebc- 
position.  That  year  150  boys  and 
girls  who  have  been  in  Camp  Vail 
durinjg  the  10  years  will  be  picked  for 
another  week's  camp  and  then  a  trip 
to  the  National  Show  at  Philadelphia 
with  all  expenses  paid.  Boys  and 
girls  will  be  picked  on  their  achieve- 
ments in  and  after  club  work.  Nor- 
folk County  already  has  had  several 
clubs  at  Camp  and  these  are  already 
"Looking  Forward — -1926." 


Nineteen  ribbons  came  to  Norfolk 
County  poulti-y  club  members  from 
the  Eastern  States  Exposition.  Leon 
Bennett  on  White  Rocks  was  the 
highest  individnal  winner.  Harold 
Allen,  Leon  Fitzgerald  and  Robert 
Hoffman  of  Weymoiuth,  and  Eldred 
Wales  of  West  Wrentham  also  had 
birds  placed.  The  poultry  show  was 
run  with  the  cooperationl  of  the 
Massachusetts  Society  for  the  Promot- 
tlon  of  Agriculture  which  appro- 
priated $1000.00  for  prizes  on  calves 
and  poultrj. 


Eldred  Wales  and  Gardner  Jenks 
attended  Camp  Vail  at  the  Eastern 
States  Exposition  as  the  poultry 
demonstration  team  for  Massachu- 
setts. They  left  by  machine  Sept. 
16th  and  came  back  Sept.  23rd,  While 
at  Springfield  they  piut  on  their  deimi- 
onstration  of  lighting  poultry  houses 
five  times,  judged  poultry,  led  cattle 
in  the  show  ring,  and  saw  everything 
worth  seeing  at  the  Exposition.  In 
the  poultry  jiudging  contest,  Jenks 
took  second  individual  prize,  being 
bettered  only  by  Alfred  Otte  of  Goni- 
nectiout. 


JUNIOR  EXHIBIT  AT 

DEDHAM  SUCCESSFUL 


The  Dedham  Granjge  garden  com- 
mittee as  their  part  of  the  Dedham 
Community  Fair,  staged  one  of  the 
best  Junior  exhibits  the  town  has 
ever  had.  Vegetables,  poultry  and 
pet  stock,  sewing,  cooking  and  can- 
ning were  all  represented.  The 
quality  was  fine  and  arrangement  ex*- 
cellent. 


Poultry  clubs  start  November  1st. 
Enrollments  should  be  made  before 
that  time. 
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HOME  EC0N03IICS  CLITB 

STARTING  FALL  WORK 


CANNING  WORK  BOOMS 

IN  CLUB  kitche:ns 


Attention,  girls  of  Norfolk  County! 
Let's  "get  going"  on  our  fall  work! 
The  age  limits  are  extensive;  if  yo,u 
are  between  ten  and  twenty-one,  you 
are  eligible  for  'membership  in  a  club. 

Mothers,  have  yoiu  ever  thdught 
you'd  like  to  have  ,your  daughter 
learning  to  cook  and  sew,  but  that 
you  never  have  the  time  to  do  it  or 
just  don't  get  at  it?  Here  is  just  the 
opportunity  for  her  to  learn  and 
withaut  taking  your  valuable  time. 
There  will  be  at  least  one  club  in 
your  town.  Find  out  about  it  and  let 
your  daughter  join.  The  cliub  enroll^ 
ments  will  be  taken  in  the  schools 
soimetime  in  Oictober,  after  which  the 
girls  will  organize  in  groups  with 
some  competent  local  leader  and  get 
to  work. 

This  is  what  club  work  has  to  offer 
this  fall  and  winter:  1.  A  complete 
course  in  sewing  beginning  with 
fundamentals  and  advancing  into  the 
more  intricate  problems  of  designing, 
remodelling,  and  decoration. 

2.  A  coiurse  in  foods  involving 
breadmaking,  cakemaking  and  other 
phases  of  cooking  coimbined  with  in- 
direct supervision,  of  the  housekeep- 
ing duties  the  member  does  in  the 
hdme. 

3.  An  advanced  course  for  older 
girls  adapted  to  the  group.  Ttiis  may 
include  home  management,  problems, 
interior  decoration,  a  study  of  supper 
or  luncheon  dishes,  or  any  other 
branch  of  home  economics  which  the 
girls  would  like  to  .undertake. 

Together  with  the  v/ork  necessary 
to  fulfil  the  requirements  of  the  club, 
the  girls  meet  for  a  social  time  oc- 
casionally and  to  compare  notes  on 
what  they  have  been  doing. 

If  you  are  Interested  in  such  a 
group,  will  you  please  comnnunicate 
with  your  Comnty  Club  Agent  for 
further  particulars? 


Foir  the  benefit  of  those  people  w^ho 
do  not  know  what  club  girls  can  do 
in  that  important  branch  of  home- 
.maldng  called  canjiiing.  this  brief 
synopsis  of  the  work  which  a  few  of 
the  members  have  been  doing  this 
summer  is  given.  There  is  something 
about  the  organizing  of  young  peotple 
into  groups  of  this  kind  which  makes 
them,  if  they  have  any  "sticfc-to- 
itiveness,"  wish  to  doi  their  utmost  to 
learn  the  best  methods  and  to  use 
these  in  fillinlg  their  mothers'  pre- 
serve closets  with  'winter  siupply. 

A  visit  was  made  recenty  to  the 
home  of  a  girl  who  has  been  a  can- 
ning club  meimber  for  five  years. 
She  had  already  canned  three  hun- 
dred and  forty  jars  and  was  still  at 
it.  And  everyone  of  those  jars  was 
as  carefully  done  as  the  next  one! 
They  were  arranged  in  tiers  on  the 
shelves  so  that  every  jar  would  show 
off  to  advantage.  This  girl  carries 
the  canning  idea  one  step;  further 
than  most  people.  If  you  should 
visit  her  in  a  month  or  two,  you 
would  find  her  preserve  shelves  sadly 
depleted.  She  will  have  sent  them  to 
their  winter  homes,  for  she  cans  for 
other  women  as  well  as  for  her 
mother. 

In  one  of  the  mill  towns  of  the 
county  lives  a  girl  who  is  taking 
second  year  club  work.  Sh,e  speaks 
very  little  English  but  she  can  can 
in  English,  nevertheless,  to  the  tune 
of  over  ninety  jars  of  fruits  and  veg- 
etables. 

Several  of  the  clubs  have  made 
good  exhibits  at  the  fall  fairs.  Did 
you  see  the  junior  canning  exhibit  at 
the  fair  in  your  town?  A  great  many 
of  the  girls  who  made  those  exhibits 
were  club  girls. 
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HOUSES 


Have  you  ever  noticed  in  passin'  by 
The  impressions  that  houses  give? 
The  one's  but  a  house  to  yoiur  rovin' 

eye, 
While  another's  a  place  men  live. 
The  one's  but   a   jumble  of   wood    or 

brick 
"With  a  look,    say,    of    pride    or    re- 
straint, 
While  the  other  as  if  by  soime  magic 

trick 
Smiles,    "hello,"  thraugh  its  glistenin' 

paint. 
And   have   you   made  note   in  your 

passin'  too 
How  the  houses  their  owners  foretell? 
You  can  bank  that  one  like  his  house 

is  blue'. 
While  the  other  smiles,   "howdy,"   as 

well. 
Here's   hopin'   that  yours  is   a   house 

that  aint 
A  lackin'  the  smile  in  its  coat  o'  paint! 
— H.  A.  Patzer. 


T-.T13T?  AT?"^  of  tn» 

NX  a.  i^  w  ^i<-^  i  \  1  ( e^  %:J  I  tss 

NOV  *  -  1322 


.».  -'^ 


-J.-.,  .1M  fr;-' 


JV^-iWA^-fw^ 


Norfolk  County  Agricultural 

And  Home   Making 

Bulletin 


A    "HAND    ME   DOWN'"   PJiG 
Read  the   story  on  Page   3 


PUBLISHED  B^"- 
THE 

Norfolk  County  Agricultural  School 
Walpole,  Massachusetts. 


VOL.  V 


NOVEMBER,    1922 


NO.   59 


A  MAN'S  JOB 


(Senator  Arthur    Capper    in    Trained 
Men) 

A  man's  job  is  his  best  friend.  It 
clothes  and  feeds  his  wife  and  chil- 
dren, pays  the  rent,  and  supplies 
them  with  the  wherewithal  to  de- 
velop artd  become  cultivated.  The 
least  a  man  can  do  in  return  is  to 
love  his  job.  A  man's  job  is  grateful. 
It  is  like  a  little  garden  that  thrives 
on  love.,  It  will  one  day  flower  into 
fruit  worth  while  for  him  and  his  to 
enjoy.  If  you  ask  any  successful  man 
the  reason  for  his  making  good,  he 
will  tell  you  that  first  and  foremost  it 
is  because  he  likes  his  work,  indeed, 
he  loves  it.  His  whole  heart  and 
soul  are  wrapped  up  in  it.  His  whole 
physical  and  mental  energies  are 
focused  on  it.  He  walks  his  work,  he 
talks  his  work,  he  is  entirely  in- 
sieparable  from  his  work;  and  that  is 
the  way  every  man  worth  his  salt 
ought  to  be  if  he  wants  to  make  his 
work  what  it  should  be  and  make  of 
himself  what  he  wants  to  be. 
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SCHOOL  NOTES 


The    cover    picture    is    John  Valinle  or   coaching  that  has    brought    three 

of    Cohasset    with    his   brother    Tojm's  successive     defeats     to     the     Norfolk 

registered  Berkshire  now.     Tom  as   a  County  Agricultural     School     football 

pig  club  member     a     year     ago     pur-  team.    At   Thayer   Academy   our  boys 

chased  this  pig  from  Plintstone  Fanm  met    a    heavy    team    with    plenty    of 

at-Dalton.     Tom  liked  agriculture  and  substitutes    to   keep    a    fresh    team,  in 

entered  the   Norfolk   County   Agricul-  the    field.     At     Brldgewater     Normal 

tural     School     at    Walpole.     General  there  were  ex-college  players  on  the 

charge  of  the  sow  is  now  assumed  by  opposing  eleven.      The  scores  to  date 

John.     John  is  proud  of   his  job  and  are: 
the  pig  doesn't  seem  to  suffer  for  any 

lack  of  care,  1        ^  >^   Academy,    40       N.  C.  A.  S.,  0 

— Atth  i.        .   7                          N.  C.  A.  S.,   0 

It  has  not  been  a  lack  of  enthusiasm  Rridg^  water  Normal,  39  N.  C.  A.  S.,  0 
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Milk  Production  Records  kept  at 
the  school  of  its  herd  for  the  past 
year  are  a  decided  credit  to  the  boys 
of  the  Dairy  Department.  Following 
is  the  record: 

Cow  Number  Period  Lbs.  Milk 

Yielded 

1  1  year  9354.9 

2  1  year  6124  4 

3  11  mos.  9071.9 

4  9  mos.  7033.1 

5  8  mos.  11  days  5946.6 
2.15   lbs.   equals   1   quart 

Dairy  advisors  have  always  said 
that  a  cow  which  does  not  make  six 
thousand  pounds  a  year  is  too  near 
the  "boarder"  type  and  should  not 
be  kept  in  the  herd.  All  the  school 
cows  with  the  possible  exception  of 
cow  No.  2  bid  fair  to  show  a  good 
average  of  around  nine  thdusaiad 
poun,ds  yearly.  For  cow  number  two 
it  seems  that  she  will  some  day  be 
conspicuous  by  her  absence. 


COOPERATIVE    COW    TEST    CLUBS 


Coach  Thompson  of  Norwood  has 
some  promising  material  to  work 
with  and  should  bring  the  Aggie  boys 
through  to  victory  in  the  remaining 
games. 


Parts  of  the  morning  assemblies 
have  been  profitably  set  aside  for 
group  practice  of  school  songs  and 
cheers.  There  is  a  good  amount 
of  lung  power  among  the  students. 
Flanagan,  '25,  recently  elected  cheer 
leader,  has  composed  a  school  song  to 
the   tune  of  "Tramp,   Tramp." 


Mr.  Seth  W.  Bannister  of  Somer>-. 
ville  has  been  appointed  Instructor 
In  Applied  Physics  and  History  at 
the  Norfolk  County  Agricultural 
School.  Mr.  Bannister  received  his 
early  education  in  the  Westford 
schools  and  graduated  from  the 
Massachusetts  Agricultural  College 
In  1915,  degree  of  B.  S.  Since  that 
time  he  has  had  considerable  prac- 
tical experience  in  farming  and  civil 
englneerlnig  as  well  as  spending  two 
years  overseas  in  the  Aviation  Ser- 
vice. 


It  has  often  been  stated  that  dairy- 
ing has  very  little  place  in  the 
agriculture  o  f  Norfolk  County. 
Whether  It  is  true  or  not  will  not  be 
debated  but  it  makes  the  elimination 
of  all  but  the  most  profitable  cows 
from  O'Ur  herds  all  the  more  necessary 
because  of  lack  of  pasture  and  cheap 
roughage. 

The  most  simple  method  of  elimina- 
tion is  by  keeping  dairy  records. 
That  is  to  say  by  weighing  the  milk 
night  and  morning  and  recording  on 
milk  record  sheets  that  will  be  sent 
free  to  any  who  request  them  from 
the  County  Agent. 

While  farmers  selling  market  milk 
at  a  price  per  can;  are  not  vitally 
interested  in  a  test  for  butter  fat, 
yet  the  time  is  coming  when  all  milk 
will  be  paid  for  according  to  its 
quality.  In  some  counties  groups  of 
farmers  are  forming  associations  and 
enga.ging  competent  men  to  test  their 
milk  and  figure  up  record  sheets  once 
each  month.  The  results  have  been 
very  gratifying  an,d  many  of  the  so- 
called  boarded  cows  have  been 
eliminated. 

It  would  seem  that  such  a  plan  is 
not  practical  for  Norfolk  County  due 
to  the  fact  that  it  would  be  im- 
possible to  get  a  group  of  more  than 
six  or  eight  dairymen  near  enough 
together  to  permit  a  tester's  moving 
from  one  farm  to  another. 

The  following  plan  is  suggested: 
Wherever  a  group  of  three  or  more 
dairymen  wish  to  organize  a  cow  test- 
ing club,  com,municate  with  the 
County  Agent  and  arrangements  will 
be  made  for  one  of  the  seniors  at  the 
N.  C.  A.  S.  to  do  the  testing.  There 
will  be  practically  no  cost.  For 
further  information  communicate  with 
the  County  Agent,  Walpole. 


At     a     recent     election     among  the 
seniors   George   A.    Phipps   now   holds 
class  presidency   and  Phillips  Wheeler 
is  secretary-treasurer. 
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AGRICULTURAL    DEPARTMENT 


PROTECT  TREES  FR03I  MICE 


Elach  year  an  article  has  appeared 
in  the  Bullotin  telling  of  the  different 
methods  of  protecting  young  trees 
from  mice.  In  spite  of  all  this  pub- 
licity, however,  a  number  of  trees 
are  damaged  each  year.  This  may 
he  another  winter  of  deep  snows  with 
its  resulting  damage  from  mice  and 
it  would  seem  advisable  to  heed  the 
warning  and  escape  the  doom.  Regu- 
lar wire  protectors  are  b,y  far  the 
best  but  common  building  paper  a- 
bout  eignteen  inches  wide  may  be 
used.  It  is  always  advisable  to  re- 
move the  paper  in  the  spring  to  pre- 
vent tar  injury  to  the  trunks  of  the 
trees. 


SUCCESSFUL  POULTRY  MEETING 


Between  sixty  and  seventy  of  Nor- 
folk County's  poultry  men  attended 
the  feeding  school  held  at  the  Nor^- 
folk  County  Agricultural  School  on 
October  17th.  It  was  the  opinion  of 
all  that  the  meetinig  was  ver,y  suc- 
cessful. We  are  especially  fortunate 
in  having  so  many  successful  poultry- 
men  in  the  County  who  are  unseltish 
encugh  to  pass  on  their  experiences  to 
others  The  talks  by  Messrs.  Par- 
menter  of  Franklin!  and  Ryan  of 
Stoughton  were  certainly  well  worth 
while.  Prof.  Monahan  of  the  Massa- 
chusetts Agricultural  College  covered 
his  subjects  well  and  many  interest- 
ing questions  were  asked  and 
answered.  An  inovation  well  worth 
while  was  the  women's  meeting  con- 
ducted by  Miss  Burr.  The  family  as 
a  whole  is  being  touched  more  and 
more  by  the  extension  service. 


Celery  growers  should  certainly 
scan  Prof.  Tampson's  notes  this  month. 
Celery  blight  can;  and  is  being  con- 
trolled. A  wonderful  illustration  may 
be  seen  at  the  Market  Garden  Field 
Station,  Lexington. 


EXHIBIT  AT  BROCKTON  FAJR 


Without  question  many  visited  the 
Brockton  Fair  and  noted  the  pyramid 
of  quality  vegetables  built  in  the 
center  of  the  hall.  Few  know,  how- 
ever, that  practically  all  of  the  veg- 
tables  were  secured  from  Norfolk 
County  farmers.  Sylvester  Simith  of 
Plainville  grew  the  cauliflower  red 
and  green  cabbage  and  turnips.  Med- 
field  Farms  Corporation  produced  the 
Hubbard  squashes  and  Green  Moun- 
tain potatoes.  The  onions,  carrots, 
beets  and  tomatoes  were  secured  from 
George  Y,  Badger  of  Milton;  the 
parsnips  and  string  beans  from  Fred 
Hayden  of  Braintree;  the  celery,  egg 
plant,  peppei'S  and  radishes  from 
Arnold  Brothers  of  Braintree.  The 
only  vegetable  secured  outside  the 
County  was  the  lettuce  raised  by 
Ranse  Packard  of  Brockton. 


It  is  hard  to  understarid  why  more 
vegetable  growers  throughout  the 
State  do  not  take  advantage  of  the 
pre,miums  offered  by  the  Brockton 
Fair.  The  exhibit  this  year  had  good 
quality  to  be  sure  but  there  were 
many  opportunities  open  for  growers 
to  clean  up  if  more  could  have  been 
exhibited.  Fully,  one-half  of  the 
premium  money  went  to  Norfolk 
County  ga'-deners,  Fred  Hayden, 
Arnold  Brothers  and  Ralph  Cain,  all 
of  Braintree,   being   the   big  winners. 


Fred  Hayden  of  Braintree  has  cer- 
tainly cleaned  up  the  premium  money 
at  every  fair  where  he  has  exhibited 
this  fall.  He  won  first  money  for 
general  display  at  Weymouth.  Brain- 
tree and  Brockton  Fairs. 


Glean  out  your  hotbeds  and  fill  with 
leaves  or  manure  before  the  ground 
freezes.  It  is  far  easier  to  remove 
soil  now  than  in  its  frozen  state  next 
spring.  A  good  supply  of  garden 
loam  sho-uld  be  stored  ready  for  use 
in  the  spring. 
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MARKET  GARDEN  NOTES 


H.  P.  Tompson 


Massachusetts  market  gardeners 
have  suffered  severe  losses  frani 
celery  blight  during  September.  Un- 
questionably the  loss  will  be  great. 
Some  good  growers  estimate  it  as 
high  as  50%.  Could  it  have  been  pre- 
vented? 

Mr.  Daniel  Wyman  said  to  me, 
early  in  September,  that  he  had  re- 
cently had  a  visit  from  a  Florida 
celery  grower.  This  ,man  observed  the 
celery  blight  in  this  region  and  re- 
marked with  a  good  deal  of  assur- 
ance: 

"We  don't  bother  about  that  any; 
more,  we  have  learned  how  to  con- 
trol it.  We  spray  regularly  with  a 
5-5-50  Bordeaux." 

Men  who  have  been  in  the  Boston 
market  during  the  winter,  an-d  have 
seen  the  Florida  celery  which  comes 
into  the  market  in  the  rough,  and  is 
trimmed  and  bunched  by  commission 
dealers,  have  noted  the  Bordeaux  on 
the  celery.  During  the  last  two  or 
three  years  Florida  celery  has  come 
thru  to  our  market  free  from  blight. 
Florida  growers  have  been  forced  to 
spraying,  and  they  are  now  proud  of 
their  accomplishment.  Possibly  all 
this  loss  that  will  occur  in  Massa- 
chusetts this  year  will  result  in  great 
benefit,  if  men  realize  that  they  must 
spray  when  the  blight  appears,  if 
they  are  to  control  it. 

There  are  several  good  illustrations 
of  successful  control.  The  Crosby 
Farm  on  Mystic  Street,  Arlington  is 
turninjg  out  a  lot  of  good  celery 
where  formerly  they  had  much 
trouble  from  blight.  They  have 
sprayed  consistently.  At  the  Market 
Garden  Field  Station  is  a  good 
illustration  of  blight  control  where 
check  plots  are  left  and  where  dust- 
ing and  spraying  are  being  compared. 

In  so  far  as  I  can  learn  there  are 
about  200  acres  of  celery  being 
sprayed  in  the  Boston  district.  This 
is  probably  ten  per  cent  of  the  total 
acreage.     I  have  seen     only     two     or 


three  places  where  blight  is  not  do- 
ing serious  damage.  The  loss  con- 
tinues after  the  celery  gets  into  the 
pits.  Control  measures  are  knownj, 
and  (methods  of  spraying  havie  been 
well  worked  out.  It  is  up  to  you,  Mr. 
Grower. 


If  squashes  are  planted  8x8  there 
will  be  680  hills  per  acre,.  If  the 
crop  has  six  squashes  per  hill,  with 
an  average  weight  of  ten  pounds  per 
squash,  the  yield  would  be  20  tons 
per  acre.  As  a  rule  three  plants  are 
left  in  a  hill,,  and  this  means  two 
10-pound  sqiuashes  per  plant,  or  three 
7-pound  squashes.  This  does  not 
seem  like  a  big  yield  taking  it  plant 
by  plant,  It  does,  considering  it  by 
the  acre.  Fifty  tons  of  squashes  have 
been  raised  on  four  acres,  and  this 
was  considered  a  high  yield.  How 
nearly  do  we  approach  maximum  pro- 
duction in  our  ordinary  farm  opera- 
tions? 

It  is  too  early  yet  to  tell  what  the 
squash  crop  of  the  country  is  but 
the  information  woiuld  certainly  be 
very  valuable  to  our  squash  growers. 
Individual  farm  yields  vary  a  gfreat 
deal,  but  some  are  reported  as  very 
heavy.  With  a  short  crop  thruout 
the  country,  storage  well  into  the 
winter  will  be  worth  while.  With  a 
heavy  crop  it  would  be  better  to 
dispose  of  them  at  a  fair  price  this 
fall.  As  a  rule  farmers  who  are 
equipped  with  good  storage  can  well 
afford  to  store  a  large  part  of  their 
crop. 


Now  is  the  time  to  make  tentative 
plans  for  next  season's  work.  Order 
nursery  stock  for  first  come  is  always 
first  served.  Remember  also  that 
some  of  the  s,mall  fruit  plants,  etc. 
may  be  secured  right  here  in  Nor- 
folk County.  Before  ordering  call  up 
the  County  Agent  and  get  suggestions. 
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Asparagus  growers  will  still  find 
an;  Interesting  exhibit,  at  the  Market 
Garden  Field  Station,  in  the  aspara- 
gus set  last  spring  from  one  year  old 
roots.  The  Mary  Washington  roots 
grown  in  South  Carolina,  which 
measured  an  average  of  36  inches 
across,  with  large  buds,  have  made  a 
tremendous  growth  for  one  year  old 
roots.  Some  of  the  stalks  are  be- 
tween 4  and  5  feet  high,  and  nearly 
one-half  inch  in  diameter.  The  very 
small  one  year  old  roots  whicji 
measured  about  16  inches  across  have 
made  a  small  growth  considerably  less 
than  half  the  growth  of  the  adjacent 
Mary  Washington  roots  have  made. 
On  the  other  side  of  these  are  roots 
s;ent  from  Cape  Cod,  of  Reading  Giant 
and  Reselected  Washington,,  both  of 
which  have  made  a  good  growth,  but 
not  nearly  equal  to  that  of  the  Mary 
Washington.  Seeing  this  illustration 
for  yourself  will  be  more  helpful  than 
reading  about  it.  You  are  invited  to 
come. 

I  cannot  get  over  the  fact  which  I 
meet  face  to  face  frequently  that  the 
difference  in  variety  and  strain  of 
seed  makes  all  the  differenice  between 
no  profit  at  all  and  a  very  satisfying 
net  return.  I  recently  saw  soime 
tomatoes  on  a  Winchester  farm  which 
were  as  handsome  as  I  ever  saw.  The 
seed  has  been  home  selected  for 
several  years.  The  scar  on  the 
blossom  end  was  very  small  an(d 
centered  well  on  most  of  the  fruit. 
The  color  was  fine  and  the  flesh  firim. 
Some  of  these  tomatoes  have  found  a 
ready  market  in  Boston  at  better 
than  three  dollars  a  bushel  during 
late  September,  while  the  ordinary 
fruit  has  gone  begging  for  one  dollar. 
Thinking  this  proposition  thru  to  the 
dealer  and  consumer  it  seems  clear 
that  we  are  curtailing  our  own  market 
very  severely  in  many  many  instances. 
Not  infrequently  could  fifty  per  cent, 
more  be  produced  per  acre,  with  fifty 
per  cent,  higher  quality.  If  our  efforts 
■>'^ere  concentrated  on  fewer  acres. 
Think  of  the  encouragement  to  the 
co'^sumer  to  buy  more  when  whatever 
^e  gets  is  very  satisfying.  When  the 
reverse  is  true  our  markets  are  "stuck:" 


POULTRY  NOTES 


Feeding-  the  Laying  Flocks 


Well  Bred  Hens  are  Veritable  Egg- 
Producing  3Iachines  When  Fed 
Properly  Balancied  Rations,  Ef- 
ficiently Housed,  and  Systeiniatical- 
ly  Managed. 

There  are  several  essential  factors 
to     economical     and     profitable     egg 
production: 
Hens:   well   bred,   well  selected,   well 

conditioned. 
Poultry  house:    light,  well  ventilated, 

roomy,    sanitary,    convenient. 
Food     hoppers;     practical,     protected, 

roomy,  well  arranged. 
Litter:  deep,  clean,  providing  exercise, 

promoting  health. 
Water     supply:     clean,     sanitary,     on 

elevated  shelf,  constant,,  handy. 
Artificial      lights:       Sufficient,      well 

placed. 


CONDITION   THE   LAYERS 


1.  The  pullets  which  are  to  be 
placed  in  the  laying  quarters  during 
the  snappy  days  of  fall  should  be  con- 
ditioned. This  means  that  before  the,v 
are  ready  to  be  forced  for  winter  egg 
productioni  they  must  have: 

Good    size,    for   their   breed 

Flesh  in  good  amount 

A  certain  store  of  body  fat. 

Pullets  must  have  a  certain  founda- 
tion of  flesh,  size  and  fat  if  they  are 
to  stand  up'  under  the  feeding  and 
management  that  will  result  in 
profitable  egg  production.  Without  it, 
they  cannot  possibly  become  econom- 
ical producers.  These  essential 
characteristics  are  secured  by  con- 
tinuous and  vigorous  growth  through- 
out the  summer  and  conditioning  as 
laying  maturity  is  approached.  Con- 
ditioning is  accomplished   as  follows: 

a.  Supply  plenty  of  grain  ration, 
throaigh  late  September  and  October, 
usually  approximately  twelve  to  four- 
teen pounds  of  grain  per  hundred  pul- 
lets per  day.  Always  gauge  the 
amount,  however,  by  condition  of 
pullets. 
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b.  Allow  access  to  laying  dry 
mash  as  soon  as  pullets  have  attained 
good  size,  flesh,  and  fat  supply.  This 
will  very  qiuickly  bring  the  pullets 
into  lay,  redden  the  combs,  develop 
the  bodies,  and  turn  them  into  egg 
producers.  The  average  pullets, 
hatched  in  late  March,  April,  or 
early  May  should  lay  their  first  eggs 
in  October  and  begin  the  real  pro- 
duction of  full  sized  eggs  in  Novem- 
ber. 

2.  The  yearling  and  older  hens 
which  have  had  profitable  records  in 
the  past  year  and  have  passed  the 
rigid  inspection  of  the  culling  season, 
are  to  be  conditioned  in  late  fall 
just  as  carefully  as  the  pullets.  If 
future  econjomical  production  is  to 
be  expected,  these  hens  must  molt 
and  the,y  must  be  allowed  a  rest- 
ing period  during  which  they  can 
regain  lost  flesh,  build  up  suf- 
ficient surplus  fat  to  carry  them 
through  the  ensuing  season,  and  re- 
new depleted  strength  and  vigor. 

This  should  be  done  by: 

a.  Not  attempting  to  force  too 
rapid  a  molt  (no  special  feeding  is 
necessary  or  advisable  for  the  aver- 
age  flock  of   hens  during  molt.) 

b.  Feeding  rather  heavily  on  grain 
ration,  at  rate  of  approximately 
twelve  pounds  per  hundred  hens  per 
day. 

c.  Allowing  access  to  dry  mash, 
but   not  forcing  its  cons.umption. 

d.  Not  using  artificial  illumination 
in  houses  containing  older  hens,  until 
after  aproximately  January  15,  if  at 
all.  This  allows  the  hens  sufficient 
time  to  get  back  into  condition.  The 
great  bulk  of  older  hens  kept  over 
are  for  hatching  egg  production  and 
it  is  vitally  essential  that  they  should 
be  thus  carefully  conditioned. 

WHEN  TO  USE  ARTIFICIAL  LIGHTS 
FOR    THE  LAYERS 

This  question  is  closely  tied  up 
with  feeding,  because  the  use  of 
artificial  lights  in  poultry  houses  is 
nothing  more  than  a  means  of  in- 
creasing food  consumption  by  forcing 
another  meal  each  day.  Poultrymen 
should  always  look     at     the     use     of 


lights  in  poultry  houses  in;  this  way. 
This  Station  has  had  practically 
equally  good  results  with  lights  used 
in  morning  hours  and  with  thp  eve- 
ning lunch  system.  Local  convenience 
and  conditioi^  should  determine  the 
choice.  So  long  as  added  food  con- 
sumption is  obtained  the  results  will 
follow.  Start  the  use  of  artificial 
lights  in  the  pullet  pens   when: 

a.  The  days  commence  to  shorten 
very  materially.  This  usually  means 
somewhere  between  Nov.  1  an!d  15. 

b.  The  fowls  are  sufficiently 
matured  and  conditioned  to  warrant 
forcing  for  egg  production. 

Effects  of  the  use  of  lights  will  ap- 
pear within  a  few  days  after  starting. 

HOW    TO    FEED    PULLETS    UNDER 
ARTIFICIAL  LIGHTS 

Some  changes  in  regular  feeding 
practices  are  necessary.  When  pullets 
are  placed  lunder  lights,  food  con- 
sumption  must  be  increased. 

1.  Allow  free  access  to  dry  ma-h, 
for  it  is  from  the  dry  mash  ingred- 
ients that  the  bulk  of  eggs  are  to  be 
manufactured.  Have  plenty  of  hopper 
room,  as  described  later  ,  constant 
supply  of  dry  mash,  and  feed  so  as  to 
encourage  its  consumption^  This  can 
be  done  by: 

a.  Building  hoppers  that  are  con- 
venient, attractive,  and  inviting  to 
the   fowls. 

b.  Placing  hoppers  where  the  birds 
are  liable  to  use  them  oftenest. 

c.  Going  through  the  pens  each 
morning  piutting  new  dry  mash  in 
hopners  stirring  up  the  supply  al- 
ready there,  and  being  sure  that 
every  hopper  is  well-filled  and  work- 
ing properly. 

It  may  be  well  with  some  pullet 
flocks  to  get  them  into  heavy  dry 
mash  conlsumption  by  feeding  a 
moistened  mash  once  a  day  through 
the  better  part  of  November. 

2.  Distribute  the  grain  ration  fed 
through  the  day  in  such  manner  as 
will  keep  the  pullets  active,  exercis- 
ing and  at  the  saime  time  stimulate 
their  use  of  the  dry  mash.  Peed  the 
grain  ration  in  amounts  approximate- 
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ly  according  to  the  table  given  at  the 
close  of  this  circular. 

If  lights  are  used  during  early 
morning  houi's  feed  grain  as  follows: 

a.  Scatter  one-quarter  of  the  a- 
mount  allowed  for  the  flock  for  thei 
ensuing  day  in  the  deep  litter  after 
dark,  so  that  the  fowls  will  find  it  on 
leaving  the  perches  when  the  lights 
come  on  in  the  early  morning. 

b.  At  breakfast  time,  or  there- 
about, scatter  one-quarter  more  in 
the   litter. 

c.  In  late  afternoon,  scatter  the 
remainder  in  the  litter  so  that  the 
fowls  will  go  to  roost  with  full  crops. 
This  system  further  tends  to  send  the 
birds  to  the  di-y  mash  hoppers  during 
the  working  hours  of  the  day. 

The  Experiment  Station  and  the 
EIgg  Laying  Contest  Plants  have 
found  it  profitable  to  feed  grain  about 
noon  time  as  well.  This  feedin,g  is 
taken  in  part  from  the  breakfast  a- 
mount  and  in  part  from  the  evening  al- 
lowance. 

"  Under  lights  turned  on  for  an  hour 
during  the  evening  a  somewhat  dif- 
ferent arrangement  of  grain  feeding 
should  be  used,  as  follows: 

a.  One-quarter  of  daily  allowance 
at  breakfast  time. 

b.  One-half  of  daily  amount  about 
two  o'clock  in  the  afternoon,  or  suf- 
ficiently early  so  that  the  fowls  will 
be  hungry  again  in  the  evening  when 
lights  are  turned  on. 

c  Peed  the  remainder  as  soon  as 
the  fowls  come  off  the  perches  during 
the    evening   lunch    hour. 

3.  Whenever  artificial  lights  are 
used  it  is  emphatically  essential  that 
attention  should  be  paid  to  the  water 
supply.  Lights  will  be  ineffective  and 
a  useless  expense  ^unless  the  fowls 
are  supplied  with  fresh,  clean  water 
during  the  time  that  the  lights  are 
on  and  they  are  being  fed. 

SHOULD    ARTIFICIAL    LIGHTS    BB 
USED   FOR   OLDER    HENS? 

According  to  the  experience  of  the 
Experiment  Station,  artificial  lights 
should  never  be  used  on  the  older 
hen  flocks  until  those  hens  have  en- 
tirely rested,  gained  back  their  flesh, 


.finished  the  molt  and  resumed  their 
egg  production.  January  is  as  early 
as  it  is  safe  to  use  lights  on  hens,,  es- 
pecially when  their  eggs  are  to  be 
used  for  hatching  purposes. 

It  is  a  debatable  question  as  to 
whether  or  not  it  is  safe  to  advise  the 
use  of  lights  on  breeders  at  any  time 
during  the  winter  in  which  their 
eggs  are  to  be  used  for  hatching 
purposes.  In  most  cases  it  is 
probably  safer  not  to  use  lights,  but 
to  feed  the  breeders  according  to 
regular  methods. 

On  old  hen  flocks,  from  which  the 
eggs  are  to  be  sold  as  table  eggs, 
lights  can  be  used  after  January  1,  if 
the  hens  are  again  ready  to  prodiUce. 
Lights  will  increase  egg  production 
during  the  three  remaining  winter 
months. 

Willard  C.  Thompson, 
New  Jersey  Agricultural 

Experiment   Station. 


A  Waltham  market  gardener  has 
reported  that  he  has  not  sold  any 
tomatoes  for  less  than  $2.00  a  bushel 
in  the  wholesale  market  during  the 
past  summer.  A  good  many  of  us  are 
fortunate  if  we  have  not  sold  many 
bushels  at  50e  each.  It  is  reported 
that  this  farmer  carefully  grades  his 
crop  and  sends  only  his  number  ones 
to  this  particular  market.  It  pavs 
him  a  profit.  It  would  pay  more  o.f 
us  a  profit  to  do  likewise. 


FEDERAL  BOARD  TRAINING 
SCHOOL 


A  project  that  should  be  of  interest 
to  the  citizens  of  Norfolk  County  is 
the  new  training  school  for  disabled 
soldiers  to  be  established  at  the  old 
United  States  Vocational  School  at 
Norfolk.  A  corps  of  efficient  in- 
structors has  been  secured  among 
them  many  men  prominent  in  agri- 
cultural work  in  the  State.  A  dairy 
will  be  installed  at  the  Oval  farm 
and  it  is  expected  that  some  fine  pure 
bred  stock  will  be  purchased.  We 
wish   this  new  work  every  success. 
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HOME    MAKING    DEPARTMENT 


ORGANIZATION 


We  are  trying  to  pat  Extension] 
Work  in  Massacbusetts  on  a  business- 
like basis  with  a  more  definite  fortm 
of  organization.  In  looking  over  Elx- 
tension  work  as  it  is  carried  on  in! 
many  states  we  find  an  organization 
v/hich  has  a  strong  function  in  the 
community.  And  in(  order  to  make 
our  Extension  work  here  in  Massachu- 
setts mean  all  that  it  can  to  the  peo- 
ple of  the  State,  we  are  trying  to 
definitely  organize  the  work. 

The  purpose  of  the  Home  Making 
Department  is  to  promote  all  activi- 
ties which  make  for  improvement  of 
home  an^  community  life  and  par- 
ticularly to  make  available  to  home 
makers  useful  and  practical  informa- 
tion in  the  field  of  Home  Economics. 

It  is  the  plan  to  have  in  each  town 
or  community  a  town  or  community 
chairman.  She  is  the  person  directly 
rosponteible  for  the  organization  of 
the  Extension  group  in  the  town.  She 
consults  with  the  Home  Demonstra- 
tion Agent  in  regard  to  project's  for 
the  town  She  is  directly  responsible 
for  publicity  for  group  meetings  in 
her  community. 

When  a  project  is  undertaken  in  a 
tovm,  a  project  leader  will  be  chosen. 
She  will  be  the  choice  of  a  majority 
of  the  women  in  the  group.  She  will 
be  directly  responsible  for  the  de- 
velopment of  the  project  in  her  com- 
munity. 

Why  do  we  plan  this  form  of  or- 
ganization? Do  you  realize  that  there 
are  28  towns  in  Norfolk  County  and 
practically  every  towTi  is  asking  for 
some  form  of  work?  That  is  why  it 
is  impossible  for  the  Home  Demonstra- 
tion Agent  to  give  more  than  one 
day  a  month  to  any  one  town.  There 
are  three  major  projects  which  we 
are  trying  to  carry — Clothing,  Nutri- 
tion and  Household  Management  and 
it  is  necessary  in  order  to  secure  the 
greatest  efficiency,  to  have  the  work 
tarried  on  by  means  of  project  leadJ- 


ers  under  the  supervision  of  the 
Home  Demonstration  Agent  and  the 
State  Specialist.  In  this  way  more 
towns  can;  be  reached  and  more  work 
can  be   carried  on. 

Three  towns  have  alread,y  organized 
with  a  community  chairman: 
Stoughton — Mrs.  Lilliam   Smith 
Franiklin — Mrs    N.  D.  Mclvor 
Plainville — Mrs.  0.  L.  Schubert 


On  Thursday  afternoon,  October 
19th,  the  women  of  Norfolk,  Ply- 
mouth and  Middlesex  Counties  met  at 
the  Boston!  Public  Library  to  meet 
Miss  Marion  Tucker,  Extension 
Specialist  in  clothing  from  the  Mass. 
Agricultural  College.  Miss  Tucker 
has  studied  in  Smith  College  and  was 
graduated  from  Teachers  College, 
Columbia  University.  She  has  taught 
at  Ohio  State  University,  has  done 
extension  work  in  Iowa  anid  comes  to 
us  from  the  resident  faculty  of  the 
Michigan  Agricultural   College. 

Miss  Tucker  outlined  the  clothing 
program  as  it  is  to  be  carried  on 
in  the  State  by  means  of  projecc  lead- 
ers. Each  clothing  gt^oup  will  elect  a 
project  leader  who  will  meet  once  a 
month  with  the  project  leaders  from 
the  other  clothing  groups  iri  a  central 
place,  probably  Boston  for  Norfolk 
County.  Miss  Tucker  and  the  Home 
Demonstration  Agent  will  meet  with 
the  project  leaders  for  an  all  day 
meeting.  The  leaders  in  turn  will  go 
back  to  their  town  and  hold  ?neetin{gs 
with  their  group.  In  this  way  the 
Clothing  Specialist  will  keep  in  touch 
with  a  maximum  number  of  towns 
and  the  Home  Demonstration  Agent 
will  have  more  time  to  devote  to 
other  proj:cts. 


MILLINEBT 


New  groups  have  sta-'ted  this 
month  in  Randolph,  Mil  lis  and  Wal- 
pole.     Stoughton  starts  in  Novembei. 
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DRESS  FORM  FILLS  NEED 


It  Is  Fundamental  in  Clothing  Work 
Because  It  3Iakes  Us  "See  Our- 
selves as  Others  See  Usi" 


The  secret  that  makes  the  dress 
form  funda,mentally  essential  to  cloth- 
ing work  lies  in  its  power  to  make  us 
"see  ourselves  as  others  see  us." 

When,'  the  dress  form  is  finished, 
the  characteristic  exclamation  is, 
"Good  gracious,  do  I  look  like  that?l" 
The  need  for  instruction  in  clothing 
design  and  construction  has  heen 
made  eloquently  apparent.  One 
shoulder  higher  than  another,  bulges 
of  fat,  badly  sagging  muscles, 
thoughtless  posture,  years  of  hump- 
ing over  a  kitchen  sink  six  inches  too 
low,  fallen  arches  and  twisted  feet 
as  a  result  of  badly  fitted  shoes  all 
contribute  to  the  clothing  problem. 

The  revelations  of  the  dress  form 
have  made  corrective  exercises,  cor- 
rective corsetry  and  shoe  fitting,  EUid 
posture  exercises  a  part  of  the  cloth- 
ing project  as  well  as  the  raising 
level  of  numerous  kitchen  sinks^  and 
tables,  to  sa,y  nothing  of  the  interest 
in  nutritioB  demonstration^  for  the 
overweight.  Although  it  is  impossible 
either  to  add  or  subtract  from  the 
human  stature,  it  is  possible,  fortu- 
nately, by  carefully  designed  cloth- 
ing to  create  optical  illusions  that 
materially  affect  height,  breadth,  and 
general  proportion  of  the  human 
figure. 

Oriice  the  dress  forms  are  in  use  it 
is  apparent  that  puckered  and  badly- 
fitting  home-made  garments  are  the 
results  of  attempting  to  fit  one- 
self before  the  looking  glass.  No 
amount  of  screwing  or  twisting  has 
made  it  possible  properly  to  adjust 
sleeves,  shoulder  seams  or  anything 
else  on  the  figure  by  this  process. 

The  dress  form  points  relen|tlessly 
at  the  piles  of  garments  ruined  in 
these  attempts  at  self  fitting,  at  thie 
waste  of  garments  so  badly  made  that 
they  cannot  be  worn  without  shame, 
and  at  the  bargain-sale  purchases  of 


clothing  which  was  all  wrong  in 
line,  cut  and  fit  as  well  as  in  the 
material.  Tracings  are  made  on  thie 
dress  forms  where  lines  and  seams 
belong  to  each  figure,  and  there  is  no 
need  to  go  wrong  in  the  future. 

To  make  a  skirt  might  seem  simple, 
but  with  the  dress  form  as  a  model 
•upon  which  to  work,  numberous 
probleims  connected  with  skirts  are 
solved  and  soiund  principles  of  gar- 
ment construction  are  learned.  Why 
do  skirts  poke  out  in|  front  and  p.art 
company  with  the  waist  in  the  back? 
What  material  is  best  for  skirts  and 
how  determine  when  you  are  getting 
it?  How  make  a  placket  that  its 
simple,  but  sets  Simoothly  and  closes 
satisfactorily?  How  should  seams  be 
finished  so  that  the  skirt  will  hang 
properly  and  continue  to  do  so  through 
a  long  period  of  usefulness?  The 
answer  to  each  q^uestion  involves  a 
principle  and  the  principle  is  often 
based  either  lupon  the  structure  of  the 
human  figure  or  on  the  textile  used. 
— ^Exchange. 


WHAT  TO  USE  IN  PLACE  OF  MEAT? 


We  all  eat  too  much  meat.  Some 
meat  is  necessary  for  the  following 
reasons: 

1.  Excellent   for   buildii\g   of   body. 

2.  Easily  digested  and  absorbed. 

3.  Its  good  flavor  assists  in  digest- 
ing other  foods. 

But  too  much  meat  has  a  damaging 
effect  on  the  body.  The  same  kind  of 
substances  needed  for  health  and 
bodily  vigor  are  found  in  the  follow^ 
ing: 

Milk  Cheese 

Pish  Nuts 

Egs        Dried  Beans  and  peas 
ij  lb,  of  meal-  eonals 
1  qt.  milk  or 
^4  lb.    cheese   or 
3-9   eggs   or 
^4   lb.  halibut 
These    make    arjpetizing    dishes     to 
take  the  place  of  meat.     Wb.y  not  use 
them   oftener?      There    a'^e   plenty    of 
good    ways   of  cooking   them. 
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A  FEW  LEAVES  FR03I  THE  DIABY 
OF  A  STOMACH 


10  A.  M.  Oh,  dear,  another  hot  day. 
Wonder  if  I'll  be  abused  as  I  was 
yesterday.  If  I  am,  I  am  going  to 
strike.  Just  disposed  of  a  half-chewed 
breakfast.  We  ran  for  the  train, 
which  meant  that  I  was  so  jiggled 
about  and  so  tired  that  it  took  me 
twice  as  long  to  do  my  work.  Hope 
she  gives  me  an  hour  or  two  of 
complete  rest  before  anything  more 
comes  my  wa,y. 

10.30  A.  M.  Two  glasses  of  ice 
water  have  just  arrived.  It  will  take 
all  the  energy  I  can  pump  up  in 
the  next  hour  to  warm  me  up  to 
normal   agaim. 

10.50  A.  M.  Half-chewed  breakfast 
didn't  satisfy  her  and  she  has  bought 
some  peanuts  and  started  eating 
them. 

12  M.  Peanuts  have  dribbled  along 
steadily  every  minute  since  last  entry. 
Think  she  has  finished  them,  though. 

12.30  Decided  she  wasn't  hungry, 
and  instead  of  a  good  solid  dinner 
sent  me  dcw,n  a  cold  eggnog,  heavy 
with  chocolate.  Could  have  managed 
it  all  right  if  it  hadn't  been  so  cold 
but  that  makes  it  terribly  hard  to 
deal  with. 

1.10  P.  M.    More  ice  Avater. 

1.40  P.  M.  Was  mistaken  about  the 
peanuts.  She  found  ani'other  handful 
in  the  bottom  of  the  bag,  and  rtow 
I  have  them  to  tend  to. 

2.15     More  Ice-water! 

3.10.  She  has  been  lifting  some 
heavy  books,  and,  as  usual,  used  my 
muscles  instead  of  her  arm  .nuscles, 
as  she  should  have  done.  Tired  me 
more  than  digestirug  a  six-course  din- 
ner. 

3-20  Some  one  has  brought  us-  a 
box  of  caramels  and  she  has  started 
on  that 

4.30  Have  received  something  like 
half  a  pound  of  caramels  since  entry. 
She  said:  "Oh,  dear,  I  don't  feel  a 
bit  well.  I  know  the  milk  in  that 
eggnog  nnust  have  been  sour." 

4.50  We  were  invited  out  to  have 
a  soda  before     going    home.     Had    a 


lemon  phosphate  and  then  ran  for  the 
train. 

6.30  P.  M.  We  played  a  set  of 
tennis  before  dinner,  and  here  I  am 
all  tired  out  and  a  dinner  to  handle. 

7.00  Fried  potatoes  green  corn, 
veal  and  blueberries.  What  do  you 
know  about  that? 

7.45  We  are  going  down  town  for  a 
chocolate  walnut  college  ice! 

8.20  Got  home  and  found  someone 
had  made  lemonade.  She  drank  t-wt) 
glasses.  That  on  top  of  the  college 
ice  settled  it.     I  strike. 

8.30  Have  sent  back  the  college 
ice  and  lemonade. 

8.40    Returned  the  blueberries. 

8.50    And  the  veal 

9.10  She  has  sen!t  for  the  doctor. 
Says  that  the  college  ice  must  have 
had  something  the  matter  with  it. 
Her  another  says  it  is  probably  the 
weak  stomach  she  iiiherited  from  her 
father. 

9.30  Doctor  says  it's  just  a  little 
upset,  due  to  the  hot  weather.  Good 
Night!  !  ! 


The  joint  Nutrition  and  Poultry 
Feeding  Schools  held  October  17th  at 
the  Agi  icultural  School  were  very 
successful.  Of  course  the  Poultry 
meeting  drew  the  larger  attendance 
but  we  had  a  very  interesting  dis- 
cussion in  the  Nutrition  Group.  Fol- 
lowing is  the  program  as  it  was 
taken  up: 
The  Packed  Lunch 

A.  Lunch  Box  10.30 — 12.00 

B.  Food  for  Packed  Lunch 

C.  Packing  the  Lunch 
School  Lunch  Slides 

Lunch  12.00—1.30 

Meal    Planning  1.30 — 4.00 

A.  Kinds  and  Uses  of  Food 

B.  Food  Requirements  for  Family 

C.  Value  of  Good  Food  Habits 

D.  Slides  and  Questions 


Filling-  for   Creaim  Puffs 

One-half  pint  milk,  one  egg,  one^ 
half  cup  sugar  three  tablespoonfuls 
flour,  stir  into  boiling  milk.  Flavor 
with  lemon. 

Mrs.  Charles  F.  Breen,  Plainville. 
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Nut   Bread 

%  cup  hot  water  poured  over  scant  % 

c.  brown  sugar 
^4  c.  molasses 
%  c   sweet  milk 
2  c.  graham  flour 
1  c.  bread  flour 
2^2    t.  baking  powder 
IVs  t.  salt 
%  t.  soda 

Combine  mixtures  and  add  1/3 
pound  walnuts  cut  in  small  pieces. 
Bake  in  moderate  oven  1^4  hours. 

Mrs.  "Walter  Collins,  Plainville. 
French  Fruit  Pudding 
1  c.  finely  chopped  suet 
1  c.  molasses 
1  c.  sour  milk 
l^o  t.  soda 
1  t.  cinnamon 
%  t.  clove 
1/4  t.  salt 

1%  c.  seeded  raisins  chopped 
%    c.    currents,   1    c.   Etnglish   walnuts 
2%  c.  flour,  14  lb.  citron 

Add  molasses  and  sour  milk  to  suet, 
add  2  cups  flour  mixed  and  sifted 
with  soda,  salt,  and  spices.  Add  fruit 
mixed  with  remaining  flour.  Turn  in- 
to buttered  mould  cover,  and  steam  4 
hours.  Serve  with  a  hard  sauce. 
This  may  be  made  a  few  days  before 
needed. 

Mrs.  Otto  L.  Schubert,  Plainville. 
Hard  Sauce 
Vt  c.  butter 
1  c.  powdered  sugar 
Va  t.  lemon  extract 
2/3  t.  vanilla 

Cream  the  butter,  add  sugar 
gradually,  and  flavoring.  This  may 
be  made  the  day  before  it  is  used. 
Form  in  a  mould  and  cut  in  squares 
when  used. 

Mrs.  Otto  L.  Schubert. 
Dinner  Pie 

In  pie  plate  put  apples  cut  as  fo'r 
ordinary  pie.  Put  on  a  top  crust  only. 
Bake  as  other  pies  and  after  remov- 
injg  from  oven  invert  pie  into  another 
plate,  now  having  a  bottom  crust 
only.  Sprinkle  sugar,  cinnamon  and  a 
little  butter  over  apples. 

Mrs.  Frank  Corbin,  Plainville. 


Cream  Puffs 

%   c.  butter 

1  c.  boiling  water 

Put  together  and  set  on  the  stove  to 
boil.  Stir  in  one  cup  flour  and  stir  a 
few  minutes.  Then  cool  a  little  and 
add  three  well  beaten  eggs  and  soda 
size'  of  a  pea.  Beat  it  together  until 
smooth.  Drop  with,  a  spoon  on  a 
buttered  tin  a  little  ways  apart,  mak- 
ing twelve  cakes. 

Bake  thirty  minutes.  Make  an 
opening  in  the  side  of  cakes  w'hen 
hot,  but  do  not  fill  till  cold. 

Bran  Bread 
%  yeast  cake 
1  c,  scalded  milk 
1   c.  water 
1/2  c.  dark  molasses 
1  T.  salt 
1  T.  lard 
1  part  bran  to  3  parts  flou/r 

Mix  the  same  as  white  bread. 

Mrs.  Henry  A.  Rhodes,   Plainvile. 
Tomato  Soup' 
14  quarts  of  tomatoes,  measured  when 

cut   up 
14  stalks  of  celer.y 
14  sprigs  of  parsley 
14  bay  leaves 
20  whole  cloves 
7  medium  sized  onions,  sliced 

Boil  all  together,  strain  through 
fine  sieve.  In  another  kettle  blend  14 
tablespoons  of  butter  with  14  table- 
spoons of  flour,  add  8  tablespoons  o(f 
salt,  16  tablespoons  of  sugar  and  the 
strained  tomato,  gradually  cook  until 
thick  as  desired  and  put  into 
sterilized  bottles.  This  quantity 
makes  15  pints. 

Mrs.  W.  C.  Wilkins,  Plainville. 
Union   Cake 

1  cup  butter 

2  cups  sugar 

1  cup  milk. 
4  eggs 

%   c.  cornstarch 

2  t.  baking  powder 

2  t.  lemon  extract 
pinch  salt 

3  C'Ups  flour 

Mix  all  together  and  bake  in  a 
moderate  oven. 

Mrs.  Harry  Thompson,  Plainlville. 
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JUNIOR   EXTENSION    DEPARTMENT 


BOIS  PREPARE  FOR  BOSTON  POULTRY  SHOW 


,Exhil>its  Judgiiiig-  and  General   Prog-ram  Similar  To  Last  Year.  Demonstra- 
tion Contest  to  Be  Contiimed 


Many  club  imembers  will  usher  In 
the  New  Year  at  the  Boston  Poultry 
Show.  Plans  for  the  junior  depart- 
ment are  nearly  complete  and  when 
the  show  opens  January  1st,  club 
members  plan  to  have  more  birds 
better  exhibits  and  more  instructive 
demonstrations.  The  .demonstrations 
this  year  will  be  put  on  a^  a  part  of 
the  regular  program  so  more  people 
can  see  them.  Judging  work  will  be 
divided  into  two  classes, — Junior  for 
Grammar  School  boys  and  Senior  for 


WINTER  POULTRY  ORGANIZATION 
NOW  COMPLETED 


Poultry  club  organization  work  has 
beenj  done  in  nearly  all  sections  of 
Norfolk  County.  Old  clubs  have  ref- 
organized  and  several  new  ones  are 
starting.  Plainville  was  the  first  new 
one  on  record  with  an  enrollment  of 
twelve  members.  Raridolph  plans 
three  clubs,  one  in  each  of  the  gram- 
mar school  districts  and  one  in  the 
High  School.  Dedham  High  School 
has  organized  a  club  made  up  for  the 
most  part  of  club  members  from  the 
old  grammar  school  cLubs.  The 
James  Humphrey  district  in  East 
We.yimonth  is  having  a  club  all  its 
pwn,  tl-f  first  one  for  several  years. 
Coha=^  had  so  many  applicants  tor 
ime^  lip    that   the    room   wouldn't 

hold  tii^m  all.  By  a  weeding  out  pro- 
cess the  club  now  numbers  sixteen 
members  with  good  flocks  of  standard 
bred  birds. 


Home  Economics  Club  enroUments 
are  coming  in  rapidly.  With  quantity, 
and  above  all,  quality,  Norfolk  Coun- 
ty bids  fair  to  do  its  share  this  fall 
in  carrying  forw:ard-  the  club  slogan, 
"Make  the  Best  Better." 


High  School  and  Agricultural  School 
clubs  Several  classes  which  were 
unfilled  last  year  have  been  dropped 
and  the  money  spread  over  the  other 
larger  classes.  Several  hundred  dol- 
lars in  property  prizes  have  already 
been  promised  by  poultry  companies 
and  these  will  be  used  to  supplement 
the  regular  cash  prizes^  Nbrjfolk 
County  club  members  will  do  their 
best  to  bring  Horn*  som^  of  these 
prizes. 


REAL  CLUB   SPIRIT  IN    MILTON 


Speaking  of  4-H  Club  Spirit,  the 
group  of  five  girls  who  worked  under 
the  direction  of  Mrs.  Thompson  of 
Milton  during  those  hot  summer  days, 
knows  what  it  means.  They  were 
new  at  the  work;,  and  often  the  task 
seemed  long  when  an  inviting  book  or 
an  exciting  game  awaited  them  in 
cooler  spots.  B'Ut  they  "jplayed  the 
real  game!"  They  husked  corn,  cut 
corn,  shelled  beans,  swept,  cleaned  up 
and  did  countless  other  things,  not 
only  for  their  own  work,  but  also  for 
the  home  canning  kitchen  which 
their  leader  carries  on  coimmercially. 


NEEDHAM  SHOW  IN  NOVEMBER 


The  County  Club  Agent  is  cooperat- 
ing with  the  Needham  Poultry  Asso- 
ciation in  the  conducting  of  a  large 
junior  department  at  the  Needham 
Poultry  Show,  November  21st,  22nd, 
and  23rd.  The  department  will  be 
open  to  all  club  members  in  Norfolk 
County  and  clubs  from  several  towns 
have  already  expressed  a  desire  to 
compete  in  the  various  classes. 
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At  their  Fall  Fair  the  Plalnville 
Grange  Garden  committee  had  a  special 
table  for  boys'  and  girls'  prodaxcts 
grown  from  seed  distributed  by  the 
grange  early  in  the  spring.  Prizes 
were  pretty  well  distributed,  with 
Earle  Ribero  and  Oscar  Schubert  as 
the    heaviest    winners. 


A  4-H  CLUB  STORY 


82%  CANNINGf  CIUB  FINISH 


Reports  show  that  82%  of  the  club 
members  taking  canning  this  summer 
furnished  all  the  work  required  of 
them.  There  were  eight  banner 
clubs — the  clubs  of  which  every  mem- 
ber made  a  good  complete  record. 
The  towns  in  which  the  clubs  were 
organized  are:  Cohasset,  Medfield, 
Dedham,  Medway,  Millis  North  Wal- 
pole  and  Weymouth. 


Onj  Page  15  of  the  new  poultry  club 
primer  appears  a  picture  of  the  Nor- 
folk County  Judging  Team  which  won 
first  place  at  the  Boston  Poultry  Show 
last  winter.  These  boys — Ansel  Cas- 
sidy,  Eldred  Wales  and  Gardner  Jenks 
are  members  of  the  N.  C.  A.  S.  Poultry 
Club  at  Walpole  and  are  still  workl- 
ing  in  an;  attempt  to  repeat  the  win- 
ning at  the  next  show. 


Avon  girls  are  organizing  for  an  in>- 
teresting  club  in  food  study  this  win- 
ter. Several  in  town  have  volunteered 
as  teachers  and  offer  the  use  of  their 
kitchens  for  the  class  meetings.  The 
plan  is  this:  The  first  meeting  will 
be  held  at  the  school  where  they  will 
study  a  few  of  the  general  principles 
of  food.  Then  each  lady  will  have 
the  club  at  her  home  for  one  meeting, 
the  girls  learning  to  make  breads  in 
Mrs.  A's  kitchen,  to  cook  vegetables 
In  Mrs.  B's,  to  concoct  delicious 
desserts  with  Mrs.  C*  an,d  so  on 
through  the  various  types  of  cookery. 

With  this,  each  girl  will  practice- 
her  newly  acquired  knowledge  in  her 
home  and  serve  at  least  two  meals 
for  her  own  family. 


,SilTev    Pin    Member    Likes    Canning- 
Better  Each  Tear 


Elizabeth  Saunders,  a  West  Med- 
way girl  tells  the  following  story  o'" 
her  summer's  work.  She  has  been  in 
the  canning  club  for  two  years,  and 
her  enthusiasm  still  increases. 

"A  Story  of  the  4-H  Club" 

The  club  work  this  year  was  more 
interesting  than  last  year  becausr 
there  were  a  great  many  new  thlngp 
required.  I  think  it  is  more  fun)  tr 
can  soup  and  marmalade  than  Jus*^ 
fruits  or  vegetables.  My  tomato  soup 
came  out  fine.  It  did  not  separate  in- 
to pulp  and  water  the  way  motherf'r 
did  and  it  was  a  much  brighter  color 
Why  should  hers  come  out  differently? 
She  did  it  by  the  same  directions  and 
at  the  same  tinie? 

I  did  all  my  canning  at  our  cottage 
in  the  country  last  summer.  The  only 
trouble  was  that  I  had  to  get  up  early 
in  order  to  get  the  things  canned  be_ 
fore  it  was  time  to  go  swimming.  T 
had  to  bring  the  four  best  jars  homr 
in  the  trunk  and  I  canned  my  mar'- 
malade  at  home.  I  didn't  like  my 
peaches  so  last  night  I  canned  three 
jars  after  school.  I  verily  believe 
that  no  one  else  ever  had  to  exhibit 
blueberries  for  one's  fruit. 

One  day  Virginia,  my  sister,  and  T 
canned  corn,  beets,  and  carrots.  Wc 
started  after  eleven  in  the  mornmr 
(we  hadn't  been  up  long)  and  canned 
until  half  past  six  only  stopping  for 
dinner.  We  peeled  carrots  until  we 
did  it  unconsciously  and  then  I  made 
the  rest  into  marmalade.  The  only 
trouble  was  that  we  ate  it  all  up  be 
fore  the  grOcerman  came  with  the 
paraffin.  It  was  only  by  a  special  ap- 
peal to  headquarters  (my  father) 
that  my  sister  did  not  touch  my  ex- 
hibition jar. 
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SCHOaL  NOTES 


The  football  season  came  to  a  close  Eldred  Wales,  Leonard  Mahan,  James 

on  Saturday   with  one  of  the  hardest  Greene,  Oscar  Harris,    Edwin  Parker, 

and  best  games  of  the  season.     It  re-  Gardner  Jenks,    Roger  A.]lej%  Phillips 

suited  in  a  6-0  victory  for  the  Essex  Wheeler,  Stuart  Jones,  Free  Richards 

County  Agricultural  School.  The  Nor-  and    James    Jenner,    Manager. 

folk    boys   were    a   great   dea'    li'^hter  _^_ 

and    it  seemed  that   Essex  w.  i  M  run  ^^^^  ^^^^  ^^  ^^^^^  Thompson  was 

up  a  large  score.  .    i     j       j.             ^         i           mu       i,    , 

*  indeed     of     great     value.     The     boys 


■  through    his    training    stood    up    well 

Letters  will   be  awarded  to  the  fol-  under  the  rough  handling     they     re- 

lo'wing    for     football:     William    Ginn,  ceived     in     the    many    games     where 

Freeman      Bullard,      Joseph     Cullen,  they  were  greatly  outclassed. 
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MR,  KEMP  ACCEPTS  POSITION  AT 
MASSACHUSETTS   AGRICUL- 
TURAL COLLEGE 


We  regret  very  much  to  announce 
that  Mr.  Charles  W.  Kemp,  for  four 
year's  instructor  in  the  Weymouth 
Department!,,  has  resigned  to  accept 
the  position  of  Field  Professor  in 
Agricultural  Teacher-Training  at  the 
Massachusetts  Agricultural  College. 
Under  Mr.  Kemp's  direction  the  De- 
partment at  Weymouth  has  developed 
into  one  of  the  strongest  in  the  State 
vpith  a  large  enrollment  and  a  fine 
type  of  boys.  In  his  new  position 
Mr.  Kemp  will  have  a  splendid 
chance  to  further  develop  many  of 
the  points  which  have  made  his  work 
in  Weymouth  so  successful. 

The  work  at  Weymouth  will  be 
carried  on  by  Mr.  Barl  M.  Ricker 
who  was  recently  elected  to  fill  the 
vacancy  caused  by  Mr.  Kemp's  resig- 
nation. Mr.  Ricker  is  a  native  of 
Maiden,  a  graduate  of  McGill  Uni- 
versity of  Montreal  in  1915  and  a 
teacher  of  wide  experience.  He  comes 
to  Weymouth  from  the  Riggs  School, 
Lakeville,  Connecticut,  where  he  was 
head  of  the  Horticultural  Depart- 
ment. 


Mr.  Knowles  of  the  teaching  staff 
was  invited  by  the  Men's  Club  of 
Westwood  to  lecture  on  any  agricul- 
tural subject  he  wished  to  choose  on 
Monday  evening,  November  19th.  The 
subject  he  chose  was  "Natural  and 
Artificial  Incubation."  Three  students 
from  the  School  were  present  and  all 
had  an  enjoyable   evening.  Jones, 


Have  you  received  a  copy  of  the 
Massachusetts  Department  of  Agricul- 
ture Publication  "Agricultural  Leg!)--- 
lation  in  1922?"  If  not,  apply  to  the 
Bureau  of  Information  and  a  ^.opy 
will  be  sent.  You  will  be  interestni 
to  see  the  amount  of  agricultural 
legislation  that  actually  passed  oar 
State    Legislature. 


ANNUAL  MEETING 

The  Annual  Meeting  of  the  Ex- 
tension Service  of  the  Norfolk  County 
Agricultural  School  will  be  neld  at 
the  School  on  Saturday,  December  2nd. 
The  morning  will  be  given  over  tO' 
sectional  meetings  with  short  reports 
by  farmers  carrying  on  the  different 
projects  during  the  year.  The  after- 
noon program  will  be  as  follows: 
Music — Orchestra 

Welcome — EVan   F.  Richardson  Chair- 
man, Board  of  Trustees. 
Short   Reports  by    Agents    with     two 

minute  pointers  by  State  Leaders. 
Address — The      Trend      and      Present 
Status  of   Extension  Work   John  D. 
Willard,    Director,    Mass.    Extension 
Service- 
Demonstration — Use   of   Lights   to   In- 
crease      Egg      Production       Junior 
Poultry   Demonstration   Team. 
Farm   Bureau    Business  Meeting — Re- 
ports by  Officers. 
Address — Howard    S.    Russell.     Sec'y. 
Mass.   Farm  Bureau   Federation. 


NEW   POULTRY  HOUSE  UNDER 
CONSTRUCTION 


A  new  poultry  house  is  being 
erected  for  the  Poultry  Department 
under  the  supervision  of  Mr.  Allen 
and  Mr'.  Brown,  the  School  carpenter. 
The  boys  are  working  on  it  every 
day,  each  class  in  turn,  and  it  is 
progressing  rapidly.  The  cellar  is  to 
be  used  for  the  incubation  of  chicks 
and  there  will  be  rooms  for  eggs  and 
supplies.  The  first  floor  is  to  be  used 
for  a  laboratory  and  class  room  with 
a  room  and  office  for  the  Poultry 
Foreman.  Goodwin. 


Director  Gilbert  and  his  wife  are 
on  a  visit  to  Kansas  to  attend  the 
meeting  of  the  National  Grange. 
Several  letters  and  cards  have  been 
received  from  him  which  give  many 
interesting  events  of  his  trip. 

Phipps. 
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AGRICULTURAL    DEPARTMENT 


METHODS  OF  CONTROLLING  THE  EUROPEAN  CORN  BORER 


The  European  corn  borer  is  known 
to  be  present  in  nearly  200  towns  in 
Massachusetts,  and  every  one  is  urged 
to  cooperate  in  controlling  this  pest. 
The  insect  winters  over  as  a  cater- 
pillar in  its  host  plants,  and  thereby 
very  effective  destructive  measures 
•are  offered.  Pull  up  and  burn  all 
corn  stalks,  together  with  all  old 
Tines  and  large  weeds  throughout 
and  around  the  garden  as  it  is  in 
these  that  the  borer  passes  the  win- 
ter. 

This  is  a  very  difficult  insect  to 
combat,  in  that  it  passes  the  greater 
"part  of  its  life  inside  the  stems  of  its 
host  plant,  and  it  should  be  clearly 
understood  that  each  plant  likely  to 
^3e  infested  should  be  destroyed.  The 
corn  borer  has  been  found  in  187  dif- 
ferent food  plants.  Prom  this  it  can 
Tie  seen  that  it  is  necessary  to  destroy 
all  plant  life  that  has  a  stem  large 
•enough  to  harbor  the  insect. 

Crop  remains  such  as  are  found  in 
the  garden  in  the  autumn — namely, 
Tjeans,  tomato,  potato,  squash  vine, 
beets,  spinach  and  cabbages  as  well 
as  the  stalks  of  dahlias,  gladioli  and 
chrysanthemums — should  all  be  col- 
lected and  destroyed.  Weeds  along 
fences  and  in  vacant  lots  with  stems 
large  enough  to  harbor  the  borer  are 
infested  in  areas  where  the  borer  has 
been  present  for  two  of  three  seasons. 
Even  barn  grass  harbors  them. 

Burning  is  undoubtedly  the  most 
■effective  and  cheapest  method  of 
•destroying  infested  plants,  especially 
during  the  late  fall,  winter  and 
■spring  when  the  vegetation  is  dry.  It 
is,  however,  in  many  instances  a  ve'-y 
difficult  operation  to  successfully 
burn  these  plants.  A  large  number  of 
borers  can  be  destroyed  by  mowing 
and  burning  the  weeds.  But  this  a- 
lone  is  not  thorough,  as  the  borer 
may  be  in  the  lower  part  of  the  weed. 
When    numerous     enough,     and     the 


stand  of  weeds  is  thick  they  may  be 
destroyed  by  a  running  Aire.  But  often 
this  is  not  possible,  as  the  weeds  are 
very  likely  to  be  in  patches  or  along 
walls  and  fences,  and  in  such  in- 
stances it  is  necessary  to  pull  the  in- 
fested plants,  pile  and  burn  them.  It 
is  especially  difficult  to  destroy  these 
plants  when  they  are  green,  yet  if  the 
burning  is  delayed  too  long,  snow  is 
apt  to  bury  the  plants  and  later  leave 
then  damp.  It  would  seem  that  in 
many  cases,  even  under  favorable 
conditions,  it  would  be  well  to  use 
oil  to  facilitate  burning,  as  it  is  very 
essential  that  all  the  material  be 
destroyed.  Even  a  small  amount  of 
corn  stubble  or  a  few  pieces  of  weeds 
may  contain  enough  borers  to  cause 
a  heavy  infestation  next  year.  Corn 
is  the  favorite  food  plant,  and  in 
areas  where  the  borer  has  recently 
appeared  it  may  be  satisfactorily 
controlled  by  destroying  the  corn 
ears,  stalks  and  stubble.  This  can  be 
accomplished  by  feeding  to  cattle,  or 
Dy  putting  it  into  silos.  The  corn 
should  be  cut  close  to  the  ground 
and  the  stubble  dug  or  plowed  out 
and  burned;  or  the  stubble  may  be 
plowed  under,  burying  it  at  least  six 
inches  .deep.  It  has  been  found  that 
when  the  stubble  is  plowed  under  in 
the  fall  the  borers  are  killed,  while 
if  the  plowing  is" delayed  until  spring 
the  borers  immediately  come  to  the 
surface. 

It  should  be  borne  in  mind  at  all 
times  that  in  order  to  deal  with  this 
insect,  which  is  an  unusual  pest,  un- 
usual methods  have  to  be  employed. 
In  order  to  cope  with  it  the  clean-up 
methods  must  be  exceedingly 
thorough.  There  are  two  generations 
in  a  season,  and  a  single  borer  suc- 
cessfully overwintering  may  produce 
over  300,000  borers  before  snow  flies 
the  following   fall. 

Department  of  Agriculture 

Publication  No.  110 
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MARKET  GARDEN  NOTES 


H.  F.  Tompson 


Have  MassachusL'tts  farmers  faired 
well  this  year?  In  conference  with  a 
man  this  noon,  October  25,  it  was  re- 
ported that  many  branches  of  farm- 
ing in  Massachusetts  had  suffered 
seriously.  The  dairymen,  according 
to  careful  statistical  reckoning  are 
losing  money,  if  they  pay  themselve? 
a  fair  wage.  The  fruit  growers  havi 
felt  very  much  cut  up  over  the  low 
price  of  fall  apples.  Market  gar- 
deners have  experienced  very  low 
prices  on  many  of  their  products, 
and  have  suffered  serious  losses  from 
insects  and  diseases.  Massachusetts 
consumers  are  paying  pretty  liberal 
prices  for  the  food  they  consume. 
There  is  a  bad  gap  which  needs  to 
be  closed.  Part  of  it  can  be  accom- 
plished right  at  the  farm  thru  better 
packing  and  better  merchandising. 


How  many  city  consumers  in  your 
town  have  a.dopted  the  home  storage 
idea  for  fruits  and  vegetables?  Eight 
bushels  of  potatoes,  2  bushels  of  car- 
rots, 1  bushel  of  beets,  1  bushel  of  tur- 
nips, 1  bushel  of  parsnips,  a  dozen  head 
of  cabbage,  50  plants  of  celery,  a  bushel 
of  onions,  100  pounds  of  squash, 
might  be  stored  in  the  homes  of  most 
consumers,  to  very  good  advantage, 
and  without  material  losses.  The  pur- 
chase price  would  be  less,  the  quality 
better,  and  the  convenience  unusual. 
I  recently  saw  a  man  in  Lexington 
who  said  that  he  practiced  just  this 
thing,  and  it  was  very  encouraging. 
It  works  well  in  my  home  and  it  will 
in  yours. 


Economy  may  be  practiced  in  many 
ways.  Conservation  of  tools,  and 
equipment  of  all  kinds,  ir  economy. 
It  is  time  now  to  clean  and  store,  and 
make  plans  for  painting  and  polishing 
and   repairing  before   another   spring. 


the  taxes.  It  is  often  possible  for  the 
proprietor  to  engage  in  some  leg- 
itimate enterprise  aside  from  his 
regular  business,  an.d  make  an  honest 
dollar.  It  is  rare  for  a  person  to 
make  much  money  on  his  own  labor. 
Most  men  who  are  capable  of  running 
their  own  business  are  capable  of  do- 
ing some  work  for  other  folks  which 
will  make  it  profitable.  Don't  do 
$2.00  a  day  work  when  you  can  earn 
$4.00  a  day  and  hire  a  $2.00  a  day 
man  to  do  the  $2.00  a  day  work. 


Many   men   will  need     to     earn     an 
extra  dollar  this    winter  to   help  pay 


The  Boston  Market  Gardeners  Asso- 
ciation's first  meeting  of  the  year  will 
be  held  in  the  Old  Town  Hall,  .Arling- 
ton Centre,  December  9.  EVery  market 
gardener  of  Eastern  Massachusetts  is 
invited.  Important  matters  will  come 
before  the  meetin.g.  Mr.  C.  H.  Nissley, 
Extension  Specialist  in  Vegetable 
Gardening  for  the  State  of  New 
Jersey,  and  secretary  of  the  Veg- 
etable Growers  Association  of  Amer- 
ica, will  be  present  and  talk  on 
"Some  Important  Vegetable  Garden- 
ing Problems  of  the  New  Jersey 
Market  Gardeners,  and  What  is  Being 
Done  to  Solve  Them."  Plan  to  come 
now  and  take  part  in  this  interesting 
meeting.  A  collation  will  be  served 
at  12  30  and  the  meeting  will  start  at 
1.30.  It  will  be  worth  while  to  visit 
the  market  gardens  in  East  Arling- 
ton. In  all  probability  Wyman  Broth- 
ers will  be  sterilizing.  Ernest  Moore 
has  installed  a  new  oil  heating  plant 
which  pleases  him.  Another  interest- 
ing feature  will  be  a  vegetable  ex- 
hibit.    Everybody  come. 

Many  unexpected  things  happen  in 
the  farming  business.  The  last  re- 
ports 'Were  that  there  was  only  one 
farm  near  Boston  where  a  large  a- 
mount  of  celery  is  being  grown, 
where  celery  blight  is  not  doing 
damage.  This  is  on  the  Arnold  Estate' 
in  Braintree.  Nobody  seems  to  know 
why,  but  the  facts  are  as  they  are. 
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For  early  marketing  of  celery  for 
Thanksgiving,  or  early  in  Dece,mber, 
the  trench  system  of  storage  can  be 
used  to  good  advantage  when  the 
celery  is  fairly  good.  I  have  noted 
several  demonstrations  in  the  last 
three  or  four  years  where  celery  has 
been  stored  in  a  trench  on  well  drain- 
ed land  about  12  or  14  inches  wide, 
and  12  to  14  inches  deep.  The  celery 
is  set  in  snugly  with  the  tops  ex- 
tending about  2  or  3  inches  above 
the  ground  level.  Two  celery  boards 
are  nailed  together  in  A  form  and 
used  to  protect  the  trench  from  rain 
and  to  allow  ventilaton  over  the  top 
of  the  celery.  When  the  weather 
gets  colder  the  boards  over  the  trench 
are  covered  with  straw  or  strawy 
manure  and  closed  at  the  ends.  This 
simple  method  is  very  inexpensive 
and  will  give  results,  when  properly 
handled. 


SMALL   FEUIT  GARDENS 


Care  in  handling  isjessential  to  safe- 
ty in  storage.  Blighted,  frosted,  or 
bruised  specimens  will  never  keep 
well.  The  air  is  full  of  spores  of 
blights  and  fungi,  ever  ready  to  find 
an  entrance,  and  there  reproduce,  to 
the  detriment  of  the  host.  This  is 
true  for  the  roots,  onions,  celery,  and 
particularly  for  squash.  Care  in 
handling  means  safety  in  storage. 


SUCCESS  IN  (GREENHOUSE 
BUSINESS 


We  are  all  interested  in  successful 
business  ventures  especially  when 
they  are  solidly  built  upon  years  of 
slow,  healthy  growth.  Such  a  business 
is  that  of  Granville  W.  Perkins  of 
Westwood.  Mr.  Perkins  took  up  the 
greenhouse  business  some  twenty 
years  ago  with  a  small  sash  house  as 
the  only  growing  house.  Each  year 
as  the  business  has  grown  houses 
have  been  added  until  with  the  erec- 
tion of  a  large  modern  house  this 
year  the  layout  is  adapted  to  the 
growing  of  all  types  of  flowers  and 
plants.  Mr.  Perkins  has  specialized 
Ml  plants  for  spring  trade  but  is  now 
in  a  position  to  cater  to  the  cut 
flower  trade  as  well. 


To  those  who  have  not  had  an  op- 
portunity to  visit  the  demonstration 
small  fruit  gardens  being  conducted 
about  the  County  we  offer  the  follow- 
ing service.  If  you  will  specify  the 
size  of  area,  location,  type  of  soil  and 
types  of  fruit  that  you  wish  to  grow 
and  send  it  to  the  County  Agent  you 
will  be  given  a  list  of  reliable 
varieties,  space  to  set,  preparation  of 
the  soil,  etc.  Address  correspondence 
to  County  Agent,  Walpole    Mass. 


From  the  amount  of  cider  which 
has  been  manufactured  and  sold  in 
Norfolk  County  this  season  it  wjuld 
seem  as  if  all  of  the  cull  apples  xuust 
have  been  disposed  of  in  this  manner. 
There  has  been  no  excuse  to  put 
culls  in  the  market  when  there  ha? 
been  a  ready  sale  at  the  farm  at  fifty 
cents  per  bushel  for  cider  yet  it  has 
been  a  flood  of  just  such  a  grade  of 
fruit  that  has  killed  the  apple  market 
in  Boston  this  fall.  The  cider  mill 
is  the  logical  market  for  low  gi-ade 
fruit. 


GROWING   TIMBER  LAW 


An  Act  adopted  this  past  year  bv 
our  State  Legislature  providing  for 
the  taxation  of  growing  pine  and 
hardwood  lands  upon  a  basis  of  tlie 
value  of  the  land  without  the  Imnber 
should  be  of  interest  to  many  farmers 
of  Norfolk  County.  There  are  many 
acres  of  land  in  this  County  that  are 
either  lying  idle  or  growing  birch 
brush  that  might  be  groiwing  a  crop 
of  either  soft  or  hard  wood  lumber. 
Up  to  this  year  the  law  relative  to 
the  appraisal  of  such  lands  has  been 
so  complicated  that  few  assessors  or 
farmers  could  understand  it  and  as  a 
result  few  have  felt  an  interest  in 
reforestation  work  or  saving  present 
stands  of  woodland.  With  this  new 
law,  however,  the  interest  should  in- 
crease. For  further  information 
write  to  the  County  Agent,  Walpoh, 
Mass.,  or  to  the  Department  of  Con- 
servation, State  House,  Boston. 
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POULTRY  NOTES 
POULTRY  ACCOUNT  BOOKS 


The  Massachusetts  Extension  Ser- 
vice through  its  Farm  Management 
Specialist  has  just  issued  a  simple  28 
page  Poultry  Account  Book.  Tnis  will 
fill  a  long  felt  need  on  the  part  of 
poultry  men  throughout  the  County 
as  there  has  been  a  call  for  a  prac- 
tical yet  inexpensive  book.  These 
books  will  be  furnished  free  to  any 
poultr'y'^man  willing  to  cooperate  in 
using  their  records  to  form  a  study 
of  the  poultry  business  or  may  be 
purchased  outright  for  ten  cents  per 
copy.  Those  cooperating  will  send  in 
a  monthly  record  of  production  and 
feed  consumed  and  will  receive  in  re- 
turn a  summarized  report  from  Prof. 
MacDougall,  Farm  Management  Spec- 
ialist, Massachusetts  Agricultural 
College,  Amherst,  Mass. 

If  you  wish  to  secure  one  of  these 
books  communicate  with  the  County 
Agricultural  Agent,  Walpole,  Mass. 


Moulting^ 


To  moult  or  not  to  moall.  That  is 
the  question.  Biddies'  instinct  tells 
them  to  moult  whenever  they  have 
nothing  more  important  to  do,  as  for 
instance  when  they  have  laid  till 
summer  and  warm  weather  sends  the 
bugs  below  their  power  of  digging. 
The  shade  is  inviting  and  the  corn 
they  eat  is  making  them  fat.  Why 
should  they  grind  out  their  eternal 
egg?  Better  by  far  di'op  all  plumage 
and  leisurely  .nakc  new,  so  the 
ordinary  hens  of  eight  or  nine 
months  laying  cycle,  known  as  short 
cycle  birds,  do  this  very  natural 
thing,  mou'lt. 

During  hot  weather  the  feeder 
should  maintain  egg  production  ac- 
cording to  the  birds'  capacity,  even 
until  late  September  or  October  by 
supplying  (1)  plenty  .of  succulent 
tender  green  feed,  (2)  cool  water 
several  times  a  day,  (3)  clean,  light 
litter  in  a  cool  house,  (4)  less  heat- 
ing foods,  such    as    corn,   barley   and 


no  green  bone,  (5)  by  adding  three 
percent  feather  Siustaining  feed,  such 
as  sunflower  seed  or  old  process  lin- 
seed meal  to  the  ration. 

When  natural  f^ll  time  moult 
comes,  only  the  best  care  is  good 
enough  for  any  stock  held  over  to  the 
next  year.  Many  fowls  lay  while  drop- 
ping feathers,  but  most  birds  do  one 
thing  at  a  time,  so  when  the  moult 
comes  they  shed  their  coats,  their 
combs  shrink  to  one-half  or  even  one- 
third  the  prior  size,  the  birds  become 
timid,  shy  and  non-talkative.  Even 
the  pets  of  the  flock  hide  and  the 
best  birds  are  sad  looking  sights  dur- 
ing this  trying  period.  For  this  rea- 
son cullin.g  during  the  moult  is  un- 
just to  the  birds  as  well  as  the 
owner's  pocket  book  and  should  have 
been  accomplished  before  moulting 
time. 

Care  during  the  fall  moult  is  the 
means  whereby  birds  are  brought  in- 
to full  plumage,  strong  color  of 
shanks,  etc.  (so  called  pigmentation) 
and  are  built  up  to  be  able  to  lay 
the  fertile,  hatchable  eggs,  capable  of 
producing  chicks  that  pop  out  of  the 
shell,  yell  lustily  for  what  is  needed 
and  live  in  spite  of  the  many  errors 
of  mortals.  This  care  includes  hous- 
ing without  drafts,  but  with  good  air; 
grouping  birds  in  moult  together  to 
save  them  from  their  more  aggressive 
sisters  in  full  feather  as  well  as  from 
the  males;  feeding  a  scant  ration  of 
grain,  thus  making  them  work  and 
allowing  them  all  the  mash  they 
want,  with  greens  either  on  the 
range  or  supplied  daily. 

It  will  require  from  60  to  120  days 
to  complete  the  moult  and  as  soon 
as  the  tail  and  wing  feathers  are  full 
grown  the  birds  are  ready  for  an- 
other year's  egg  laying,  at  which 
time  they  can  again  be  safely  put  on 
a  laying  schedule.  This  long  rest  is 
no  loss  to  the  poultry  owner  who  in- 
tends to  stay  in  the  business  because 
many  times  over  the  cost  involved,  is 
the  gain  to  the  flock  in  per  cent,  of 
good  chicks  obtained  from  eggs  set, 
reduction  of  mortality,  and  in  vitality 
of  stock  raised.     Nothing  is  so  much 
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needed  on  a  poultry  plant  as  the 
three  gains  above  enumerated  and  the 
chance  to  obtain  them  lies  in  the 
owner's  hands,  largely  if  not  entirely 
at  moulting  time.  If  birds,  are  urged 
to  lay  up  to  or  beyond  their  natural 
capacity,  allowed  the  least  possible 
rest  in  which  to  moult  and  recuperate 
and  again  are  urged  into  heavy  egg 
production,  this  is  handling  for 
market  eggs,  pure  and  simple  and  no 
poultry  business  can  stand  up  many 
yeai-s  by  trying  to  replace  the  flock 
from,  stock  so  handled. 

Birds  are  natural  creatures,  given 
to  do  one  thing  at  a  time,  so  why  not 
accept  this  fact  and  keep  in  mind 
just  what  we  wish  from  each  group 
of  birds  handled?  Keep  the  market 
egg  producers  together  in  fairly  large 
units  and  get  as  nearly  as  possible 
what  will  bring  the  highest  money 
returns,  two-ounce  eggs  in  large 
numbers.  With  even  greater  care 
keep  the  hatching  egg  producers  to- 
gether, in  a  specially  planned  breed- 
ing house,  and  work  for  the  much 
higher  product,  large  eggs,  that  are 
above  90  per  cent,  fertile,  and  also 
hatchable  even  up  to  80  per  cent,  of 
the  total  eggs  set. 

Males  moult  and  are  not  fit  for 
breeders  during  that  time.  It  is 
necessary  therefore  to  mate  males 
that  are  in  full  plumage  to  help  in 
getting  the  prize  hatching  eggs. 

The  false  moult,  dreaded  by  poultry 
keepers,  whether  it  comes  during 
high  priced  winter  egg  production  or 
during  the  spring  when  so  many  eggs 
are  needed  to  pay  for  the  feed  of  old 
stock  and  young,  in  many  cases  can 
be  averted  if  understood.  As  long  as 
birds  lay  at  whatever  rate  is  normal 
to  them  whether  that  be  18,  20,  or 
25  eggs  each  per  month  (according 
to  capacity  of  birds),  there  is  no 
danger  of  the  false  moult.  When  the 
flock  production  drops  to  40  per  cent, 
right  then  look  to  the  green  food 
supply  as  .first  aid.  for  then  only  can 
a  moult  be  prevented  by  overcoming 
the  slump  in  egg  production.  With 
literally  hordes  of  amateurs  rushing 
into  the  business,  it  is  not  surprising 


to  find  a  plentiful  sprinkling  of  fa'se 
moults.  No  rule  to  thumb  can  be 
given  to  prevent  them.  One  thi  ^g 
certain,  a  serious  study  of  feeds  aid 
their  purposes,  as  well  as  the  natural 
conversation  of  the  birds  from  day 
to  day,  is  the  one  safe  way  to  learn 
to  avert  an  out-of-season  moult. 

3Ioultiiig^  of  Toiung:  Stock.  No  owrer 
of  poultry  has  become  a  poultryman 
until  all  the  unnecessary  qualms  af- 
forded by  the  moult  of  four-month-cld 
pullets  have  been  experienced,  nor  io 
safety  reached  until  the  control  of  all 
adult  fowl  moults  is  undorstcd. 
Moulting  is  the  process  by  which 
birds  are  able  to  drop  old  featho-'s 
and  grow  new  ones.  IVhen  the 
baby  chicks  have  outgrown  their  dov/n 
they  grow  baby  feathers  first  on 
their  shoulders  and  then  on  th^ir 
backs  and  bodies  and  when  the 
feathers  completely  cover  their  baclcs, 
thus  protecting  them  from  the  co'd, 
they  are  ready  to  perch.  Before  pul- 
lets are  mature  enough  to  lay  they 
moult  several  times,  finally  coming 
out  in  full  adult  plumage  when  be- 
tween four  and  five  months  of  age. 

These  preliminary  moults  are  tests 
of  the  vitality  of  the  stock  and  the 
caretaker's  skill  in  meeting  the  de- 
mands for  feather  making  and  brth 
the  heredity  and  skillful  care  rre 
equally  necessary  to  bring  the  young 
stock  to  that  dove-like  smoothness 
of  feather  and  mature  weight  that 
foretells  profitable  market  egg  pro- 
duction during  the  fall  and  winter, 
with  capacity  left  to  carry  on  the 
complete   year's  producton. 

Mrs.  George  R.  Shoupi, 

Poultry  Specialist, 
West  Washington  Experiment  Station, 
Puyallup,  Washington. 


Do  not  cover  the  strawberry  bed 
until  the  ground  has  frozen  solid. 
The  object  of  covering  is  not  to  pre^ 
vent  soil  from  freezing  but  to  prevent 
alternate  freezing  and  thawing. 
Straw,  old  coarse  hay  or  leaves  may 
be  used. 
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HOME    MAKING    DEPARTMENT 


lEPORT  OF  MRS.  ^VTLMOT^S  TALK 
DESIGN    IN    THE    HOME 


Be  loyal  to  highest  ideal.  Architec- 
ti're  built  on  straight  lines.  Decora- 
tion should  bring  out  structure  of 
Ycom. 

Color  used  to  give  room  dignit,y, 
spaciousness,  balance.  Have  ceiling 
licrhtest,  side  walls  next  in  color  and 
flTor  darkest  —  a  medium  brown. 
Sequence  in  color  will  give  room 
dignity  and  balance.  Neutral  tones 
0)1  walls   give  room  spaciousness. 

Wood  Tiim,  if  hard  wood,  stain  and 
varnish.  If  soft  wood,  paint  close  to 
color  of  side  wall. 

Walls  merely   a  background. 

Windows  should  be  a  part  of  the 
backgroiund.  Draperies  serve  to  make 
windows  more  attractive.  Thin  drap- 
er ies  should  be  hung  on  small  rod  in- 
side window  trim  and  should  fall  to 
within  2"  of  sill.  They  function  in 
three  ways: 

1.     Soften,   light — use   cream  or  ecru. 
2      For  privacy. 
3.     Keep  out   dust  and  dirt. 

Side  draperies  decorative  —  have 
color  close  to  color  of  side  wall, 
either  darker  or  lighter.  Neutral 
tones  keep  windows  a  part  of  wall. 
Do  not  use  an  advancing  color  which 
will  make  windows  stand  out.  Side 
draperies  extend  to  bottom  of  window 
trim  or  to  baseboard.  A  cap  called  a 
vjilance  extends  across  top  of  ourtain. 
Doi  not  have  a  straight  piece  hung 
between)  the  two  side  draperies,  better 
to  have  piece   go  way  across  window. 

Eiig-s  should  have  lines  parallel 
with  baseboard.  If  you  angle  rugs 
you  create  a  pattern  on  the  floor  space 
contrary  to  architectural  design. 
Rugs  should  bC'  in  plain  colors  in 
neutral  tones. 

Place  davenpo't  back  against  wall 
or  near  window.  Do  not  think  y<pu 
mast  place  it  in  front  of  fire-place. 
Have  various  units  for  different  mem- 
bers of  family. 

Introduce  color  in  room  b,y  means 
of  table  covers,  bowl  for  flowers  or 
by  flowers  themselves. 


JUST  TO   SHOW   US   HOAV  WORTH 
WHILE  EXTENSION  WORK  IS 


Mrs.  M.  of  Franklin  reports,  "I  have 
niade  three  dresses  on  my  dress  form 
-without  trying  one  on  myself  and  they 
fit  perfectly.  I  have  made  over 
several  dresses  on  my  form  and  they 
look  like  new." 


Mrs.  W.  of  Sharon  writes  "We  are 
more  than  pleased  with  our  millinery 
work  and  v/here  we  started  with  one 
group  three  years  ago,  this  year  we 
have  three." 


40  dress  forms  reported  made  in 
the  town  of  Bellingham.  This  in- 
cludes the  three  communities — North, 
South  and  Centre.  A  splendid  report 
for  a  small  town. 


"Oh,  Yes.  It  is  worth  standing 
even  an  hour  in  order  to  have  a  dress 
form  made.  You  will  forget  about 
that  when  you  come  to  use  it.  It  is 
great!"  This  was  overheard  at  a 
dress  form  de.monstration. 


"I  never  realized  that  we  could 
have  help  along  these  lines.  This 
work  which  the  government  is  doing 
for  us  women  is  just  fine,  isn't  it?  We 
ought  to  be  pretty  good  housekeepers 
with  all  these  things  to  helo  us." 


"We  have  decided  to  have  a  Home 
Economics  section  of  our  Organization 
so  that  we,  too,  can  get  in  touch  with 
these  things  which  will  help  us  in 
our  home-making." — From  Weymouth. 


ARE  YOU  AS  LOYAL  TO  YOUR 
SCHOOL  LUNCH? 


A  group  of  Westwood  women  re- 
sponded four  years  ago  to  the  call  for 
h^ip  ip  furnishing  a  school  lunch  for 
the  children  who  cannot  go  home  for 
lunch.  One  woman  has  [iio^h^  eadi 
school  day,  usually  once  in  two  weeks 
— to  make  and  serve  cocoa  and  sand- 
wiches to  the  children.    Of  course  this 
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has  been  done  in  other  to'wn,s  but  I 
feel  that  Westwood  deserves  special 
commendation  because  they  have  con- 
tinued through  four  years.  So  often 
we  start  with  all  enthusiasm  only  to 
find  the  task  is  monotonous,  the  days 
come  around  too  often,  a  special  en- 
gagement makes  it  impossible  to  give 
the  time.  If  ever  you  are  asked  to 
help  with  the  school  lunch  problem 
in  your  town,  remember  the  loyalty 
of  the  Westwood  women  and  agree 
with  them  that  the  health  of  the  boys 
and  girls  comes  first  in  community 
thought. 


WHAT   ABE   YOUR   FOOD   HABITS? 


At  the  close  of  the  war  women, 
everywhere  felt  that  the  subject  of 
food  had  better  be  droppf-,d  for  a 
while.  Enough  had  been  said  about 
conservation,  the  use  of  coarse 
breads,  etc.  and  at  last  the  time  had 
come  when  anything  could  be  eaten. 

Very  fortunately  this  feeling  has 
not  lasted  a  very  long  time.  Women 
today  are  realizing  that  this  question 
of  food,  no,  not  food  alone  but  the 
bigger  subject  of  nutrition,  is  one  of 
the  foremost  questions  of  the  day. 
They  know,  that  if  they  are  to  have 
strong,  healthy  boys  and  girls  who 
will  grow  into  A-1  American  citizens, 
they  must  have  the  right  kind  of 
food  and  the  right  amount  of  food 
as  well  as  the  correct  amount  of  ex- 
ercise   sleep,  etc. 

This  question  of  nutrition  —  the 
hows  and  whys  of  eating — is  an  in- 
teresting and  fascinating  one  as  well 
as  one  which  brings  help  to  all  who 
study  it.  And  is  it  not  worth  while 
to  give  time  and  thought  to  a  subject 
which  has  such  direct  bearing  upon 
our  every  day  life?  Stoughton  wo- 
men are  finding  it  so  and  Medway 
and  South  Weymouth  will  begin  after 
January  1st.  If  you  live  in  these 
towns  and  are  interested,  you  will  be 
welcome  in  the  group.  If  you  feel 
that  the  women  in  your  town  can 
profit  by  spending  an  afternoon  a 
month  discussing  the  every  day  prob- 
lems of  feeding  the  family,  get  in 
touch  with  Miss  B'urr  at  Walpole. 


January  1st  is  a  good  time  to  be'- 
gin!  Let  us  help  you  turn  over  a 
new  leaf  in  food  habits! 


HOME     CANNING— A    PROFITABLE 
BUSINESS 


MRS.   M.   L.   THOMPSON 
Orders  taken  for  Home  Canning  Pre- 
serving and  Jelly  Making 
Specialty  Conservation  of  Orchard 
and   Garden   Products   during 

absence,  of  owners 

HOME    CANNING    KITCHEN 

33   Houston   Ave.,   Milton 

Mattapan  Post  Office 


(Isabel   Used   on    Jars) 

A  direct  result  of  the  Canning 
Kitchen  established  durins;  the  war 
in  the  Mattapan  district  of  Milton,  is 
this  Home  Canning  Kitchen.  Mrs. 
Thompson  is  O'wner,  manager  secre- 
tary and  treasurer  as  well  as  chief 
cook.  Having  been  left  a  widnw  with 
2  children  to  support,  she  lealized 
that  this  canning  kitchen  in  which 
the  whole  community  had  worked  as 
a  war  time  measure,  could  be  put  on  a 
business  basis  and  made  worth  while. 
Encouraged  by  friends  who  passed  a 
good  word  along,  she  has  kept  at  it 
until  it  has  now  outgrown  the  home 
kitchen  and  a  large  summer  porch 
has  been  added.  The  vine-covered 
porch  is  a  very  attractive,  as  well  as 
convenient  place  for  the  workers, , 

Mrs.  Thompson  specializes  in  con- 
servation of  orchard  and  garden 
products,  canning  for  women  who  do 
not  care  to  attend  to  it  themselves. 
They  furnish  jars,  rubbers,  as  well  as 
the  product  to  be  canned.  Mrs  Thomp- 
son also  takes  orders  for  canning  pre- 
serving and  jelly  making,  furnishing 
jars  and  products  but  the  greater 
part  of  her  work  is  done  with  all  ma- 
terials furnished.  She  uses  the  cold 
pack  method  with  pressure  cookers 
and  hot  water  sterilizers. 

The  output  for  the  past  year  has; 
been  6000'  jars  of  fruit  and  vegetables, 
2500  jam,  jellies,  marmalades,  several 
hundred  jars  of  pickles  and  canned 
chicken. 
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PRINCIPLES    OF    DESIGN   APPLIED 
TO  MILLINERY 


In  no  department  of  dress  are  the 
rules  and  principles  of  good  color  and 
line  so  often  violated  as  in  millinery. 
We  seem  to  forget  that  a  hat,  to  he 
a  hat,  must  first  of  all,  fulfil  the  very 
reason  for  its  existence — that  of  be- 
ing a  covering  and  protection  for  the 
head.  When  a  hat  has  fulfilled  this 
requirement  of  use,  it  has  also  ful- 
filled one  of  the  demands  of  decora- 
tion, for  decoration  M^hich  does  not 
conform  to  use  has  retrograded  into 
mere  ornamentation.  When  the  re- 
quirement of  use  is  fulfilled  in  a 
pleasing  and  artistic  way,  the  lines 
of  the  hat  must  conform  to  the  lines 
of  the  head  and  face,  repeating  and 
strengthening  good  lines,  avoiding 
and  modifying  bad  ones. 

A  hat  should  not  be  hung  on  a 
corner  of  the  head,  but  it  should  be 
placed  so  as  to  become  apparently 
a  part  of  the  head.  Good  space  re- 
lation should  exist  between  the  width 
of  brim  and  height  of  the  c^'Own. 

Two  curves  of  equal  length  are  not 
as  pleasing  as  one  long  and  one  short 
curve — for  equal  curves,  like  equal 
areas,    are   monotonous. 

Two,  or  at  most,  three  are  as  many 
dents  or  curves  as  may  be  used  with 
good  effect  in  the  brim  of  a  hat. 

Equal  divisions  should  be  avoided. 
From  "Art  in  Dress." 


HI^RE  ARE  TWENTY  WAYS  OF  PRE- 
PARING  EGCtS   FOR   SUPPER 

Here  are  about  twenty  suggestions 
for  using  eggs  as  a  supper  dish.  Try 
poaching  them  as  usual,  and  serving 
on  toasted  shredded  wheat  biscuit  or 
triscuit.  This  is  especially  useful  for 
Sunday  night,  when  the  household  is 
""all  out  of  bread"  as  often  happens 
In  the  best  regulated  homes.  A  little 
cheese  grated  over  the  biscuit  first 
adds  zest  and  makes   a  variation. 

Baked  eggs  are  a  very  welcome 
change  from  the  inevitable  boiled. 
Butter  a  baking  dish  and  pour  in  milk 
or  cream,  one  tablespoon  for  each 
egg.  Into  this  drop  the  eggs  and  bake 
in  a  plan  of  water  until  set,  not  too 
hard;  season  well.    Crisp  bits  of  bacon 


and  a  little  bacon  fat  placed  in  the 
dish  first  instead  of  the  milk  m.akes  a 
delicious  combination. 

Scrambled  eggs  are  always  popular. 
Chipped  smoked  beef,  frizzled  first, 
grated  cheese,  parsely  cut  fine,  toma- 
toes, peppers,  corn,  ham  or  bacon 
well  fried,  in  fact  almost  any  bits  of 
meat  left  over  from  a  previous  meal, 
add  tremendously  to  the  taste  of  the 
"scramble"  and  make  the  eggs  go 
farther.  Where  clams  or  oysters  are 
plentiful,  a  favorite  dish  is  made  by 
first  browning  the  clams  or  oysters, 
then  pouring  in  the  beaten  eggs, 
stirring  until  set. 

Did  you  ever  try  rice,  eggs  and 
cheese?  It  is  a  capital  supper  or 
lunch  dish,  both  attractive  and 
nourishing  and  not  hard  to  prepa'-e. 
Cook  the  rice.  When  done  mold  on  a 
platter,  garnish  generously  with  cir- 
cles of  hard-boiled  egg,  and  pour  over 
the,  whole  a  thick  cream  sauce  in 
which  a  generous  supply  of  American 
or  Shefford  cheese  has  been  melted. 
Season  well. 

For  warm  weather  deviled  egg  Is 
always  popular  for  supper  and  pic- 
nics. Place  eggs  in  pan,  cover  them 
generously  with  boiling  water,  let 
stand  below  boiling  point  for  one- 
half  hour,  plunge  in  cold  water,  peel, 
and  cut  in  half  lengthwise.  Remove 
the  yolk  mash  with  salt,  pepper,  oil, 
vinegar  and  mustard,  and  stuff  the 
whites  again.  Minced  ham  and 
chopped  pickles,  or  olives  added  to 
the  yolks,  add  greatly  to  the  "devil- 
ish" taste. 

French  toast  is  a  great  favorite  and 
helps  use  up  old  bread.  Beat  the 
eggs,  add  to  them  the  milk,  about  one 
cup  to  an  egg.  dip  in  the  slices  of 
bread  and  fry  until  a  nice  brown, 
then  sprinkle  with  powdered  sugar, 
cinnamon,  or  spread  with  jelly  or 
jam. 

Hard-boiled  eggs,  sliced  or  halved, 
placed  on  buttered  toast  or  crackers 
and  covered  with  a  well-seasoned  white 
sauce,  make  a  delicious  dish  which  is 
easy  to  prepare.  Tomato  sauce  may 
be  used  instead  of  the  white  sauce,  or 
cheese  may  be  added  to  the  white 
sa.uce.  Mass.  Extension  News. 
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CAKES   FROM  THE   MEDFIELD 
GRAJVGE    FAIR 


Apple  Sauce  Cake 

1  c.  sugar 

%    c.  shortening 

1  c.  sour  apple  sauce 

1  t.    soda  dissolved   in  a  little   water 

and  stirred  in  apple  sa.uce 
1%  cups  flour 
%  t.  nutm^eg 
%  t.  cinnamon 
%  t.  cloves 

Frost  with  white  frosting. 

2  Egg-  Spongre  Cake 

2  eggs  beaten   separately 
1  cup  flour 

s/g  c.  hot  water 

%  t.  lemon 

1  t.  baking  powder 

Va  t.  salt 

1   c.   sugar 

One  Eg-g  Cake 
1  scant  cup  sugar 
Butter,    size  of  egg 
1  egg 
%  c.  milk 
11/4  cup  flour 
1  t.  baking  powder 
Salt 
Flavoring 

Mrs.  Alice  Conway,  Medfield. 

Doug^hnuts 

1  egg 

1  c.  sugar 

1  c.  milk 

1  T.  shortening 
Nutmeg  or  vanilla  flavor 

2  t.  baking  powder  in  flour  enough  to 
roll  as  soft  as  can  be  handled  easily 

Roll  out  and  fry 


Good  Luck  Sponge  Cake 

4  eggs,  114  cups  sugar,  2  cups  flour, 
2  teaspoons  cream  tartar  1  teaspoon 
soda,  1  cup  hot  milk.  Beat  yolks  an.d 
whites  separately,  stir  together,  sift 
in  flour,  cream  tartar,  soda  and  last 
thing  hot  milk  with  teaspoon  of 
melted  butter.  Flavor  with  vanilla. 
Bake  %  hour. 

Lura  Kennett,  Medfield. 

Chocolate   Cookies 

1  cup  sugar 
14   c.  butter 

1  egg 

%  t.  vanilla 

2  squares  melted  chocolate 

Yo  cup  raisins  soaked  in  warm  water 
Sift  2  cups  flour  and  2  level  tea^ 
spoons  baking  powder.  Add  last  '^ 
c.  water.  Drop  in  a  buttered  pan  an.d 
bake  in  a  hot  oven. 

Hazel   Dawson,   Medfield. 

Chocolate   Cake 

Piece  of  butter  size  of  an  egg 

2  tablespoons  of  cocoa 

1  egg 

1  cup  milk 

1  cup  sugar 

1  t.  baking  soda   (n,ot  heaping) 

1%  c.  flour  (t.  vanilla) 

Melt  butter  and  cocoa,  when  cool 
put  in  egg  and  sugar  and  mix.  Add 
milk  and  then  flour  sifted  with  soda, 
(sift  twice).  Bake  in  fairly  hot  oven. 
The  mixture  will  be  quite  thin  when 
ready  to  bake  but  that  is  what  makes 
it  so  moist.  Frost  with  white  frost- 
ing and  sprinkle  with  chopped  nuts.* 

Mrs.  Fred  T.  Young,  Medfield,  Mass. 
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JUNIOR     EXTENSION    DEPARTMENT 


Women's  clubs  and  fraternal  or- 
ganizations usually  work  out  a  definite 
program  of  meetings  to  be  followed 
during  Lhe  year.  At  the  suggestion 
of  Miss  Murdock,  the  Asst.  State  Club 
Agent,  many  of  the  bread  and  sewing 
clubs  are  adopting  the  same  plan.  It 
is  proving  valuable  in  creating  an  in- 
terest in  each  get-together  of  the  club. 
The  following  prog! am  is  to  be 
carried  out  from  now  until  Christmas 
in  one  group;  further  plans  are  to  be 
made  later  for  other  meetings: 
First  Meeting 

Roll   Call — A   suggestion  for  a   club 

motto  from  each  member. 
Business — Secretary's    and    Treasur- 
er's   Reports. 
'  Vote  on   club  motto 
Is'vw  business 
Instr.uction — Darning        Demonstra- 
tion by  two  of  older  club  members 
Games   and  Songs 
Second  Meeting^^ 

Roll   call — each    member    tell    why 

she  joined  the  club. 
Business — Secretary's    and    Treasur- 
er's Reports. 

Appointment      of      committee      to 
choose   club  song. 
New   Business. 
Instruction — Demonstration  of  mak- 
ing of  buttonhole  by  local  leader. 
Games  and  Songs. 
Third  Meeting 

Roll     call  —  Individual     report     on 
number     of     hours    of    housework 
completed. 
Business — Secretary's    and    Treasur- 
er's Reports. 

Unfinished    and   new   business. 
Instruction  —  Christmas    meeting  — 
working  on   Christmas  gifts. 
Fourth  3Ieeting 

Roll     Call  —  Each     member     name 
some    kind     of     cloth,     its     price, 
width,   and  use. 
Business — Secretary's    and    Treasur- 
er's  reports. 

Unfinished  and  new  business. 
Instruction — Demonstration    of    use 
of  commercial   pattern,    by    Asst. 
Club  Agent. 


MEEDHAM  SHOW  FEATURES 
JUNiOR  WORK 


Norfolk  County  boys  contributed 
seventy  birds  toward  making  the 
Needham  poultry  show  a  success. 
Rhode  Island  Reds,  White  Rocks  and 
White  Leghorns  were  the  best  repre- 
sented. In  the  reds,  Murray  P^rry 
and  Arnold  Peterson  of  Cohasset  and 
Henry  Tegg  of  South  Weymouth  wei-e 
the  largest  exhibitors.  In  Plymouth 
Rocks,  Alexander  McDowell  of  Ded- 
ham,  Leon  Bennett  and  Julian  Gib- 
son of  South  Weymouth,  Robert  Hoff- 
man of  East  Weymouth  and  Robert 
Perry  of  Cohasset  made  the  most  en- 
tries. Leon  Fitzgerald  of  South  Wey- 
mouth and  Leland  Towle  of  Cohasset 
featured  Leghorns. 


NEW  POULTRY   CLUBS    FORMED 


Poultry  club  work  is  spreading  into 
many  new  communities.  Medfleld 
High  Scliool  has  a  good  group  work- 
ing on  a  winter's  program.  Dedham 
and  Poxboro  have  high  school  groups 
made  up  for  the  most  part  of  boys  who 
were  in  club  work  in  grammar  school. 
The  Elliot  School,  Canton,  club  is  start- 
ing some  good  work.  East  Weymouth 
has  a  club  of  its  O'wn;  Plainville  is  do- 
ing poultry  work  for  the  first  time  and 
all  sections  of  Bellingham  are  repre- 
sented in  the  new  egg-laying  club 
contest. 


SUPPER   PROTES  SUCCESSFUL 


A  girls'  club  in  Islington,  under 
the  leadership  of  Mrs.  Spokesfield, 
planned,  cooked  and  served  a  well- 
balanced  supper  for  fifteen  people  at 
their  leader's  home  recently.  The 
club  was  divided  into  groups  of  three, 
each  group  having  its  own  especial 
feat  to  accomplish.  These  girls  plan 
to  serve  more  suppers  after  the 
Christmas  holidays,  so  that  each 
group  may  have  experience  in  every 
phase  of  the  work. 
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WELLI]SLEY    HAS    AGRICULTURAL 
CLUB 


CLUB  BOYS   DEMONSTRATE  AT 
FRANKLIN 


Wellesley  Hills  has  a  newly  or- 
ganized junior  Agricultural  Club  of 
thirty»-flve  members  which  is  starting 
a  very  interesting  program.  Twelve 
members  are  enrolled  in  the  county 
poultry  contest,  several  are  interested 
in  fruit  work  and  most  of  the  others 
will  be  in  garden  work  in  the  spring. 
The  club  holds  meetings  in  the 
Phillips  School  every  other  Friday 
afternoon. 


POULTRY    TRIP    TO    LORD    FARMS 


The  N.  C.  S.  poultry  club  of  the 
Agricultural  School  is  still  seeking 
knowledge,  Saturday,  November  25th, 
two  machine  loads  visited  Lord 
Farms,  Methuen,  Mass.,  and  looked 
over  this  well-known  Leghorn  breed- 
ing establishment. 


CLUB  WORK  IN  NORFOLK  COUNTY 
HIGH  SCHOOLS 


Does  cl'Ub  work  have  a  place  in  the 
busy  life  of  a  High  School  girl?  Per- 
haps not  in  all  cases.  But  you 
couldn't  say  it  does  not  to  some 
groups  we  know  of!  And  we  are  con- 
vinced that  those  are  worth-while 
girls  who,  after  they  enter  into  their 
high  school  days,  continue  to  uphold 
their  cLub  standards  and  "carry  on" 
to  a  knowledge  of  more  than  the 
fundamentals  of  bread-making  and 
sewing.  "Weymouth  has  a  group, 
mostly  Seniors,  toQ,  who  have  been 
working  for  a  year  on  the  interior 
decoration  project,  the  "Own  Your 
Own  Room"  club.  The  Wotusa  Club 
(which,  by  the  way,  means  "Work  to 
Succeed")  in  Braintree  High  School 
is  a  hustling  group,  specializing  in 
both  sewing  and  cooking.  Avon  and 
Randolph  High  School  groups  are 
outgrowths  of  similar  organizations 
in  the  grammar  schools.  Medfield, 
Medway,  and  Holbrook,  also,  have 
peppy  organizations  in  their  second- 
ary schools  with  some  of  their  mem- 
bers taking  charge  of  younger  clubs 
at  the  grammar  schools. 


Our  county  poultry  demonstration 
team,  Eldred  Wales  and  Gardner 
Jenks,  gave  their  demonstration — ^"Let 
There  Be  Lights"  at  a  recent  meet- 
ing of  the  Franklin  Grange.  The  boij;^ 
are  keeping  in  trim  for  the  BostC:! 
Poultry  Show  early  in  January  where 
they  hope  to  come  out  winners  again. 


"Bight  Peppy  Girls"  of  Center  Bell- 
ingham  are  true  to  name.  Through 
their  efforts,  a  new  stove  has  beep 
purchased  for  the  school,  so  that  hot 
cocoa  is  made  and  served  every  noon. 
This  is  a  club  undertaking  and  ary 
profits  will  go  into  the  club  treasury. 
The  first  day,  they  served  twenty-ore 
children,  with  no  decrease  up  to  date. 

These  girls  have  cleaned  up  a 
small  unused  room  in  the  schoo" 
building,  having  bung  pictures  on  the 
wall,  and  put  a  rug  on  the  floor.  Onr 
section  of  this  room  is  their  kitche' 
with  everything  handy.  In  this  room 
they  hold  their  club  meetings  as  well. 


Poultry  c^'Ub  members  in  Foxbor'^ 
will  have  a  chance  to  get  the  late?^ 
information  on  poultry  raising  and 
feeding,  at  an  evening  school  to  be 
held  at  the  High  School,  January  4th 
11th,  18th  and  25th.  This  will  be  on- 
course  in  a  group  of  five  offered  by 
the  Extension  Service  of  the  Agricul- 
tural School.  Information  relative  to 
it  can  be  obtained  by  writing  to  the 
school   at  Walpole. 


Home  Economics  clubs  are  or- 
ganized in  the  following  towns  with 
several  of  them  represented  by  more 
than  one  club:  Avon,  Bellingham. 
Braintree,  Canton,  Dedham,  Franklin. 
Poxboro,  Holbrook,  Medfield,  Medway, 
Millis,  Needham,  Plainville,  Ran- 
dolph, Walpole,  Westwood,  Weymouth 
and  Wrentham. 


Next  comes  the  big  Boston  Poultry 
Show.  The  County  Club  Agent  ha;- 
entry  blanks  for  the  junior  depart- 
ment and  these  will  be  sent  to  club 
members  on  request. 


Norfolk  County  Agricultural 

And  Home   Making 

Bulletin 


MOUND  OF  NORFOLK  COUNTY  VEGETABLES  AT  BROCKTON  FAIR 

PUBLISHED  BY 

THE 

Norfolk  County  Agricultural  School 
Walpole,  Massachusetts. 


VOL.  VI 


JANUARY,   1923 


NO.   61 


Norfolk  County  Agricultural 
And  Home  Making  Bulletin 

Entered  as  second  class  matter  June  7,  1917,  at  the  Post  Office  at 
Walpole,  Mass.,  under    the  act  of  August  24,  1912. 

VOL.   VI  JANUARY,    1923  NO.  6] 

EDITORIAL    BOARD 
MEMBERS    OF   THE    STAFF 


B.   H.   GILBERT,  DIRECTOR 
INSTRUCTORS 

RALPH  C.  ALLEN   EDUCATIONAL    MANAGER 

ROY  T.  ARGOOD POULTRY   HUSBANDRY 

MALCOLM  D.  CAMPBELL SCIENCE 

LESLIE  M.  BROWN ENGLISH 

JAMBS  SALTER HORTICULTURE 

SAMUEfL   KNOWLES   VEGETABLE  GARDENING 

WILLIS  H.  HOYT  ANIMAL  HUSBANDRY 

SETH  W.  BANNISTER APPLIED  PHYSICS— HISTORY 

CHARLES  F.  QUIMBY FARM  SUPERINTENDENT 

EARL  M.   RICKER   WEYMOUTH  DEPARTMENT 

ETHEL  L.  KENNEDY OFFICE  MANAGER 

EXTENSION  DEPARTMENT 

HERBERT  A.   ROSE   COUNTY  AGRICULTURAL  AGENT 

BEATRICE  BURR .   HOME  DBMONSTRATION  AGENT 

JOHN  T.  DIZER   COUNTY  CLUB  AGENT 

ETHELLB  M.  HAYES ASSISTANT   COUNTY   CLUB   AGENT 


SCHOOL  NOTTIS 


CHRIST?"    S  VAC4TI0N  The  members  of  the  II  A  class  or- 
ganized a  poultry  club  of  their  own  on 

The    Norfolk    County    Agricultural  December  20,  1922.     It  has  for  Presi- 

School  closed  December  22nd  for  the  dent,    Lenox  Stevens,    Vice-President, 

Christmas  vacation  and  reopens  Tan-  Lloyd      Sanderson,       and      Secretary- 

„„„„    o     iftoo      T+     •                4-  J    J.1    t  Treasurer,  Arthur  Sibley, 
uary    2,    1923.     It    is    expected    t':^at 

many  of  the   boys    will    spend    th'-ir  "   is  Uie  plan  of  the  club  to  have 

i,.Tj                      .        .,    .         1..,.^     ,.  practice      judging      weekly      and      to 

holidays  preparing  their  exhibits  for  ^.                   .,,             ,         ,,                  .. 

discuss      with     each      other      poultry 

the   Boston    Poultry   Show.  points  in   which   interest   arises. 

D.  A.  Depoto.  — Prevett. 
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FIRST  SOCIAL  HELD   DEC.  18TH 

About  twenty  couples  attended  a 
Social  and  Dance  held  at  the  Norfolk 
County  Agricultural  Scliool,  Friday 
night,  December  18,  1922.  Mrs. 
David  Regan  of  "Walpoie  and  Mrs. 
Evlla  Thomas  of  Mansfield  wore 
■matrons. 

Mr.  Cobb  was  the  "Life  of  the 
Party"  and  Ray's  orchestra  of  Fox- 
boro  furnished  the  music.  This  ;]o- 
cial  was  the  first  one  held  this  season 
and  was  so  successful  that  the  enMre 
student  body  is  looking  forward  lo 
another   sometime    in   January. 

About  eleven  dollars  was  cleared 
which  went  toward  buying  new  uni- 
forms for  the  basketball   team. 

■ — Flanagan. 


N.  C.   A.  S.  POULTRY  JUDGING 

TEAM  ATTENDS  ROSTON 

POULTRY  SHOW 


THE  BASKETBALL  GAME 


The  Norfolk  County  Agricultural 
School  basketball  season  opened  with 
a  game  at  the  Walpoie  Town  Fall 
with  the  Walpoie  High  School,  De- 
cember 19th.  Both  teams  presented  a 
very  favorable  appearance,  clad  in 
new  uniforms. 

With  the  first  toss  of  the  ball,  Wal- 
poie thre-.v  a  basket.  The  Aggios 
soon  rallied  and  kept  the  scoring  f,-iir- 
ly  close.  The  final  result  was  20  tn 
17  in  favor  of  Walpoie  High. 

It  was  a  very  clean  game  attended 
by    about   stventy-five   young  people. 

The  schedule,  as  prepared  by  V'-on- 
ager  Beld'jn,  is  not  complete.  Tlie 
following  ga,mes,  however,  have  ta  ;cn 
scheduled: 

Sharon,   January    5 

Walpoie,   January  9 

No    Attleboro,  January  17 

D:dha:m,  January  22 

No.   Attkboro,    Feb-uai-y    6 

Noi  th   Easton,  February   8 

Sharon,  'T-ebruary  13 

Norwood,  February  16 

North   Kaston,  Feb'-uary  20 

Essex   Aggies,  February   23 

Essex  Aggies,  March  9 

Bristol    Aggies,    March   20 


The  Judging  Team  of  the  N.  C. 
A.  S.  made  up  of  Wales,  Jenks  and 
Cassidy  is  looking  forward  with  great 
r.iixiety  to  the  Boston  Poultry  Show 
which  will  be  held  from  January 
1-5,  1923.  The  winning  team  will  be 
awarded  a  prize  of  a  trip  to  the 
Madison  Square  Garden  Poultry  Show 
held  late  in  January.  There  the  judg- 
ing teams  will  compete  for  the  Cham- 
pionship of  the  United  States.  The 
rest  of  the  Poultry  Club  members  at 
the  school  are  helping  their  judguig 
team.  They  are  doing  all  they  can 
to  win. 

Two  other  teams  are  looking  for- 
ward to  the  poultry  show.  They  are 
made  up  of  the  following  boys:  Sibley 
'25,  Prevett  '25,  and  Fairbairn  "25, 
members  of  the  Exhibition  Team  and 
Chute  '24  and  Flanagan  '25  of  the 
Demonstration  Team. 

—Whiting. 


FOXBORO  EXTENSION  SCHOOLS 


The  Norfolk  County  Extension  Ser- 
vice will  hold  free  Evening  Extension 
Schools  in  Agricultural  and  Home 
Making  at  the  Foxboro  High  School 
on  January  4th,  11th,  18th  and  25th 
from  7.30  to  9.30  P.  M. 

The  following  courses  will  be  of- 
fered:— 

1.  Poultry  Husbandry. 

2.  Horticulture — Vegetable    Gardening 

an,d    Fruit   Growing 

3.  Household   Efficiency. 

4.  The   A  B   C   of   Eating. 
5    Junior  Poultry. 

These  classes  are  open  to  all 
citizens  of  Norfolk  County,  so  pass  the 
word  along  to  anyone  whom  you 
think  would  be  interested. 
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AGRICULTURAL    DEPARTMENT 


y\^NUAL   REPOKT  COLTMY   AORICl  i,T!  RAL  AGENT 


The  fOikwing  report  of  the  Agri- 
cultural Extension  Department  oL'  the 
Norfolk  Countj'  Agricultural  School 
includes  work  done  by  the  County 
Agricultural  Agent,  cooperating  with 
and  assisted  by  the  Extension  Special- 
ists of  the  Massachusetts  Agriculiural 
College  and  members  of  the  3cho'-l 
staff  between  December  1st,  1921  and 
November  15th,  1922. 

1.    Orgranizatlon 

Community  organization  \voik  ir, 
still  a  problem  in  this  semi-u'-bar 
County  but  progress  is  being  made 
and  each  year  more  towns  take  up 
the  work  in  an  organized  way.  This 
progress  may  be  noted  by  the  much 
,more  efficient  work  carried  on  in 
towns  that  have  local  leaders  re- 
sponsible for  their  respective  pro- 
jects. 

There  will  always  be  a  lorge  de- 
mand for  personal  calls  in  this  Coun- 
ty but  with  a  definite  plan  of  or- 
ganized work  for  the  year  the  amount 
of  time  necessary  for  these  calls  gets 
less  each  year. 

2.      Toaretable  Gardening 

During  the  past  year  special  em- 
phasis has  been  placed  upon  the 
market  garden  projects  as  Norfolk 
County,  due  to  its  nearness  to  the 
Boston  Market,  devotes. a  considei-ab^^ 
acreage  to  garden,  crops.  Variety  ard 
strain  te-ts  upon  a  number  of  farma 
have  givea  valuable  data.  Cabba£,e 
maggot  control,  disease  and  insect 
control,  and  the  home  mixing  cf 
fertilizers  have  been  demonbtiatpd. 
The  home  construction  of  green- 
houses has  proven  a  project  of  inter- 
est and  three  have  been  finished  un- 
der the  direction  of  the  Agricultural 
Agent.  ,o,me  twenty  blue  piints  of 
construction  plans  have  been  loaned 
and  unquestionably  many  mo'-e  honsr^.s 
will  be  constructed  in  the  near  future. 


H.     Fruit  Growing" 

A.  Orchard  Management 
Following   the    crop    failure    due   to 

frost  of  one  year  ago  the  terrible  if'e 
storm  of  iast  December  which  ruined 
thousands  of  fruit  trees  in  Norfolk 
County  h.!s  further  discouraged  the 
fruit  gro\vers.  Demonstrations  of 
bolting  and  wiring  crotches  weie 
given  in  practically  every  town  m 
the  County  and  the  Agricultural  A- 
gent  personally  supervised  the  sal- 
vage woiK  in  all  of  the  demonstra- 
tion orchards.  With  few  excepti-^nr-. 
if  the  work  was  carefully  done,  the 
trees  were  saved  where  otherwi'-;e 
they  would  have  been  a  complete 
loss. 

Meetin,s.':s  have  been  held  in  the  six 
County  Demonstration  Orchards  and 
the  best  methods  of  orchard  manage- 
ment demonstrated.  These  orchards 
are  coming  to  be  the  centers  of  in- 
terest amony  fruit  men  in  their  re 
spective    communities. 

B.  Small  Fruits 

It  has  been  very  gratifying  to  see 
the  interest  in  the  demonstration 
home  fruit  gardens.  Three  of  these 
gardens  came  into  bearing  this  past 
season  and  one  new  one  was  set.  An 
outline  of  varieties,  time  of  oe'.ting, 
etc.  is  sent  to  all  who  are  interested 
and  all  calls  for  such  informati:)n 
are  referred  to  the  nearest  coopcrat^r 
carrying  orx  demonstration  work. 

A  number  of  strawberry  and  raso- 
berry  pjojects  of  commercial  si;^o 
have  beeiT  started.  These  have 
proven  very  successful  during  the 
past  season  and  this  success  1ms  in- 
terested many  other  fruit  men. 

Norfolk  County  is  fast  comiug  iniO 
its  own  as  a  small  fruit  section. 
The  nearness  to  one  of  the  best 
small  fruit  markets  in  the  country 
helps  to  interest  the  farmers  in  this 
project. 
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4.     Soils  and  Crops 


A.  Potatoes. 

One  large  county-wide  potato  meet- 
ing was  held  with  a  very  good  at- 
tendance. Demonstrations  have  proven 
that  northern  grown  seed  is  superior 
tc  home  grown  and  that  it  pays  to 
spray  for  disease.  A  number  of 
demonstrations  of  the  use  of  the  hand 
duster  have  been  carried  on  with 
varied  success.  Over  1,300  bushels 
of  Northern  grown  seed  potatoes  were 
secured  for  the  farmers  in  coopera- 
tion with  the  Norfolk  County  Farm 
Bureau. 

B.  Green  Manures 

The  use  of  green  crops  as  a  sub- 
stitute for  stable  manure  is  becoming 
more  and  more  a  common  practice, 
especially  among  the  market  garden- 
ers. Rye  is  the  common  crop  grown 
but  the  i^se  of  some  legume  as  a  soil 
builder  is  fast  coming  into  use. 

C.  Lime. 

Each  year  more  and  more  farmers 
are  coming  to  believe  in  the  use  of 
lime.  This  has  been  brought  about 
largely  by  the  results  of  demonstra- 
tions in  the  past  and  the  continued 
testing  of  soil  by  the  County  Agent. 

D.  Acid  Phosphate. 

The  use  of  acid  phosphate  as  a  sup- 
plement to  stable  manure  in  growing 
ensilage  is  being  accepted  as  an 
economic  practice  by  practically  all 
the  dairy  farmers  of  the  Couu+y. 
Demonstrations  have  proven  and  are 
proving  to  them  that  with  manure 
just  as  good  corn  can  be  grown  with 
the  low  priced  phosphoric  acid  as 
with  the  higher  priced  mixed  fertil- 
izer. Acid  phosphate  has  been  rsed 
very  successfully  with  manure  on 
ether  crops. 

E.  Crop  Rotation. 

The  Agricultural  Agent  has  planaed 
rotations  for  a  number  of  farmers  tJid 
assisted  in  carrying  out  plans  of  pre- 
vious years.  The  growing  of  veg- 
etable crops  in  the  rotation  as  cash 
crops  is  coming  to  be  a  gereral 
practice. 


F.     Silage  Variety  Tests 

Several  unofficial  tests  of  varieties 
of  corn  for  si' age  have  been  tried 
out  and  it  ha  i  seemed  as  if  the 
variety  Sweepstakes,  whore  true  tu 
name  seed  was  secured,  has  given  ihe 
best  results.  A  number  of  farraer;i 
are  using  sunflowers  for  silage  but 
where  corn  can  be  grown  they  are  of 
very  little  economic  importance. 
5.     Poultry 

As  a  result  of  the  extensive  poultry 
culling  campaign  carried  on  last  year 
it  was  not  thought  necessary  to 
stress  this  particular  project.  Special 
emphasis  has  been  placed  upon  the 
problem  of  feeding  and  a  one  day  Feed- 
ing School  was  held  with  practically 
every  poultryman  in  the  County  in 
attendance. 

Disease  control  work  is  being 
demonstrated  and  many  personal  call;: 
have  been   answered. 

The  cooperation  of  the  Poultr3^  In- 
structor of  the  Norfolk  County  Agri- 
cultural School  has  had  much  to  do 
v/ith  the  successful  carrying  out  of 
the  poultry  project. 

6.     Livestock  and  Daii-ying 

With  the  advance  in  the  price  of 
pork  the  hog  business  is  taking  on  a 
new  lease  of  life.  A  number  of  pure 
bred  swine  have  been  secured  ''oi 
farmers  in  the  County. 

A  feeding  school  for  farm  aninialt' 
w^as  held  with  a  large  attendance  and 
several  feeding  demonstrations  h^ve 
been  the   result  of  this  School. 

The  two  Dairy  Clubs  in  the  County 
are  holding  barn  meetings  and  thi-ty 
farmers  are  -keeping  milk  records. 
The  value  of  these  records  is  evi  'lent 
in  the  better  grade  of  cows  that  ire 
being  kept. 

7.     Farm  Management 

A  numb,ei-  of  farmers  have  kept 
fiirm  accounts  during  the  past  year. 
Practically  all  who  started  the  books 
will   carry  them  through  the  season. 

Poultry  men  have  been  asking  ?or  a 
simplified  account  book  and  are  m.i.ch 
pleased  with  the  one  recently  pub- 
lished by  the  Mass.  Agricultural 
College. 
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8.     Cooperative  Buying 

The  Farm  Bureau  Cooperative  Pur- 
cliasing  Committee  has  done  a  very 
satisfacto'y  business  this  past  year. 
1  300  bushels  of  Northern  grown  seed 
potatoes,  11  cars  of  fertilizer,  4  ears 
of  lime,  14  cars  of  grain  and  5  cars 
of  hay  have  been  purchased.  The 
County  Agent  has  given  advice  to  this 
Committee  when  requested  but  other- 
V/'ise  has  not  assisted  in  the  work. 

d.     Fairs. 

The  County  Agent,  cooperating 
with  the  other  Agents  of  the  Extension, 
Service,  has  placed  an  educational 
exhibit  and  judged  at  twelve  local 
fairs.  People  have  been  met  who 
knew  little  or  nothing  about  the  work 
and  many  new  friends  have  b-^en 
made. 

10.    Field  Days 

A  joint  County-wide  Field  Day  was 
held  with  the  Norfolk  Pomona  Grange 
with  a  farm  tour  in  the  morning  and 
speakers  in  the  afternoon. 


II.     Extension  Schools 

Two  Evening  Extension  Schools  are 
being  carried  on  with  courses  ir. 
Poultry,  Market  Gardening,  Fruit 
Growing  and  Dairying. 

12.     Miscellaneous 

Due  to  the  large  majority  of  urbai) 
population  in  Norfolk  County  a  large 
amount  of  the  Agricultural  Agent's 
time  must  be  spent  in  answering  per- 
sonal calls. 

The  Norfolk  County  Agricultural 
and  Home  Making  Bulletin  and  the 
local  press  have  been  used  to  reach 
the  people  interested  in  agricultural 
work  with  timely  articles. 

A  number  of  invitations  have  been 
received  from  local  an,d  county 
Granges  and  other  organizations  to 
meet  with  them  and  discuss  agricul- 
tural subjects  of  interest  to  their 
niembers.  These  invitations  have 
been  accepted  and  the  subjects  dis- 
cussed with  the  intention  of  giving 
information  that  Avould  be  beneficial. 


POULTKT  NOTES 


HOW  TO  HATCH  MOKE  AND  BETTER  CHICKS 


Elmer  H,  Wene 
New    Jersey  Agricultural   Experiment   Station 


PROCESS   OF  INCUBATION 

Temperature  is  the  most  important 
factor  in  incubation  and  should  the^-e- 
fcre  receive  the  most  attention.  Other 
factors,  such  as  moisture,  turning, 
and  cooling  may  vary  somewhat  v^'ith 
little  or  no  harm  being  done  the 
hatch,  but  if  the  temperature  vaiief; 
any  more  than  from  102°  to  103°,  it  is 
apt  to  be,  and  in  all  probability  will 
be,  harmful  to  the  hatch.  An  even 
temperature  of  103°  from  start  to 
finish  is  recommended  for  all  makes 
of  iijcubators.  The  temperature  may 
b-  held  at  102°  for  the  first  week, 
103^  for  the  second  week,  and  104^ 
""or  the  third  week,  but  it  is  easier 
nrd  perhaps  safer,  especially  for  a 
person   not    familiar   with  incubators, 


to  keep  an  even  temperature  of  103° 
during  the  entire  hatch.  The  machine 
should  be  regulated  to  run  at  103° 
before  the  eggs  are  placed  in  it,  and 
should  be  run  at  least  two  days  before 
starting  the  hatch,  to  make  sure  that 
the  thermostat  is  regulated  properly 
and  that  everything  is  in  good  work- 
ing order.  After  the  thermostat  is 
regulated  so  the  machine  will  run  at 
103°,  it  sliould  not  be  totuched  again 
unless-  the  temperature  runs  higher 
than  105°  toward  the  end  of  the 
hatch.  It  is  very  apt  to  do  this  at 
this  tim.c,  because  of  the  large  a- 
mount  of  heat  given  off  by  the 
embryo.  At  this  period  of  the  hatch, 
the  temperature  will  go  as  high  as 
104°  or  105°,  but  this  is  no  cause  for 
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alarm.  If  it  goes  higher  than  105^, 
.more  moisture  sliould  be  supplied  and 
the  thermostat  given  a  quarter  of  a 
turn,. 

Next  in  importance  to  temperature 
Is  moisture.  Moisture  prevents  too 
rapid  evaporation  of  the  water  in  the 
egg,  and  thus  prevents  the  air  cell 
from  becoming  excessively  large.  As 
the  process  of  incubation  goes  on  the 
Avater  In  the  egg  evaporates,  causing 
the  air  cell  to  enlarge,  and  the  chick 
inside  the  egg  becomes  crovi'ded  for 
room.  The  result  is  either  that  the 
chick  does  not  hatch  or  that  if 
hatched,  it  w^ill  be  small.  The 
rapidity  of  this  evaporation  depends 
upon  the  amount  of  moisture  present 
in  the  machine.  It  is  most  important, 
therefore,  that  the  eggs  receive  their 
full  share  of  moisture.  In  machines 
which  have  sand  trays,  the  trays 
should  be  filled  about  half  full  with 
sand  and  well  puddled  with  water. 
These  pans  should  be  placed  in  the 
incubator  at  the  end  of  the  seventh 
day,  and  should  be  kept  in  until  the 
night  of  the  eighteenth  day.  Some 
machines  have  trays  which  are  to  be 
kept  filled  with  water  from  the  be- 
ginning of  the  hatch  to  the  end.  It  is 
"best  to  follow  the  sheet  of  directions 
which  comes  with  each  macliine,  as 
the  manufacturer  makes  his  machine 
to  be  run  along  certain  lines.  Where 
no  specific  directions  are  given  the 
above  directions  should  be  followed. 
For  machines  which  do  not  have  sand 
trays,  moisture  may  be  supplied  oy 
sprinkling  the  eggs  once  a  day  with 
lukewarm  water.  This  is  best  done  by 
using  a  whisk  broom,  dipping  it  in 
the  water  and  slapping  the  water 
right  to  the  eggs  so  that  thoy  are 
well  moistened.  When  this  method  of 
supplying  moisture  is  followed,  the 
eggs  should  not  be  sprinkled  until 
the  fourteenth  day,  and  this  should  be 
continued  until  the  night  of  the 
eighteenth  day.  No  matter  what 
system  of  supplying  moisture  is  used, 
none  should  be  supplied  after  the 
eighteenth  day,  as  the  machine 
should  be  closed  up  then  and  not 
opened    again    until     the     chicks     are 


taken  out.  If  the  incubator  cellar  has 
a  tendency  to  be  warm  and  dry,  the 
floor  may  be  given  a  thorough  wetting 
under  the  incubators.  In  general,  It 
should  be  the  aim  of  the  operator  to 
keep  from  40  to  65  per  cent,  of  mois- 
tuie  in  the  incubator.  If  desired, 
the  amount  of  moisture  can  3e 
measured  by  means  of  a  hygro- 
metf.r,  an  instrument  especially  de- 
signed for  use  in  incubators,  which 
can  be  bought  at  any  poultry  supply 
house. 

Turning  is  the  third  important 
factor  in  Incubation.  It  is  absolutely 
necessary  that  the  position  of  the 
eggs  be  changed  regularly  to  prevent 
the  germ  from  sticking  to  the  shell. 
The  germ  grows  so  rapidly  and  be- 
comes so  large  that  after  the  th"ro 
day,  unless  the  eggs  are  turned.  It 
will  stick  to  the  shell.  Turning 
should  begin,  therefore,  the  morning 
of  the  third  day  and  should  be  con- 
tinued night  and  morning  until  the 
night  of  the  eighteenth  day,  at  which 
time  the  machine  should  be  closed 
and  kept  closed  until  the  chi<;ks  are 
taken  out.  The  eggs  are  turned  by  re- 
moving a  few  from  the  center  of  the 
tray  and  shuffling  the  rest  around 
with  both  hands,  making  sure  that 
all  eggs  are  turUied.  The  other  eggs 
which  were  removed  from  the  center 
of  the  tray  can  then  be  put  back  a- 
long  the  sides  of  the  tray;  this  also 
will  serve  to  distribute  the  heat  more 
evenly.  It  is  not  necessary  to  tuim 
each  egg  separately,  as  this  involves 
too  much  labor,  and  the  operation  can 
be  done  just  as  effectively  by  the 
method  described  above. 

Cooling  is  the  least  important 
factor  in  incubation.  The  only  effect 
of  cooling  is  the  fact  that  It  rests 
the  germ  and  retards  the  hanch.  If 
no  cooling  were  practiced,  the  hatch 
would  come  off  a  day  sooner  than  the 
regular  21  days.  Cooling  is  desirable 
and  should  be  done  when  the  tem- 
perature rises  above  103°  during  the 
liatch  (but  not  after  the  eighteenth 
day).  There  is  possibly  a  slight  ad-  • 
■\  antage,  in  that  cooling  produces  a 
slightly  heavier  chick  than  when  no 
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c(;o]ing  is  practiced.  Whether  the 
eggs  are  cooled  or  not,  makes  no  dif- 
ference in  the  per  cent,  of  hatch,  how- 
ever. 

When  cooling  is  to  be  practice.cl,  a 
Hniedium  amount  is  recommended, 
that  is,  cooling  until  nearly  cold  in 
the  morning  and  none  at  night.  The 
€ggs  should  be  removed  on  the  morn- 
ing of  the  thir,d  ddj',  at  the  same  time 
ihey  are  turned,  cooled  until  the  eggs 
feel  just  cool  to  the  cheek  or  eyelid 
and  then  put  back.  They  should  bf- 
removed  ojijy  at  night  for  turning 
and  should  be  put  right  back  \a  V:,e 
incubator.  This  practice  should  'le 
continued  until  the  eighteenth  day,  rd 
which  time  the  machine  should  be 
closed  and  kept  closed  until  the  chicks 
are  removed  from  the  machine  on  the 
twenty-second  day. 

Sanitation  is  a  factor  which  must 
not  be  neglected  in  artificial'  incuba- 
tion. It  may  very  often  happen  that 
eggs  from  diseased  stock  are  hatched 
in  incubators,  and  the  next  time  tho 
machines  are  used,  eggs  from  good 
healthy  stock  may  be  placed  in  them. 
This  is  the  way  disease  is  spreaci. 
Bacteiiuan  Pullortim^  otherwise  knowji 
as  Bacillary  White  Diarrhea,  is  spreac. 
in  this  way.  This  disease  is  trans- 
mitted from  the  parent  stock  through 
the  egg  to  the  chick  and  from  chick 
to  chick  through  the  droppings. 
Therefore,  unless  the  machine  is 
cleaned  thoroughly  and  sprayed  be- 
fore each  hatch,  this  and  other 
diseases  are  likely  to  infect  a  whole 
season's  hatch.  Before  starting  the 
incubation,  then,  clean  thoroughly 
by  removing  all  movable  parts,  such 
as  egg  tiay,  chick  tray,  and  sand  tray, 
and  scrub  them  as  well  as  .he  ma- 
chine itself .  with  soap  and  warm 
water.  The  trays  should  then  be  re- 
placed and  the  whole  inside  of  the  in- 
cubator sprayed  with  some  good  dis- 
infectant or  germicide.  Next,  'lOt  so 
much  for  sanitation  as  for  safety,  re- 
move the  lamp  and  clean  it  thorough- 
ly, filling  it  up  to  within,  an  eighth  of 
an  inch  of  the  top  and  putting  in  a 
new  wick.  With  a  long  handled  brush, 
clean    all    around    the    inside    of    "ho 


lamp  box  to  remove  any  soot  v/hich 
may  have  collected.  Then  light  tho 
lamp  and  replace  it.  After  the  ma- 
chine has  fried  out,  the  temperature 
■will  begin  to  rise.  After  a  hatch  has 
been,  removed,  the  machine  should  be 
carefully  cleaned  again  and  left  ir 
good  condition  for  the  next  hatch.  If 
another  hatch  is  to  be  run  immediate- 
ly, spray  the  incubator  as  before;  if 
not,  spraying  need  not  be  done  imtil 
time  to  use  it  again. 

The  strength  and  vigor  of  the  baby 
chick  is  largely  influenced  bv  th3 
treatment  of  the  egg  during  the  in- 
cubation period;  it  is  necessary  to 
consider  a  few  of  the  fundamental 
points  that  will  help  to  increase  th? 
efficiency  of  the  incubation  and 
therefore  the  number  of  good  baby 
chicks  which  will  ultimately  be 
placed  it:  the  brooders. 

Baby  chicks  should  be  allowed  to 
remain  in  the  incubator  for  at  least 
24  hours  after  they  have  hatched.  In 
the  natural  process  of  hatching  th? 
baby  chicks  sleep  for  the  first  day 
o,ut  of  the  shell,  gaining  stren.-^th  in 
order  to  be  able  to  follow  the  mother 
hen  abotit  when  the  brood  leaves  the 
nest.  In.  artificial  incubation  it  is  al- 
ways necessary  to  imitate  the  mother 
hen  in  a  great  many  regards,  if 
possible,  keep  the  incubator  chambers 
darkened  during  the  hatch,  because  if 
the  front  is  opened  to  the  light  the 
baby  chicks  will  tend  to  crowd  toward 
that  light.  No  chicks  should  be  re- 
moved from  the  incubator  chamber 
until  they  are  well -fluffed  up  and  can 
stand  upon  their  feet. 


MAKKET  GARDEN  NOTES 


H.  P.  Thompson 
Have  you  the  lime  buying  habit? 
Experiments  have  shown  that  most 
of  our  vegetable  crops  appreciate  well 
limed  soils.  The  cost  of  lime  per 
acre  is  usually  repaid  several  times 
over  by  increased  crops,  more  rapid 
gro'wth,  and  better  quality.  The  im- 
portant thing  to  remember  in  buying 
lime  is  to  get  the  maximum  amount 
of  calcium  oxide  per  dollar.  Buy  on 
analysis.  Your  county  agent  can  help  you. 
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HOME    MAKING    DEPARTMENT 


EXTRACTS    FROM    THE    AINISUAL     REPORT    OF    THE    HOME    MAKEMi 

DEPARTMENT 


The  following  report  of  the  Homo 
Making  Department  of  the  Norfolli. 
County  Extension  Service  includes 
Avork  done  between  January  1,  1922, 
and  November  15,  1922.  These  activi- 
ties are  reported  in  project  form. 

A.    Organization 

During  the  past  year  work  done  by 
the  Home  Making  Department  has 
been  carried  on  by  means  of  the  fol- 
lowing projects:  Organization,  Foo,d 
Preservation  Health,  Nutrition,  Cloth- 
ing, Household  Management,  House 
Planning  and  Furnishing  and  Com- 
munity Enterprises.  One  or  more  of 
these  projects  have  been  in  effect  in 
24  of  the  28  towns  of  the  county. 

In  every  town  where  a  project  has 
been  carried,  a  leader  has  been  se- 
cured to  have  a  general  supervision 
of  the  work  being  done  and  to  keep 
in  touch  with  the  Home  Demonstra- 
tion Agent. 

Under  the  new  plan  for  organiza- 
tion seven  towns  have  organized  with 
a  community  chairman  instead  of  a 
town  director. 

I.  Home  Economics  Couiucil 
A  council  of  county  women  have 
met  on  call  of  the  chairman  to  dis- 
cuss with  the  Home  Demonstration 
Agent  the  work  accomplished  aixd  to 
plan  and  assist  in  executing  future 
work. 

n.  County  Conference 
All  women  interested  in  Extension 
work  gathered  together  for  an  all  day 
out-door  meeting  in  June.  Successful 
work  which  had  been  accompHshrd 
was  presented  by  local  project  lead- 
ers and  a  new  vision  and  inspiration 
given  by  outside  speakers.  130  wome^^ 
representing  18  towns  attended  thi^. 
meeting  and  the  interest  shown  and 
appreciation  expressed  by  the  women 
make  it  seem  that  this  annual  con- 
ference is  valuable  in  the  organiza- 
tion of  the  work. 


III.  Assistance  Given  to  Organized 

Groups 

Requests  for  assistance  from  various 
organizations  have  been  met  by  the 
Home  Demonstration  Agent,  Talks  on 
work  which  the  Home  Demonstration 
Agen^t  is  doing  and  on  the  work  of  the 
Extension  Service  as  a  whole  have 
been  given  before  women's  clubs, 
granges.  Improvement  Associations, 
Parent-Teacher's  Associations,  and 
other  organized  groups  in  order  to 
show  th<;  possibilities  of  assistance 
which  the  Extension  Service  can.  give 
to  groups  in  the  county. 

IV.  Farmers'  Week 

Nine  .women  from  Norfolk  County 
attended  Farmers'  week  with  the 
Home  Demonstration  Agent. 

B.  Food  Preservation 

Six  preservation  schools  were  held 
in  the  county  the  latter  part  of  May. 
113  women  in  all  attended  these 
preservation  schools,  coming  from  14 
towns.  In  two  towns  foreign  women 
were  reached.  In  two  towns,  junior 
representatives  attended  the  meeting. 

C.  Nutrition 

I.     Nutrition  Study  G'oups  Avith 

School  Children 

A  demonstration  nutrition  study 
group  was  carried  on  in  one  town 
with  the  children  of  the  8th  grade. 
Regular  meetings  were  held  once  a 
month,  tile  Home  Demonstration  Agent 
or  State  Specialist  being  present  to 
outline  the  subject  matter  in  Nutri- 
tion. Regular  weighings  were  held 
monthly.  A  special  g'oun  of  children, 
10%  or  more  undervs^eight,  kept  in- 
dividual charts  showing  Lheir  weight 
as  it  was  in  relation  to  their  w-isrbt 
as  it  should  have  been  and  special 
emphasis  was  given  to  this  group  in 
order  to  bring  up  their  weights. 

The  mothers  were  urged  to  atte;i.l 
the  meetings  at  the  schools  and  ?.n 
avei  age  of   four   to   six   were  present 
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at  every  meeting.  There  were  46 
children  in  the  room,  15  of  whicl' 
were  underweight.  The  average  gair. 
in  i;ounds  is  6.4  lbs.  aad  the  average 
percentage  gain  is   7,27%. 

II.     School  Limches 

Previous  work  done  in  establishing 
hot  school  lunches  throughout  the 
coun<ty  has  been  revived,  assistance 
given  where  necessary  to  already  es- 
tablish lunches  and  an  effort  made  in 
establish  new  lunches  in  schools 
where  they  have  never  existed.  ^"^ 
towns  out  of  28  have  a  hot  school 
lunch  in  at  least  one  school  ci  the 
town. 

III.    Nutrition  Work  With   Adults 

More  interest  has  been  taken  in  the 
study  of  nutrition.  The  study  of  in- 
telligent preparation  of  meals  from  a 
.dietetic  and  economic  standpoint,  the 
study  of  good  food  habits  and  tiieir  ef- 
fect upon  the  health  of  the  individual 
have  been  taken  up  by  2  groups  of 
women..  One  group  of  women  met  to 
discuss  foods,  taking  up  the  question 
of  cheap  cuts  of  meats,  ways  to  use 
sour  milk,  etc. 

D.    Clothing- 

I.  Dress  Foiin 

Dress  Form  Demonstrations  have 
been  held  in  26  communities.  Much 
interest  has  been  shown  in  this  pro- 
ject for  the  women  find  that  the  dress 
form  is  a  very  inexpensive  but  most 
satisfactory  help  in  their  sewing. 

II.  Millinery 

Millinery  groups  have  been  carried 
on  in  16  towns  with  an  average  at- 
tendance of  15  women.  Each  class  ic 
organized  with  a  local  leader  who 
keeps  records  of  the  meetings.  Tn 
every  group  the  Home  Demonstration 
Agent  has  recommended  a  teacher 
and  the  members  of  the  group  have 
paid  for  the  work.  The  average  cost 
per  lesson  is  35  cents.  A  great  deal 
of  interest  has  been  shown  an,d  many 
women  look  forward  through  the  year 
to  their  millinery  groups. 

m.    Clothing 

A  local  leaders'  training  grour 
starts  in  November  for  the  purpose  of 


training  leaders  who  will  in  turn  take 
cha"  ge  of  a  clothing  g"oup.  This  will 
aid  the  Home  Demonstration  Agent 
and  will  niake  it  possible  for  more, 
towns  in  the  county  to  have  a  share 
of  the  Clothing  Specialist's  time. 
D.    Household  Manag-ement 

Because  women  are  realizing  that 
housekeeping  can  be  made  more 
systematic,  that  there  are  various 
short  cuts  which  will  save  time  aivl 
energy  on  the  part  of  the  home  maker, 
great  interest  is  shown  in  more 
scientific  management  of  the  home. 

L    Accounts  and  Budgets 

25  account  books  have  been  sold  to 
women  in  the  county.  One  talk  on 
budget  making  was  given. 


START  THT;  NEW  YEAR  RIGHT 


1.  Systematize  your  housework. 

2.  Plan    your  time  schedule   of   the 
24  hours  of  the  day. 

3.  Budg-et    your    household   expendi- 
tures. 


WHERE  THE  MONEY  GOES! 


One  of  the  most  important  and  most 
difficult  tasks  of  the  home  maker  of 
today  is  the  wise  spending  of  the 
family  income.  Of  the  vast  sum  of 
money  required  annually  to  feed, 
clothe  and  shelter  the  American  peo- 
ple, nine-tenths  of  it  is  spent  by  wo- 
men. 

In  many  holies  the  money  seems  to 
go  out  faster  than  it  comes  in,  leaving 
little  or  nothing  for  emergencies.  A 
plan  of  spending  called  a  budget  is 
the  most  effective  instrument  for  the 
efficient  running  of  a  household.  Peo- 
ple who  keep  Iiouse  on  a  budget  seem 
able  to  have  more  things  that  they 
want  than  those  who  have  no  place 
tor  spending  tiieir  money. 

Partnership  in  business  means  plan- 
ning business  policies  together  and 
sharing  the  profits.  Partnership  in 
the  business  of  home  making  should 
mean  planning  family  policies  to- 
gether and  shoring  the  profits.  No 
matter  how  the  income  is  to  be  spent, 
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there  may  be  a  division  of  responsi- 
bility as  to  details,  but  there  must  be 
an  equal   responsibility   for  results. 

Living  by  a  carefully  made  budget 
means  using  such  intelligence  in  the 
spending  of  onc'&>  income  that  first  the 
necessitie^  and  chen  those  desires 
which  are  most  worth  while  are  ob- 
tained. No  one  plan  will  S'Uit  every 
family  or  individual  but  each  must 
plan  according  to  his  income,  his 
needs  and  his  .standards  of  living. 

Simple  rules  to  follow: — 

1.  Estimate  total  income  from  all 
sources.  If  the  incom.e  is  irregular 
or  uncertain,  estimate  the  least  a- 
mount  which  you  are  likely  to  re- 
ceive. 

2.  Subtract  the  income  tax,  if  any, 
from  total  income. 

3.  Subtract  the  amount  which  you 
Intend  to  save  (life  insurance,  pay- 
ments on  mortgage  savings  Dank, 
etc.)  from  the  balance.  The  re- 
mainder will  be  the  working  income. 

4.  Divide  the  working  income  into 
five  equal  parts  and  name  them — Safe 
Shelter,  Adequate  Pood,  Suitable 
Clothing,  Necessary  Operation  and 
Development.  These  amounts  can  be 
used  as  a  starting  point.  These  divi- 
sions will  not  be  correct  for  you  will 
of  necessity  spend  more  for  Food  than 
for  Development.  Adapt  to  meet  your 
need. 

5.  Estimate  the  amount  of  all  ex- 
penditures for  the  year.  Add  the 
items  of  each  .division  and  the  totals 
of  all  divisions.  The  result  will 
show  whether  the  estimated  expendi- 
tures are  more  or  less  than  the  work- 
ing income. 

6.  Keep  daily  or  monthly  records 
of  money  actually  spent.  Compare 
with  figures  of  budget.  If  the  ex- 
penses are  more  than  the  budget, 
every  effort  shO'Uld  be  made  the  next 
month  to  keep  within  the  amounts  al- 
lowed. If  this  proves  impossible,  the 
budget  must  be  revised,  but  it  should 
be  given  a  fair  trial  before  giving  it 
up. 

7.  If  the  first  budget  is  not  a  suc- 


cess, try  again.  Success  comes  by 
practice  and  after  two  or  three 
month's  practice,  the  standards  for 
the  family  expenditures  may  be  plain- 
ly defined  and  fitted  to  the  income. 


RlLi:8  FOE  USING  SOFT  lOAL  IN 
HOUSE  HEATER 


1.  Start  fire  with  wood  in  the 
usual  way.  When  burning  well,  put 
on  a  small  quantity  of  soft  coal,  but 
do  not  cover  entire  fire. 

2.  After  'tie  soft  coal  is  burning 
well  (10  or  15  minutes),  carefully 
break  up  vfith  poker  and  add  another 
small  quantity  of  coal.  Repeat  this 
until   a  good  body  of  fire  is  obtained. 

3.  The  file  can  be  checked  by  first 
closing  the  damper  in  the  ash  pit,  and 
then  slightly  open  air-check  damper 
in  back  of  heater.  Do  not  close  the 
butterfly  damper  in  smoke  pipe  too 
far,  thereby  retarding  free  passage  of 
the  gases.  Keep  damper  in  the  fire 
door  sufficiently  open  to  furnish 
enough  oxygen  to  burn  the  gases. 

4.  In  banking  the  fire  for  the 
night  be  sure  of  a  good  body  of  fire 
and  then  cover  completely  to  a  depth 
of  three  or  four  inches.  The  damper 
in  the  ash  pit  door  should  be  closed, 
damper  in  fire  door  and  air  check  in 
back  of  heater  slightly  open,  and 
butterfly  damper  in  smoke  pipe  open 
enough  to  give  free  passage  to  gases. 
To  bring  up  fire,  poke  and  break  up 
crust,  open  dampers  and  proceed  as 
in  the  first  of  these  directions. 

5.  Unless  banking  for  night,  do  not 
cover  entire  surface  of  fire  with  coal, 
leave  some  finme  to  ignite  the  gases. 
When  shaking,  shake  only  until  a  dull 
red  glow  appears;  not  until  red  coals 
drop. 

6.  After  the  fiesh  fire  is  well  start- 
ed, sprinkle  a  small  amount  of  water 
on  the  coal  m  the  bin  before  adding 
more  coal  to  the  fire.  It  is  par- 
ticularly important  to  sprinkle  water 
on  the  coal  before  banking  the  fire  at 
night.  This  helps  to  allay  the  dust 
and  improves  the  coaking  of  the  coal. 
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MKNUES    THAT    SAVE    TIME    AND    WORK 


Breakfast 

Stewed  Apricots  and  Prunes 

Hash  Balls  Toast 

coffee 


Dinner 

Ham  with  Currant  Sauce 

Boiled  Rice  Spinach 

Apple  Whip  Wafers 


Canned  Rhubarh 

Creamed   Cadflsh   on  Toast 

Coffee 


Italian  Stew 

Drop    Biscuit 

Liemon  Pie 


Vegetable  Soup 

Whole  Wheat  Bread 

Maple  N'Ut  Pudding 


Supper 

Curried    Dried  Beef 

Baked  Potatoes 

Relish  Bran  Muffins 

Fruit  Cooki3S 


Hash  Balls  made  of  corned  beef 
hash  as  usual.  Shape  into  balls,  place 
on  a  greased  pan,  cover  with  strips 
of  bacon  and  bake  in  oven  until 
brown. 

Currant  Sauce  for  Hani: — 

2  T.  fat  2  T,  flour,  14  c.  water,  1  T. 
Worcestershire  Sauce  and  3  T.  Cur- 
rant Jelly.  Follow  usual  directions. 

Apple   Wiiip-- 

Add  i/a  t.  salt  to  2  egg  whites  and 
beat  until  stiff.  Add  a  little  at  a 
time,  2  c.  apple  sauce  sweetened  and 
flavorad  with  1^  t.  lemon  juice.  Serve 
with  custard  sauce  made  with  yolks 
of  eggs.  Other  fruit  pulp  may  be  ised 
— or  ja,m. 

Maple  Nut  Pudding — 

Dissolve  1  and  %  c.  Brown  Sugar 
in  2  c.  boiling  Avater.  Mix  1/3  c.  corn- 
starch in  1/.3  c.  cold  water.  Add  to 
sirup.  Cook  until  thick  and  smooth, 
stirring  constantly.  Add  %  t.  salt  to 
2  egg  whites.  Beat  until  stiff  and 
pour  the  hot  mixture  on  gradually. 
Add  14  c.  chopped  nuts.  Serve  cold 
with  cream  or  custard  sauce. 

Cmrried  Dri^d  Beef— Make  a  sauce 
of  3  T.  fat.  3  T.  flour  mixed  with  1  T. 
curry  powder,  2  c.  milk.  Add  2  T. 
Worcestershire  Sauce,  spk.  onion,  2  c. 
dried  beef.    Serve  on  toast  or  rice 


Italian  Stew — 

2  lbs.    round    steak — put  through  food 

chopper 
4  potatoes — ^^diced 
1  c.  turniDS — diced 
I2  t.  curry  powder  or 

4  T.  grated  cheese 

3  T.  flour 

1    c.    spaghetti 
1  c.  carrots  diced 
1  onion    sliced 
1,2   t.  salt 

1  slice  salt  pork 

2  c.  tomato  juice 

Dredge  chopped  meat  with  flour. 
Fry  out  pork,  brown  onion  in  drip- 
pings. Stir  chopped  meat  into  this, 
add  carrots  and  turnips.  Cook  one 
ho,ur.  Add  remaining  ingredients, 
and  cook  20  minutes  or  until  potatoes 
are   done.     Water  may  be  needed. 

Leuion  Pie 

li'2    lemons,   peeled    and   sliced 

2   t.   flour 

Spk.  salk 

1  c.  sugar 

V2   c.  water 

1   T.  butter 

Cover  the  pie  tin  with  plain  pastry 
— line  crust  with  lemon  sliced  thinly. 
Mix  sugar,  flour  and  salt.  Pour  over 
sliced  lemon.  Add  water  and  butter. 
Place  upper  crust.  Sprinkle  with 
sugar  and  bake  to  a  golden  brown. 
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JUNIOR     EXTENSION    DEPARTMENT 


EXTRACTS    FROM    ANNUAL    RrPORT  OF  JUNIOR  DEPARTMENT 


GENERAL  ORGANIZATION  OF 
1922  CLUB  WORK 


Twenty-Jo.ur  .  of  the  twenty-eight 
towns  and  cities  in  Norfolk  County 
carried  on  club  work  during  1922.  In 
Agriculture,  poultry,  small  fruits  and 
gardening  received  the  most  emphasis 
■while  in  Home-making  work,  bread. 
sewing  and  canning  clubs  were  most 
popular. 

These  local  clubs  are  now  prac- 
tically all  well  organized  with  of- 
ficers and  leaders,  programs  and  regu- 
lar meeting  times.  The  County  Club 
Agents  plan  to  meet  each  club  about 
once  a  month,  the  meetings  in  be- 
tween being  handled  by  the  local  or 
junior  local  leaders,  following  the 
regular  program  which  has  been 
made  by  the  club  based  on  suggestive 
programs  fromj  the  county  and  state 
officers. 

Emphasis  on  high  school  clubs  has 
resulted  in  the  organization  of  ten 
regular  High  School  groups — a  dis- 
tinct advance  in  this  work.  We  hope, 
by  working  with  older  boys  and  girls, 
to  develop  larger  business  demonstra- 
tions and  train  more  junior  leaders. 

Several  clubs  are  now  organized  as 
mixed  agricultural  groups.  This  is  a 
new  scheme  for  Norfolk  County  but 
seems  to  fill  a  need  in  certain  com- 
munities. 

The  county  boys'  and  girls'  or- 
ganization— '"Norfolk  County  Success 
Club"  functions  more  each  year.  The 
officers,  committee  chairman  and 
delegates  are  instrumental  in  getting 
local  support,  enrollments,  handling 
meetings  and  a  small  way  in  outlin- 
ing work.  The  two  county  meetings 
of  this  organization.  Achievement 
Day  and  Summer  Field  Day,  brought 
500  club  members  to  the  school  for 
instruction  and  entertainment. 


Poultry 

Poultry  is  the  principal  and  prob- 
ably the  most  profitable  agricultural 
club  project    in   Norfolk   County. 

Two  types  of  poultry  club  work 
were  carried  on — 

1.  Winter  Egg  Laying  Contest 

2.  Hatching,  Rearing  and  Summer 
Care. 

The  winter  egg  laying  contest  was 
started  in  November  and  carried 
through  May  as  the  regular  state  con- 
test. Better  housing,  feeding,  disease 
control,  culling  and  general  manage- 
ment were  strongly  emphasized. 
Several  poultry  tours  of  club  mem- 
bers were  conducted  to  practical 
poultry  plants. 

Poultry  Shows  for  Juniors  were 
better  than  ever.  At  the  Boston  Show, 
Norfolk  County  club  members  made 
an  excellent  showing.  At  our  local 
fairs  the  birds  shown  were  of  ex- 
cellent quality.  At  the  New  England 
Fair  and  Eastern  States  Exposition, 
our  exhibits  placed  well.  These  ex- 
hibits are  of  much  value  to  our  club 
members.  The  boys  learn  by  object 
lessons,  the  good  and  the  poor.  They 
get  better  standards  in  ,  their  own 
minds.  Thej  want  to  raise  something 
a  little  betti,  •  than  the  other  follow 
and  as  a  result  the  general  standard 
of  our  po.ultry  is  rising  steadily. 

The  winter  egg  laying  contest  re- 
sulted in  a  much  keener  interest  in 
poultry  work  among  the  club  mem- 
bers and  special  interest  in  hatching 
early   from   good  stock. 

Much  interest  in  poultry  work  was 
shown  when  the  co'Unty  club  agents 
made  their  spring  membership  cam- 
paign. Several  gro,ups  organized, 
held  summer  meetings,  took  trips  anu 
studied  the  oest  ways  of  caring  for 
growing  stock.  Summer  meetings  of 
older  clubs  were  also  held  and  a 
number  of  demonstrations  on  culling 
and  house  renovation  were  given.    As 


Norfolk   County  A^caltnral  and  Home  Making  Bulletin 


15 


a  result,  many  boys  and  girls  have 
m'uch  better  stock,  con.diti"ins  and 
knowledge  of  po,ultry  with  which  to 
start  the  winter  egg  laying  contest. 

163  winter  club  members  secured 
10,169  dozen  eggs  at  a  profit  of 
$2,805.06,  built  7  new  houses  carried 
on  65  lice  and  mite  control  demon- 
strations an,d  14  culling  of  flocks. 

Small  Fruit 

Small  Fruit  work  is  starting  with 
two  or  three  good  plantings  and 
gradually  spreading  out.  Much  in- 
terest is  being  shown  in  this  project, 
especially  in  raspberries  and  straw- 
berries. Working  with  Prof.  Van 
Meter  of  M.  A.  C.  two  demonstrations 
of  considerable  size  are  being  con- 
ducted and  used  as  orchards  for 
study  and  education. 

Strawberry  work  centers  in  Fox- 
boro  aro,und  a  planting  of  1000  How- 
ard '17  plants  at  Bernard  Devine's. 

The  largest  planting  is  at  South 
Weymouth  where  Leon  Bennett  and 
Leon  Fitzgerald  have  set  about  700 
raspberry  plants,  mostly  Cuthberts. 
Here  the  small  fruit  club  has  met 
several  times  for  demonstrations. 
These  boys  are  developing  a  disease 
free  plantation.  Early  in  the  fall 
under  the  direction  of  Prof.  Van 
Meter,  the  boys  removed  these  plants 
affected  by  yellows,  took  out  a  few 
apparently  weak  plants  and  will  con- 
tinue to  cut  to  insure  a  healtny 
stand.  They  expect  a  good  market  fox- 
young  plants  in  another  year. 

Garden 

Garden  work  was  not  emphasized 
as  much  this  year  as  in  the  past.  The 
club  work  done,  however,  was  well 
organized  with  regular  clubs  and 
meetings.  In  Plainviile,  a  grange  co-n- 
mittee  took  charge  of  the  work, 
supervised  and  held  club  meetings. 
In  Norwood  the  grange,  Board  oV 
Trade  and  Woman's  Club  appropriat- 
ed money,  visited  club  members  and 
carefully  followed  the  summer  work. 

In  Dedham,  Weymouth  and  Coh  is- 
set,    regular    paid    supervisors    looked 


after  the  work  of  school  gardeners. 
Other  towns  had  groups  under  lo^al 
ad.ult  or  juni'u-  leadeis. 

Many  of  our  best  garden  club  mem- 
bers of  past  years  have  steady  sum- 
mer work  in  the  market  gardens  of 
our  county.  They  thus  use  their  club 
experiences  to  good  advantage  and 
learn  more  each  year. 

Handicraft 

The  Handicraft  work  has  been 
taken  up  to  fill  in  the  gap  as  winter 
work  for  some  gro.ups  where  poultry 
is  not  desired.  Under  certain  condi- 
tions it  seems  to  work  well.  In  Hoi- 
brook,  the  boys  were  much  interested 
and  made  a  number  of  useful  as  well 
as  valuable  articles.  Clubs  are  being 
organized  this  year  in  several  more 
rural  towns.  The  iiandicraft  work  is 
also  being  developed  as  one  phase  of 
mixed  agricultural  clubs. 

V\g  Chil) 

Pig  club  work  is  almost  lost  in 
Norfolk  County.  Cohasset  has  a  group 
of  Hampshire  breeders  on  the  out- 
skirts who  stay  by  and  complete  each 
year  but  as  a  whole  the  local  health 
ordinances  and  prevailing  low  pork 
prices  make  the  pig  club  a  doubtful 
proposition. 

Own  Your  Own  Room 

An  Educational  program  in  the  "My 
Own  Room"  project  consisting  of 
trips  and  lectures  has  been  carried 
out.  At  the  time  of  the  Home  Beauti- 
ful Exposition  the  girls  attended  in  a 
body.  At  the  invitation  of  the  home- 
making  department  they  attended  a 
lecture  given  in  the  county  on  In- 
terior Decoration. 

The  girls  have  practically  complet- 
ed the  transformations  in  their 
rooms  so  that  they  will  make  their 
exhibit  at  the  last  of  the  year.  Some 
have  papered,  some  renewed  furniture. 
They  have  made  cretonne-covered 
shirtwaist  boxes,  draperies  and  scarfs. 
As  a  result,  the  furnishings  of  their 
rooms  are  harmonions  and  quiet 
each  a  part  of  a  restfu\  whole. 
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Home  Economies 

A  good  proportion  of  the  Home 
Economics  Clubs  demonstrated  the 
sewing  project.  Several  of  the  club 
members  made  clothing  for  people 
outside  tlieir  immediate  family.  All 
of  the  girls  taking  advanced  worlt 
more  than  completed  their  require- 
ments. A  team  from  Weymouth 
demonstrated  the  making  over  of  gar- 
ments at  the  annual  Field  Day  a: 
Walpole. 


The  bread  club  members  have  ac- 
complished a  good  piece  of  work. 
The  hot  lunches  in  several  of  the 
schools  have  been  served  by  club 
members.  O'n  the  testimony  of  a 
school  teacher — "Club  girls  carry  the 
work  through  if  they  once  undertake 
it." 


We  have  joined  tlie  sewing  and 
bread  clubs  in  many  cases  for  meet- 
ings and  hnd  that  the  combination  is 
not  detrimental  to  either  project.  On 
the  contrary,  the  demonstration  of 
each  phase  offers  a  stimulation  to 
both. 


Work  in  the  Home  Economics  Pro- 
ject was  at  a  disadvantage  when  Miss 
Roundy,  the  Asst.  Club  Agent,  left 
early  in  March  and  the  new  assistant 
did  not  begin  work  until  early  in 
April,  j,ust  at  the  time  of  the  final 
exhibits. 


The  following  statistics  show  just 
how  many  clubs  were  organized  and 
how  many  club  .members  carri(;d 
through: 

No.  bread  clubs  organized    0 

No.  of  clothing  clubs  organized.  ..  .10 
No.  of  bread    and  clothing  clubs 

organized      4 

No.  of  clubs  completing  100% 10 

Total  enrollment    2G7 

Total  Completion  185 

Total  No.  hrs.  of  housework 22862 

No.  of  garments  made   320 

No.  of  bakings  of  bread 927 


Canning 

Fewer  clubs  were  organii:ed  in  can- 
ning than  in  either  of  the  others  due 
to  the  fact  that  so  many  of  the  peo- 
ple of  this  county  change  their  place 
of  residence  for  the  summer.  The 
products  preserved  for  winter  con- 
sumption were  of  superior  quality, 
however.  A  few  of  the  members  have 
specialized  in  the  sale  of  their  prod- 
ucts. The  market  has  been  developed 
locally  in  each  case  because  of  tlie 
excellent  quality  of  tlieir  products, 
the  exhibits  at  fairs  helping  to  ad- 
vertise. 

Junior  leadership  has  accomplished 
good  results  in  this  division  of  the 
work,  also.  As  junior  extension  work 
centers  aro.und  the  home,  we  have  in 
some  instances,  persuaded  mothers  of 
members  to  talfe  local  charge.  In  Co- 
hasset,,  a  committee  of  four  women 
was  appointed  by  the  town  to  give 
the  girls  support.  Each  took  hei 
turn  in  attending  meetings. 

No.  of  CLubs  organized   16 

No.  members   li?> 

No.  of  members  completing  work     92 
No.  of  cans  of  fruit  and 

vegetables    51^60 

No.  jars  of  jams  and  jellies 058 


In  Dedham  we  carried  on  during 
the  six  weeks  of  the  summer  vaca- 
tion four  clubs  in  summer  sewing 
which  show  Avhat  can  be  done  under 
intensive  work  and  trained  leader-: 
ship.  Leaders  from  each  section  cf 
the  town  met  for  training  in  the 
definite  course  they  were  to  give. 
The  girls  demonstrated  to  the  town 
in  that  short  time  how  one  simple 
pattern  of  the  kimona  type  can  be 
changed  for-  varied  needs.  Especially 
worthy  of  note  is  the  cooperation  af- 
forded by  the  Community  Service, 
Inc.,  which  is  well  established  in 
Dedham. 

Two  clubs  of  another  type  were  de- 
veloped this  summer.  Both  under- 
took easy  projects,  the  home  m.ade 
work-basket  and  the  Christmas  pres- 
ent and  are  now  merging  into  ilie 
winter  home  economics  clubs. 
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SCHOOL  NOTES 


The    school     re-opened     Januarj^    2,  tended  the  fifth  Annual    Union  Meet- 

1923,  \sith   very    little   change  in  the  ing  of  the  Massachusetts  Agricultural 

enrollment.    Three  new  students  have  Oiganlzations  at  Horticultural   Hall, 

entered,  Hunt  of  Needham,  Hayford  of  They     witnessed     some    interesting 

Atlantic,    and    Southers    of     Cohasset.  demonstrations     and     heard     lectures 

Franci;3  left  to  return  to  High  School  given  by  authorities    on    apple     scab, 

and  Alley  to  go     to     Texas    with    his  ])Ovine   tuberculosis    and   spraying. 

folks.  

•  William   S.    Fisher  of   the   Class  of 


Thursday,  January  18,  the  senior  1921  has  accepted  the  position  of 
class  with  Mr.  Hoyt  and  most  of  the  Herd  Manager  for  Winthrop  Crane, 
sophomoros     with    Mr.  Campbell,     at-      Jr.,  Unkamet  Farm    Pittsfield,  Mass. 
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The  school  has  been  heavily  hit  by 
the  prevalent  illnesses  of  the  season. 
Mr.  Hoyt,  Mr.  Bannister,  and  Mr.  Ar- 
good  of  the  faculty  have  been  kept  at 
home  by  serious  colds.  Mr.  Argood's 
cold  developed  into  a  serious  case  of 
pneumonia  but  we  are  glad  to  state 
tl'jat  he  is  well  out  of  danger  now. 

Mr.  Rose  and  Mr.  Dizer,  of  the  Ex- 
tension Service,  have  also  been  ill. 


COOPERATIVE   PURCHASE 


New  Year's  Day  was  set  aside  for 
the  students  to  attend  the  Boston 
Poultry  Show. 

Wales  and  Jenks  put  on  their 
demonstration  on  "Lights"  that  day 
find  won  second  prize  among  the 
denaonstration  teams. 

On  Tuesday,  Flanagan  and  Chute 
gave  a  demonstration  on  "Judging 
Fowls  for  Egg  Production"  and  won 
third  honors. 

The  Judging  Team,  comprised  of 
V/ales,  Jenks  and  Cassidy,  took  fourth 
place  among  the  Interstate  Judging 
Teams. 

The  club  exhibit  won  first  prize. 


Mr.  William  Howe,  one  of  the  judges 
^^t  'the  Brockton  Fair,  spoke  to  the 
seniors  on  their  work  judging  cattle 
and  pigs  last  fall.  He  gave  many  in- 
teresting pointers  to  the  boys  and 
complimented   them   on  their    ability. 


With  Captain  Kovolesky  of  the  bas- 
ketball team  in  New  York  and  Bullard 
absent  due  to  illness  the  boys  have 
been  hard  put  in  their  games  with 
Walpole  and  North  Attleboro.  No  one 
can  say,  however,  that  the  players 
who  appeared  on  the  floor  lacked  pep. 
Coach  Thompson  has  been  very  faith- 
ful and  efficient  in  his  training  of 
the  boys. 

Walpole  won  28-20 

No.  Attleboro  won  28-21 

The  crowning  triumph  of  the  season 
c;;me  o::  our  own  floor,  when  Bristol 
/\ggies  knelt  to  the  tune  of  17-13. 
Bj-istol  sent  a  large  aggregation  of 
rooters  with  its  team  and  there  was 
a  noticeable  feeling  of  good  fellow- 
ship an  i  schoolboy  rivalry  shown. 


The  cooperative  purchasing  depart- 
ment of  the  Farm  Bureau  is  at  last 
on  a  solid  business  foundation.  A  live 
farmer,  Mr.  Thomas  U.  Mahoney  of 
Dean  Street,  Norwood  (Telephone 
Norwood  472-W)  is  the  Purchasing 
/v^ent  and  commodities  will  be  pur- 
chased at  a  great  saving  to  the  peo- 
ple of  the  County  who  avail  them- 
selves of  the  opportunity.  If  you  con- 
template purchasing  fertilizers,  lime, 
certified  seed  potatoes,  or  in  fact  an,y 
commodity  that  can  be  purchased  in 
large  quantities  cooperatively,  get  in 
touch  with  your  Town  Director  or 
with  Mr.  Mahoney.  Remember  that 
the  time  to  p^ut  your  order  in  is  be- 
fore the  materia]  is  purchased  not 
afterwards. 


CERTIFIED  SEED  POTATOES 

It  probably  is  not  necessary  to 
bring  to  your  attention  again  the  im- 
portance of  certified  Northern  grown 
seed  potatoes.  Test  after  test  con- 
ducted throughout  the  State  for  the 
past  few  years  has  pioven  that  North- 
ern grown  seed  will  outyield  home 
grown  seed  b,y  many  bushels  per  acre. 
There  is  little  enough  profit  in  the 
potato  game  at  best  and  if  we  can  in- 
crease that  profit  by  the  use  of  good 
seed  let  us  do  it. 


Fred  Richards  is  in  charge  of  ar- 
langements  for  the  next  N.  C.  A.  S. 
Pocial  to  be  held  at  the  school  Wednesr 
day  evening  January  24th.  Much 
enthusiasm  is  voiced  among  the 
student  body  due  to  the  success  of  the 
1', IX  ceding  party. 


We  sympathize  with  Bristol  in  its 
iccent  fire  loss.  We  trust  that  in  view 
of  the  disaster  it  will  not  be  long 
before  accommodations  are  made  for 
class  rooms  and  the  schedule  may  be 
resumed. 
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AGRICULTURAL    DEPARTMENT 


APPLE  ORCHARDINCi 

No  where  in  the    wide    world    are 
oetter   apples    grown   than  those  pro- 
duced ip    the    hill     towns     of     Massa- 
chusetts.   Hood  River  apples  can  com- 
pete in  color  and  in  size  but  beneath 
the  skin  they    are    not     in    the    same 
class  as  Massachiusetts   grown  apples. 
The  interest   in    apple    orcharding    is 
steadily  increasing  in  the  State  for  it 
if  one  of  the  half  dozen  special  lines 
ci  farming  that     are     profitable    and 
capable  of  extension.     Because  of  this 
interest  a  few  years    ago    the    Massa- 
chusetts   Department    of    Agriculture 
engaged  a  corps  of  experts  to  prepare 
a  book  on  orcharding  in  general.  With 
the  edition  exhausted  there  came  up 
the  question  of  a  revise.    It  was  found 
that  if  in  the  new  edition  information 
about  trees  other  than  the  apple  was 
included,   the  book   would  be    far   too 
large     and     the     former     plan     is    a- 
bandoned  and  the    book    is    noAv     re- 
stricted to  information  about  the  pro- 
duction of  apples.     The  eleven  chap- 
ters of  the    200    page   book    are    each 
written  by  an  expert  in  that  phase  of 
orchard  management.     They  cover  in 
an     exhaustive     way     the     problems 
v.^hich   confront  the   grower  from  the 
fstablishraent  of  a  new  orchard  to  the 
correct  packing  of  the  fruit  for  mar- 
ket.    The  chapter  on    renovating     an 
old  orchard  with  its    clearly    written 
text  and   the    instructive    illustrations 
will  be  found  very  helpful  by  owners 
of  old    and    more    or     less     neglected 
apple  trees.     The  qiuestions    of    prun- 
ing, of  grafting  and  budding,  of  fertil- 
izing and  handling    the    soil    in     or- 
chards are  among  the    topics    of    or- 
chard management  that  are  fully  dis- 
cussed.      The     insect      enemies      and 
diseases    of    the     apple     are    told    in 
text  and  picture  and  the  ways  to  suc- 
cessfully control  these  pests  are  given 
in  detail.    The  farm  storage  of  apples, 
the  proper  way  of  packing  apples  for 
■market,  and  the    apple    grading    law 
designed  alike  for  protection  of  grow- 


er and  consumer  are  discussed  in  de- 
tail by  experts  in  each  of  the  topics. 

Any  Massachusetts  man  or  woman 
interested  in  growing  apples,  whether 
it  be  to  make  the  most  of  the  trees 
they  now  have  or  how  to  select  the 
bite,  prepare  the  soil,  set  out  the  trees 
and  care  for  a  new  orchard  will  find 
mis  book  instructive,  suggestive  and 
helpful.  Any  citizen  of  the  State 
can  obtain  a  free  copy  by  writing  the 
Massachusetts  Department  of  Agricul- 
ture, 136  State  House,  Boston  9  and 
asking  for  "Apple  Orcharding." 


DO  YOI^  ^VORK  FOB  PLEASURE  OR 

PROFIT— FARMER    ACCOUNTS 

TELL  THE  STORY 


During  the  winter  months  is  the 
time  to  start  farm  accoiunts.  Your 
county  agent  is  ready  to  furnish  you 
with  one  of  the  Massachusetts  Farm 
Account  Books  free  if  you  will  agree 
to  keep  it.  The  book  is  simple  enough 
for  a  child  to  understand  and  com- 
plete enough  to  give  you  a  perfect 
understanding  of  your  farm  business. 
Be  sure  that  this  year  if  never  be- 
fore you  will  run  the  farm  on  a  strict- 
ly business  basis  and  know  whether 
you  are  earning  a  reasonable  days 
pay  or  just  working  for  exercise. 

The  County  E'xten^ion  Service  co- 
operating with  the  Massachusetts 
Agricultural  College  agrees  to  furnish 
you  with  the  book  with  complete  in- 
structions as  to  how  to  use  it.  At  the 
end  of  the  year  you  are  to  mail  the 
book  to  the  Farm  Management  De- 
partment of  the  College  where  it  will 
be  checked  on  an  adding  machine,  a 
summary  made  and  the  book  together 
with  the  summary  and  the  average 
summary  of  your  county,  returned  to 
you  for  your  own  information  and 
use.  One  man  stated  that  the  service 
is  worth  at  least  $25  00  to  any  farmer. 
It  is  yours  for  the  asking.  Call  up 
or  write  your  County  Agent  at  once 
for  one  of  these  books. 


INorfolk  County  AgrlcnltuTal      and  Home  Making  Bulletin 


MARKET    GARDEN   NOTES 


Prof.  H.  F.  Tompson 


The  people  of  Massachusetts  were 
given  opportunity  by  the  daily  news- 
papers to  read  something  about  the 
meetings  of  the  American  Association 
for  the  Advancement  of  Science, 
which  were  held  at  the  Massachusetts 
Institute  of  Technology,  Harvard,  Bos- 
ton University,  Simmons,  Wellesley, 
and  some  other  nearby  institutions, 
during  the  week  of  December  25.  Very 
many  people  seem  to  think  that  the 
deliberations  of  such  a  meeting  are 
of  another  sphere.  They  are  not. 
They  effect  every  day  life.  Nearly 
three  thousand  persons  from  all  over 
the  United  States  and  representing 
many  foreign  countries,  gathered  for 
these  meetings.  They  touched  every 
branch  of  science,  which  means  every 
phase  of  life,  and  action  of  man. 

The  agricultural  sciences  were 
prominent  at  the  Boston  meetings. 
Farmers  have  poked  a  lot  of  fun  at 
the  word  "science,"  and  particularly 
scientific  agriculture,  but  that  day  is 
nearly  past.  Webster's  Dictionary  de- 
fines science  as  "systematic  knowledge 
of  any  one  department  of  mind  or 
manner."  Some  farmers  are  very 
systematic  in  running  their  business. 
They  are  systematic  because  they 
have  definite  ideas  and  beliefs. 

The  Society  for  Horticultural 
Science,  one  of  the  many  allied  or- 
ganizations of  the  American  Associa- 
tion for  the  Advancement  of  Science, 
held  several  days  of  sessions  and 
talked  about  problems  very  closely  re- 
lated to  vegetable  gardening.  The  ef- 
fect of  artificial  light  on  plant 
growth  came  in  for  considera- 
tion. Much  progress  is  being  made  on 
this  particular  problem.  The  effect 
of  various  factors  in  the  setting  of 
tomato  fruits  was  given  considerable 
study.  Investigators  are  searching 
for  the  reasons  why  tomato  blossoms 
do  not  set  under  certain  conditions, 
and  do  under  others.  It  is  safe  to  pre- 
(iict  that  they  will  soon  learn  what 
changes  occur     in     the     plant     itself 


which  in  turn,  affect  the  pollen  and 
other  parts  of  the  blossom,  and  re- 
tards or  advances  the  processes  of  re- 
production. 

The  problems  of  the  fruit  grower 
were  given  a  great  deal  of  study,  and 
some  very  positive  and  some  very 
negative  results  have  been  found. 
After  years  of  investigation  these  will 
all  be  reflected,  just  as  truly  in  prac- 
tical agriculture,  as  the  science  of 
chemistry  has  been  reflected  in  the 
development  of  the  dye  industry  of  to- 
day. 

Agriculture  and  horticulture  are 
ver^y  complex.  They  are  affected  by 
so  many  factors  that  it  is  difficult  to 
separate  one  from  the  other.  This 
makes  it  a  very  much  more  difficult 
problem  than  in  the  sciences  of 
mathematics  or  engineering.  Because 
it  is  more  difficult,  progress  is  more 
slow,  but  it  is  just  as  sure.  Some  of 
the  best  minds  of  the  country  are  now 
centered  on  discovering  some  of  the 
secrets  of  nature.  Progress  is  being 
made. 

The  extension  workers  of  counties 
and  the  state  as  a  whole,  met  at  an 
annual  conference  in  Amherst,  the 
third  week  of  December.  During  that 
conference  prominence  was  given  to 
the  subject  of  the  farm  home  garden. 
Yoiur  county  agents  certainly  will  be 
in  a  position  to  give  considerable 
assistance  in  working  out  a  plan 
whereby  mother,  father,  son  and 
daughter  may  get  together  on  this 
project  and  all  greatly  enjoy  it.  Give 
some  thought  to  this  problem  at  this 
season.  See  your  county  club  agent. 
If  you  have  a  boy  or  girl  who  is  in- 
terested in  things  on  the  farm  give 
them  an  opportunity.  Let  mother  help 
decide  on  what  fruits  and  vegetables 
the  farm  home  would  greatly  appre- 
ciate. Let  father  assist  by  setting  a- 
part  a  good  piece  of  land,  furnishing 
sufficient  plant  food,  and  letting 
"George"  have  the  horse  to  cultivate 
it  when  it  needs  it.  The  family  work- 
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ing  together  in  this  way  will  get  a  lot 
of  pleasure,  a  lot  of  good  food,  and 
benefit  in  every  way.  Don't  forget  to 
cooperate  with  your  County  Agent  on 
this  partioular  project. 


real  vigorous  and  intelligent  attempt 
to  meet  the  competition.  It  can  be 
done. 


The  vegetable  gardening  business 
was  hard  hit  in  the  fall  of  1922, 
particularly  in  the  loss  of  celery.  To 
date  20  to  25  per  cent,  of  the  usual  a- 
mount  of  winter  celery  has  gone  to 
market  figured  in  dozens  of  bunches. 
The  price  has  been  higher  than 
normal,  the  quality  lower.  With  one- 
fifth  the  crop  and  with  twice  the 
price  where  is  the  profit?  Problem 
No.  1.  With  plans  being  made  for  pro- 
duction in  1923,  what  are  we  going  to 
do  to  stop  the  loss?     Problem  No.  2. 


The  Boston  Market  Gardeners  Asso- 
ciation held  their  first  meeting  of  the 
year  at  Arlington  on  December  9.  It 
was  a  good  meeting,  as  the  Arlington 
meetings  always  are.  About  200  of 
the  finest  type  of  vegetable  growers 
of  this  country,  met  together.  They 
visited  many  of  the  greenhouse  plants 
of  the  district  in  the  morning,  had  their 
usual  good  collation  at  noon,  and  were 
in  session  at  a  meeting  from  1.45  unt?! 
4.30.  Business  reports,  and  a  talk  on 
the  "Vegetable  Problems  of  New 
Jersey"  filled  the  session.  Surely  mar- 
ket growers  of  Massachusetts  should 
meet  together  as  these  meetinge  give 
opportunity  to  further  the  interests 
of  their  business,  and  to  study  their 
problems  together. 


A  study  of  market  reports  shows 
that  the  greenhouse  lettuce  produc- 
tion of  Massachusetts  in  very  decided- 
ly less  than  for  several  years  past 
Are  our  men  frightened  by  the  com- 
petition from  the  South,  and  are  they 
giving  up  the  game?  If  so,  have  they 
tried  to  find  some  real  solution?  What 
would  be  the  effect  if  the  greenhouse 
lettuce  grown  was  considerably  better 
in  quality  than  what  has  been  grown? 
Is  there  not  a  chance  for  better  mar- 
keting? We  believe  there  are  satis- 
factory answers  to  these  questions. 
Oiur  men  ought  not  to  give  up  without  i 


TOMATO  STRAIN  TESTS 


For  several  years  we  have  been 
comparing  a  strain  of  the  popular 
"IBouny  Best  tomato  with  different 
gardeners  who  already  have  a  good 
strain  of  this  particular  variety  and 
also  comparing  it  with  other  early 
\arieties.  We  will  be  glad  to  furnish 
free  fifty  or  one  hundred  plants  to  any 
who  will  agree  to  cooperate  in  keep- 
ing records,  etc.  If  large  numbers  of 
plants  are  desired  they  may  be  se- 
cured at  a  nominal  price. 

FOXBORO  EXTENSION  SCHOOL 


The  citizens  have  been  giving  the 
Extension  Service  Avonderful  support 
at  the  Evening  Extension  Schools 
which  have  been  conducted  during 
the  month  of  January  in  the  High 
School.  We  are  especially  indebted 
to  Mr.  Jenkins,  Supt.  of  the  Foxboro 
Schools,  for  his  cooperation  in  per- 
mitting the  use  of  the  High  School 
building. 

MICE  INJURY 


We  are  having  almost  a  repetition 
of  the  deep  snows  of  the  winter  of 
1920  and  I  wonder  what  the  fruit 
trees  will  look  like  when  the  snow 
melts.  Trees  that  have  been  protect- 
ed will  without  question  be  safe  but 
what  about  the  ones  that  have  not 
been  protected? 

A  good  preventative  measure  is  to 
tramp  the  snow  well  around  the 
trunks  thus  preventing  the  mice  from 
getting  at  the  bark.  If  the  bark  has 
been  gnawed  and  the  tree  girdled 
bridge  grafting  must  be  resorted  to. 
The  County  Agent  will  be  glad  to 
furnish  complete  information  on  how 
and  when  to  graft  upon  request 

Are  your  seed  tests  started?  Have 
yoiu  counted  your  seed  for  your 
seed  test  or  just  thrown  in  a  hand- 
ful? See  how  long  it  takes  to  count 
one  hundred,  and  make  it  one  hun- 
dred seeds  to  the  test. 
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POULTRY  NOTES 


POULTRY  DISEASE  CONTROL 


Prof.  William  C.  Monahan  of  the 
Massachusetts  Agricultural  College 
gave  a  very  interesting  talk  on 
disease  control  at  the  Foxboro  Ex- 
tension School  on  January  18th. 

Prof.  Monahan  stated  that  one  rule 
for  success  in  the  poultry  game  was 
to  put  clean,  healthy  pullets  into 
houses  that  have  been  cleaned  by  the 
use  of  disinfectants.  Houses  that  are 
simply  clean  to  the  eye  are  not  al- 
ways rid  of  the  disease  organisms  that 
prove  disastrous.  He  divided  his  list 
of  diseases  into  two  groups: 

1.  Functional  that  generally  affect 
fat  hens.  These  diseases  cause  small 
losses  and  are  of  minor  importance  as 
they  are  found  on  even  the  best  of 
poultry  plants. 

2.  Contagious  or  infectious  dis- 
eases 'Usually  infect  thin  or  emaciated 
fowls. 

These  diseases,  due  to  their  highly 
infectious  nature  are  dangerous  and 
hard  to  control.  The  principal 
1  roubles  of  this  type  are  worms,  pox, 
ro.up  and  white  diarrhoea  of  chickens. 
Sanitary  measures  are  important  and 
should  always  be  practiced.  White 
diarrho,ea  is  carried  in  the  adult  bird 
and  transmitted  throiugh  the  egg  to 
the  chick  and  then  in  its  first  stages 
spread  from  one  chick  to  another  by 
way  of  the  droppings. 


INTESTINAL  WORMS  OF  POULTRY 


By  William  C.  Monahan 
Roundworms 

Roundworms  are  a  common  infesta- 
tion of  the  intestines  of  poultry.  Bad- 
ly infested  flocks  are  unprofitable. — 
the  chickens  emaciated  and  often  so 
weak  that  they  appear  paralytic,  the 
hens  unthrifty  and  seldom  in  laying 
condition.  Young  birds  are  affected 
most  seriously.  The  yards  of  many 
eastern  plants  are  so  heavily  con- 
taminated with  the  eggs  of  these 
worms  that  it  is  practically  im- 
possible to  raise  thrifty  chickens  in 
them. 


Diagnosis  is  simple.  Infection  may 
be  suspected  by  the  unthrifty  appear- 
ance of  the  flock  and  confirmed  -upon 
post-nnortem  examination.  Occasional- 
ly, when  birds  are  physicked,  worms 
may  appear  in  the  droppings.  The 
common  roundworms,  Ascaris  inflexa. 
are  easily  identified.  They  are  yel- 
lowish white  in  color  and  from  1%  to 
3^  inches  in  length.  They  inhabit 
the  forward  portion  of  the  intestines, 
sometimes  completely  filling  the  pass- 
age. Besides  thieving  food  they 
irritate,  and  it  is  thought  that  their 
secretions  have  a  toxic  effect  upon 
the  s^ystem  of  the  fowl. 

Vast  numbers  of  minute  eggs  are 
laid  in  the  intestines  and  pass  out 
with  the  droppings.  These  eggs  are 
extremely  resistant,  known  to  have 
lived  in  the  ground  for  a  year,  and 
ordinarily  do  not  hatch  until  taken 
into  the  alimentary  canal  of  another 
chicken.  Maturity  is  reached  in  from 
three  to  four  weeks.  The  usual  source 
of  infection  is  food  or  water  con- 
taminated by  egg-laden  droppings. 
Tapeworms 

Tapeworms  also  frequently  occur, 
but  their  economic  Importance  in 
New  England  is  probably  not  great. 
Tapeworms  are  flat  and  segmented. 
They  cling  by  their  heads  to  the  wall 
of  the  intestines  while  the  body  floats 
in  the  passage.  The  posterior  seg- 
ments fill  with  eggs  as  they  mature. 
Sloughing  off  the  eggs  pass  with  the 
droppings,  but  are  not  harmful  if 
picked  by  other  birds.  An  inter- 
mediate host  is  necessary.  The  inter- 
mediate hosts  for  fowl  tapeworms 
are  earthworms,  snails,  slugs  and  flies. 
This  phase  of  their  life  history  makes 
the  control  of  tapeworms  easy,  foi', 
with  the  exception  of  flies  the  inter- 
mediate hosts  may  be  easily  con- 
trolled and  thus  the  worms  prevented 
from  spreading. 

Drepidotaenia  infundibuliformis.  the 
tapeworm  most  commonly  found  in 
New  England,  has  the  housefly  as  in- 
termediate host.  This  makes  its  con- 
trol    rather     difficult.       On     infested 
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USE  OUR  PRESSURE  COOKER 


Have  you  seen  one?  A  cooking 
utensil  which  will  cook  your  entire 
dinner  for  you  in  a  minimum  amount 
of  time.  Just  for  example,  the  other 
day,  we  baked  beans  in  exactly  25 
minutes  and  thej  certainly  were 
worthy  of  the  name  "Baked  Beans." 
It  sounds  incredible,  doesn't  it?  But 
they  were  delicious-brown,  tender  and 
of  good  flavor.  When  the  beans 
were  done,  we  cooked  pork  chops, 
potatoes,  carrots  and  baked  apples — at 
one  time — for  10  minutes.  A  whole 
dinner  at  one  time  and  a  delicious  one 
at  that. 

Would  you  like  to  try  the  cooker? 
We  are  planning  a  demonstration  in 
South  Weymouth  and  one  in  Medway. 
Several  other  towns  have  asked  for  it. 
After  the  demonstration  the  cooker 
will  be  left  and  the  women  of  the 
vicinity  may  test  it  out  by  them- 
selves, finding  the  disadvantages  as 
well  as  the  advantages.  For,  of 
course,  there  are  weak  points?  Elx- 
pense  is  one.  There  are  others.  Try 
out  the  cooker  and  find  them  out  for 
.yourself. 

Look  for  a  report  in  next  month's 
bulletin  from  the  women  who  are  test- 
ing the  pressure  cooker.  If  you 
would  like  it  in  your  town,  let  us 
know  an,d  we  will  arrange  a  demon- 
stration. 


COMMUNITY  MEETINGS 


The  Extension  Service  has  planned 
a  number  of  meetings — shall  we  call 
them  Community  Meetings  because 
we  want  them  to  be  for  everyone  in 
the  community — to  be  held  during 
January,  February  and  March.  We 
want  these  to  be  family  meetings 
where  we  can  talk  over  the  possibili- 
ties of  work  for  the  year  1923;  where 
we  can  get  inspiration  for  bigger  and 
better  work  in  the  home  and  on  the 
farm;  and  where  we  can  gather  to- 
gether socially  and  get  better  ac- 
quainted with    each  other.     We  need 


a  dinner  or  a  Siupper  for  this  purpose 
for  where  is  there  a  better  place  to 
lose  formality  and  to  get  acquainted 
with  your  neighbor  than  around 
the  table? 

The  meetings  will  be  advertised. 
Make  it  a  point  to  save  the  day;  it 
will  be  well  worth  while.  This  is  a 
new  idea  to  Norfolk  County.  These 
family     community    meetings    are     a 

custom  in  most  of  the  other  counties. 
We  need  yoiu  to  make  them  a  success 
here.  Watch  for  the  advertisement  of 
the  meeting  and  then  plan  to  come. 


WEEKLY    SERVICE    HINTS    FURN- 
ISHED  BY   STATE   COLLEGE 
SPECIALISTS 


Planning  the  School  Lunch — Many 
mothers  are  faced  with  the  problem 
of  preparing  lunches  every  day  dur- 
ing winter,  and  it  is  hard  to  prevent 
sameness  for  creeping  into  the  menu. 
Besides,  many  foods,  which  children 
enjoy  cannot  be  carried  in  a  lunch 
basket.  The  metal  container,  with 
ventilation  holes,  is  best  for  carrying 
to  school  because  it  can  be  scalded 
daily.  Paraffin  paper  should  be  used 
for  wrapping  moist  foods,  as  cake  and 
sandwiches.  Ice  cream  containers  are 
useful  for  packing  salads,  baked  beans 
or  baked  apple. 

These  suggestions,  made  by  home 
economics  experts,  are  suitable  and 
appetizing  lunches  for  school  chil- 
dren: Sandwiches  with  sliced  meat 
filling  baked  apple,  cookies  or  a  few 
pieces  of  candy.  A  crisp  roll  hollowed 
out  and  filled  with  chopped  meat  or 
salmon,  an  orange,  cookies  and  a  few 
dates.  Hard  boiled  or  deviled  eggs 
with  brown  bread  and  jam,  apple 
sauce  and  piece  of  cake.  Nut  or 
cheese  sandwich  with  piece  of  maple 
sugar  and  fruit.  Baked  bean  sand- 
wich, sweet  pickle,  handful  of  raisins 
and  a  nougat  bar.  All  of  these  com- 
binations are  tasty  and  healthful,  es- 
pecially if  a  small  thermos  bottle 
with  milk  is  provided  for  each  lunch. 
"Farmers'  Wife"  Mary  Ann  Gray. 
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MILLINERY 


It  is  time  to  be  t,hinking  of  spring 
millinery  gro^ups.  We  are  planning  3 
types  of  millinery  classes  this  year: 

1.  A  series  of  5  or  6  half  day 
meetings  held  once  a  week. 

2.  2  or  3  all  day  meetings  held 
once  a  week. 

3.  1  or  2  all  day  meetings  for  ad- 
vance groups. 

Expense 

$5.  plus  expenses  for  half  day. 

$7.  plus  expenses  for  whole  day. 

This  will  be  divided  between  mem- 
bers of  group. 
Size  of  Grioii]) 

15  a  good  number — not  more  than  20. 

Our  milliner^y  classes  result  in  a 
greater  number  of  hats,  better  looking 
hats  utilization  of  eld  hats,  less  ex- 
pensive ,hats  made  from  new  materials, 
a  knowledge  of  principles  of  millineiy 
which  will  last  your  group  a  life 
tiime. 

Get  your  group  started  early  enough 
so  that  you  will  be  prepared  for  the 
first  appearance  of  Spring. 


HOW  TO  Ti;ST  A  RECIPE 


Many  times  we  find  a  recipe  in  a 
paper  or  magazine  and  don't  want  to 
waste  the  material  if  the  recipe  will 
not  give  a  good  finished  product.  No 
matter  vv^hat  you  are  making,  there 
are  certain  standard  proportions  to 
use.    The  following  are  some  of  them: 

Two  level  teaspoons  baking  powder 
for  one  cup  flour. 

One-half  teaspoon  soda  per  1  cup 
sour  milk  or  molasses. 

Two  cups  flour  reqaiire  %  c.  shorten- 
ing for  pie  crust. 

Two  cups  flour  require  %  c. 
Sjhortening  for  cookies. 

Two     cups     flour     require     %    cup . 
shortening  for  short  cake. 

Two  cups  flour  require  1  to  2 
tablespoons  shortening  for  tea  biscuit. 

One  egg  per  cup  milk  for  baked 
custard. 

Two  eggs  per  one  pint  of  milk  for 
custard. 


Four     teaspoons     corn    starch    will 
stiffen  one  pint  liquid  for  pudding. 

Two     level    tablespoons    flour     will 
thicken  1  cup  liquid  for  gravy. 

One     level     tablespoon     flour     will 
thicken  1  cup  liquid  for  soup. 

The  thickening  power  of  cornstarch 
i&  about  twice  that  of  flour. 

Helen  G.  Bishop,, 
Home  Demonstration  Agent, 
Freehold,  N.  J. 


FEBRUARY  MENUES 


Vegetable  Soup  Cheese  Biscuits 

Rice  Prune  Pudding 

Mashed  Potato   Omelet 

Cheese  Salad 
Shredded  Wheat  Bread 

Aloha  Cream 

Hamburg  Steak  with 

Vegetable  Garnish 

Savory  Potato  Maple  Peaches 

^»  e^etable  Soup 

Boil  beef  shank  vigorously  for  1% 
hrs.  Skim,  off  scum,  remove  bone,  cut 
meat  in  small  pieces.  Add  2  carrots, 
£  onions,  2  STnall  turnips,  2  parsnips 
cut  fine.  Add  2  T.  parsley,  1  stalk 
celery,  1  c.  green  beans  together  with 
1  c.  peas  and  1%  c.  canned  tomato. 
Cook  Yo  hr.  add  4  medium  sized  po- 
tatoes cut  fine  5  t.  salt,  %  t.  each  of 
paprika,  clove  and  nutmeg,  %  t. 
pepper  and  1  t.  Worcestershire  sauce. 
Cook  %  hoiur. 

CJieese  Bisciiiits 

Sift  2  c.  fiour,  4  t.  Baking  Powder, 
1  t.  salt.  Work  in  2  T.  shortening. 
Mix  to  soft  dough  with  about  %  c. 
milk.  Toss  on  well  floured  board  and 
roll  out  rather  thin.  Cut  in  rounds 
and  spread  with  softened  butter. 
Grate  cheese  thicklj  on  half  the 
rounds,  and  cover  with  the  others  in 
sandwich  fashion.  Bake  from  12-15 
minutes. 
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Shredded  Wheat  Bread 

Break  six  shredded  wheat  biscuits 
into  bread  bowl,  add  two  cups  boiling 
water.  When  cool  add  two  cups 
scalded  milk,  one  half  cup  molasses, 
two  tablespoons  shortening,  one  table- 
spoon salt,  yeast  dissolved  in  one- 
quarter  cup  lukewarm  water,  and  flour 
to  knead  (about  six  cups).  Finish  like 
white  bread.  Half  white  and  half 
whole  wheat  flour  may  be  used. 

Mashed  Potato  Omelet 

1  cupful  mashed  potatoes 
4  eggs 

2  tablespoonfuls  milk 
%  c/upful  diced  bacon 
i/f,  teaspoonful  salt 

1-8   teaspoonful  pepper 

Paprika 

Minced  parsley 

Try  out  the  diced  bacon  in  the  fry- 
ing pan  in  which  the  omlet  is  to  be 
made.  Sepa'-ate  the  eggs  and  add  to 
the  well-beaten  yolks  the  mashed  po- 
tatoes, milk  salt  and  pepper.  Fold  in 
Ihe  egg-whites  beaten  until  stiff. 
Skim  the  cooked  bacon  from  the  fat 
and  pour  the  omelet  into  the  pan. 
Sprinkle  the  top  with  the  cooked 
bacon,  minced  parsley,  and  paprika. 
Cook  slowly  until  a  golden  brown  on 
the  bottom;  then  place  in  a  350°  F. 
oven  to  cook  the  top,  or  place  at  the 
bottom  of  the  broiler  oven.  Fold,  turn 
ont  on  a  hot  platter,  and  serve  at 
once. 

Maple  Peaches 

Wash  and  soak  one-half  pound  of 
dried  peaches  overnight  in  one  q.iart 
ot  cold  water;  bring  to  a  boil  and 
cook  gently  for  one-half  hour,  using 
a  deep  dish.  Sweeten  with  three- 
fourths  cupful     of    brown    or     mapl^ 

sugar,  adding  water,  if  necessary,  near- 
ly to  cover  the  fruit.  Meanwhile, 
ruix  a  soft  biscuit  dough  as  follows: 
Mix  together  one  cupful  of  bread 
flour,  one  cupful  of  whole-wheat 
flour,  four  teaspoonful s  of  baking- 
powder  one-half  teaspoonful  of  salt, 
and  one  teaspoonful  of  sugar.  Out  or 
work  in  until  well  blended  two  table- 


spoonfuls  of  butter.  Add  about  three- 
fourths  cupful  of  milk  to  make  a  soft 
dough.  Toss  on  a  floured  board,  shape 
to  fit  dish,  and  lay  over  the  stewing 
peaches.  Simmer  for  twenty  minutes, 
tightly  covered.  Uncover,  brush  with 
milk,  and  brown  delicately  in  the 
oven.     Serve  with  maple  sirup. 

Hamburg   Steak  with 

Vegetable  Garnish 

Purchase  one  and  one-half  pounds 
of  round  steak  ground  with  a  small 
piece  of  suet.  Sebson  as  desired  and 
press  into  a  single  cake.  Insert  a 
slender  stick  of  fresh  suet  to  simulate 
the  bone  of  a  sirloin.  Broil  place  on 
a  hot  platter,  dot  with  butter,  and 
sprinkle  with  salt  and  pepper.  Sur- 
roiund  with  alternate  mounds  of  dif- 
ferent vegetables,  cooked,  seasoned 
Avell,  and  buttered  liberally  —  the 
whole  very  hot.  Vegetable  combina- 
tions are  numerous;  a  good  one  is  tiny 
onions,  carrots  cut  in  small  fingers, 
turnips  diced,  small  bits  of  canned 
string-beans,  or  diced  beets.  The 
mounds  of  vegetable  may  be  separat- 
ed with  sprgs  of  parsley  or  cress. 
Peppers  stuffed  with  any  of  the  vege- 
tables mentioned  may  also  be  used. 

Prime  Rice  Pudding-  • 

Beat  one  egg  slightly,  add  %  c. 
light  brown  sugar,  %  t.  salt,  1  t. 
vanilla,  1  T.  melted  butter,  1  c.  un- 
sweetened prune  juice.  Poiur  this 
mixture  over  3  c.  boiled  rice  placed  in 
a  buttered  baking  dish.  Bake  in  a 
moderate  oven  for  30  minutes.  Chill 
and  serve  with  Whipped  Cream. 

Aloha  Cream 

^4  c.  rice 

1  c.  grated  pineapple 

%  c.  sugar 

%   c.  heavy  cream 

Cook  rice  in  boiling  salted  water. 
Drain  and  po.ur  cold  water  over  to 
separate  the  kernels.  Cool,  add 
sugar  and  pineapple.  Let  stand  in  a 
cold  place  for  an  hour.  Folrl  in  cream 
which  has  been  beaten  until  stiff. 
Serve  very  cold. 
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JUNIOR     EXTENSION    DEPARTMENT 


WHAT      ARE      THE      MOTIVES      IN 
JUNIOR  EXTENSION  WORK? 


Assistant  State  Leader  Answers  this 
Question  witli  an  Analysis  of  the 
Work,  tlie  Plans,,  the  Results 


By  Dorothy  Murdock 

The  question  has  been  asked,  "What 
are  the  motives  in  Junior  Extension 
Work  in  Massachusetts?"  Because  the 
population  of  Massachusetts  is  more 
urban  and  semi-urban  than  rural, 
the  motives  of  the  work  may  vary 
somewhat  from  those  in  the  strictly 
rural  State. 

The  chief  aim  is  to  train  rural 
children  to  become  better  farmers  and 
homemakers;  but  if  there  are  those 
not  living  in  a  rural  community  who 
are  desirous  of  becoming  farmers 
Junior  Extension  work  should  help 
them  to  find  the  opportunity. 

A  secondary  motive  is  to  create  an 
Interest  and  to  give  a  knowledge  of 
farm  and  home  life  to  young  people 
not  residing  in  the  country,  in  order 
that  they,  as  future  citizens  may 
have  a  sympathetic  understanding  of 
the  conditions  surrounding  the  pro- 
duction of  their  food  supply. 

The  final  motive,  which  perhaps  is 
more  intangible  and  yet  has  a  great 
intrinsic  value,  is  the  development  of 
character  b,y  means  of  club  work. 
Who  can  say  that  to  develop  the 
qualities  of  honesty,  truthfulness, 
thrift,  a  realization  of  the  value  of 
money,  respect  for  work,  and  respect 
for  the  workers,  is  not  worth  while? 
These,  then,  are  the  motives  which 
have  been  in  the  mind  of  the  Junior 
Extension  worker  in  Massachusetts  as 
programs  have  been  planned  and 
carried  out. 

Recently  a  survey  of  the  efficiency 
of  Extension  work  in  Massachusetts 
was  made.  During  this  study  five 
questions  were  used  as  the  test  for 
efficiency. 

To  be  specific  let  us  appl,y  these 
questions  to  the  homemaking  projects 
of  Junior  Extension  work. 


1.  Does  the  worker  recognize  the 
varying  mental  grades  and  make 
necessary  adaptation  of  subject  mat- 
ter? 

In  working  with  young  people  the 
mental  grades  vary  more  with  age 
than  intelligence,  although  there  is 
another  factor  which  is  to  be  con- 
sidered — the  difference  between  a 
rural  mind  and  an  u'ban  iiiind. 

In  homemaking  projects  the  work 
has  been  graded  according  to  years, 
in  order  that  a  hoy  or  girl  may  find 
p  task  suited  to  his  age  and  to  his 
ability  to  accomplish  more  difficult 
problems. 

Furthermore,  a  new  program  of 
work  has  just  been  made  for  the  older 
groups,  which  they  may  adopt  with- 
out going  through  the  elementary 
stages  if  they  are  capable  of  handling 
advanced  work.  This  program  in- 
cludes comparative  demonstrations, 
and  other  work  correlated  with  Senior 
Extension  projects. 

2.  Does  the  worker  so  plan  work 
that  teaching  results  in  action  and 
adoption  of  the  better  practice?  The 
answer  to  this  is  found  in  the  fact 
that  in  all  homemaking  groups  the 
idea  of  "Extension  Service"  is  held 
before  the  club  constantl,y;  that  every 
club  member  knows  that  it  is  her 
duty  to  teach  some  one  else  what  she 
has  learned;  that  mothers  are  invited 
to  club  meetings  to  become  acquainted 
with  the  things  their  daughters  are 
learning;  and  that  club  members  are 
encouraged  to  put  these  lessons  into 
practice  in  their  own  homes. 

3.  Does  the  worker  so  plan  work 
that  the  major  part  of  the  people  con- 
cerned will  adopt  the  desirable  prac- 
tice within  a  reasonable  length  of 
time? 

In  interpreting  this  question  "major 
part"  is  represented  as  50  per  cent, 
and  "a  reasonable  length  of  time"  as 
ten  years.  The  next  question  is,  who 
are  the  people  concerned?  If  we  go 
back  to  our  motives  we  find  that  first 
of  all  we  have  all  rural  children; 
next    children,  not  rural,  who  are  de- 
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sirous  of  becoming  farmers;  and  third, 
the  semi-urban  and  urban  children 
who  should  be  educated  into  an  un- 
derstanding of  farm  problems. 

For  the  rural  child  we  can  readily 
answer  that  the  major  part  will  be 
reached  in  ten  years,  for  already  in 
the  three  most  rural  counties  prac- 
tically every  child,  at  least  of  school 
age,  has  been  offered  the  opportunity 
of  carrying  on  club  work.  The 
answer  for  the  rest  of  the  people 
concerned  cannot  be  so  definite.  The 
greatest  limiting  factor  is  the  problem 
of  leadership.  The  number  of  paid 
leaders  cannot  increase  indefinitely 
and  volunteer  leadership  is  not  and 
cannot  alwajs  be  assured.  The  work 
is  being  planned,  however,  to  antici- 
pate constant  growth,  and  in  order  to 
meet  a  continually  increasing  demand 
for  club  work,  a  program  has  been 
made  which  includes  such  features  as 
a  perpetuating  club  organization,  in 
other  words,  a  slogan  "Once  a  c^'Ub 
always  a  club;"  definite  programs  for 
organized  groups  which  include  regu- 
lar meeting  days  definite  goals,  and 
definite  pieces  of  work  to  be  ac- 
complished; exhibits  and  other  forms 
of  publicity  that  will  spread  the  idea; 
a  stressing  of  the  phases  which  are 
being  demonstrated;  and  last,  and 
most  important,  county,  district  and 
perhaps  State  training  schools  for 
local  leaders. 

4.  Is  the  worker  familiar  with 
Massachusetts  farm  and  home  condi- 
tions? Here,  again,  is  the  factor  of  a 
large  percentage  of  urban  homes  over 
rural  homes.  But  with  the  wide 
range  of  projects,  some  of  which  are 
more  adapted  to  rural  than  urban 
communities  it  seems  that  any  boy 
or  girl  could  find  something  that 
would  apply  directly  to  him.  Of 
course,  in  the  homemaking  projects 
the  problems  are  more  nearly  alike 
for  both  farm  and  cit,y;  yet  in  plan- 
ning work  for  rural  children  it  is 
necessary  to  bear  in  mind  that  home 
life  on  a  farm  requires  more  of  a 
child  than  in  a  city  apartment. 

5.  Does  the  worker  recognize  t,he 
place  of  his  subject  matter  in  a  sys- 


tem of  farm  management  and  his 
work  in  a  system  of  Extension  teach- 
ing? With  the  recent  discussions  In 
the  Extension  Service  of  co-operation 
with  adult  workers,  and  the  working 
out  of  correlated  programs  it  seems 
that  this  question  is  answered.  For 
after  all  Junior  Extension  work  is 
simply  t,he  training  school  for  the  fu- 
ture farmers  and  home-makers,  with 
whom  the  adult  specialists  will 
eventually  co-operate  in  demonstrat- 
ing better  farming  and  homemaking. 


IVHO  IS  .NORFOLK  COUNTY'S  OUT- 
STANDING CLUB  MEMBER? 


To  This  Person  Goes  A  Week  at  Camp 
Vail 

One  club  member  from  Norfolk 
County  can  go  to  Camp  Vail,  Eastern 
States  Exposition  in  1923.  It  may  be 
a  boy  or  it  may  be  a  girl.  These  are 
the  requisites,  whoever  goes  must  be 
a  real,  live,  outstandiiig  club  member 
who  has  done  gocd  v/ork  over  a  period 
of  time,  who  has  shown  good  club 
spirit  and  has  made  club  work  of 
real  value  to  the  community.  If  you 
think  anyone  in  your  town  deserves 
the  trip,  the  county  club  agents  will 
be  glad  to  hear  about  him. 

KRAINTREE  BOYS  HEAR  POULTRY 
CHALK  TALK 


Club  members  from  the  Noah- 
Torrey  School,  South  Braintree,  went 
in  to  Horticultural  HaH,  Boston,  to 
one  of  the  Union  Agricultural  meet- 
ings in  January  when  the  Poultry 
Judge  W.  H.  Card  of  Connecticut  gave 
his  chalk  talk  on  types  and  breeds  of 
poultry.  Mr.  Chapman,  principal  of 
the  school  was  in  charge  of  the  club 
and  gave  everyone  a  good  time. 

BOYS  APPRECIATE  POULTRY 
SHOW  PASSES 


The  Boston  Poultry  Association  ad- 
mitted club  members  free  at  the  re- 
cent poultry  show.  During  the  five 
days  of  the  show,  the  club  agent 
showed  members  from  eleven  towns 
through  the  various  departments 
which  shows  that  our  boys  take  ad- 
vantage of  these  chances. 
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CLUB    WORK    FEATURES    BOSTON    POULTRY  SHOW 


Norfolk   County   Boys   Win  Prizes   on  Birds,  Demonstrations,  and 

Club  Exhibits 


Boys  from  Norfolk  County  won 
many  prizes  at  the  Boston  Poultry 
Show.  On  birds  Leon  Bennett  of 
South  Weymouth  was  our  highest  in- 
dividual winner  with  1st,  2nd,  and  3rd 
cockerels  and  1st  an  4th  pullets  on 
six  entries.  Leon  Fitzgerald  won 
prizes  on  leghorns  and  barred  rocks, 
Stanley  Chalke  on  Anconas  and  Rhode 
Island  Reds,  Robert  Hoffman  on 
White  Rocks,  and  Alfred  Files  on 
White  Rocks.  From  Cohasset,  Robert 
Perry  won  second  prize  pen  of  Rhode 
Island  Reds.  Alexander  McDowell  of 
Dedham  placed  buff  Plymouth  Rocks, 
in  the  class  for  any  other  breed. 

Gordon  Smith  of  Brookline  on  a 
Rhode  Island  Red  pullet  won  first 
prize  in  a  class  of  thirty  birds,  all 
breeds  competing. 

Boys  from  the  N.  C.  S.  club  at  Wal-^ 
pole  did  well    on    club    exhibits    and 


demonstrations.  Their  club  exhibit 
showing  the  use  of  lights  in  poultry 
keeping  took  first  place  and  a  demon- 
stration on  the  same  subject  put  on  by 
Eldred  Wales  and  Gaidner  Jenks  was 
second  in  eight  teams.  Haskell  Chute 
and  James  Flanagan  showing  how  to 
select  high  pre  ducing  birds  won  third 
Piize  on  their  demonstration. 

The  Work  and  Win  Club  of  the 
Belcher  School,  Randolph,  put  up 
their  first  club  exhibit  an,d  won  fifth 
prize. 

In  judging,  Norfolk  County  had 
teams  in  both  junior  and  senior 
classes  but  the  boys  did  not  rank  with 
the  winners,  Suffolk  County  boys 
won  the  Junior  Contest  and  Hamp- 
shire boys  the  senior  contest.  Middle- 
sex County  won  the  demonstration 
contest  with  a  killing  and  picking 
demonstration. 


AN  IMPRESSIVE   SHOWING 


Why   One  Boy   Left  the   Farm 

I  left  my  dad,    his  farm,  his  plow. 
Because  my  calf  became  his  cow; 
I  left  my  dad — 'twas  wrong  of  course — 
Because  my  colt  became  his  horse. 
I  left  my  dad  to  sow  and  reap 
Because  my  lamb  became  his  sheep; 
I  dropped  my  hoe  and  stuck  my  fork 
Because  my  pig  became  his  pork. 
The  garden  truck  I  made  to  grow 
Was  his  to  sell  and  mine  to  hoe. 


Wliy  Another  One  Didn't 

With  dad  and  me  it's  half  and  half — 
The  cow  I  own  was  once  his  calf; 
No  town  for  mine,  I  will  not  bolt. 
Because  my   horse    was  one  his  colt; 
I'm  going  to  stick  right  where  I  am 
Because  my  sheep  was  once  his  lamb; 
I'll   stay   with  dad — he  gets  my  vote. 
Because  my  hog  was  once  his  shote; 
It's  "fifty-fifty"  with  dad  and  me — 
A  profit  sharing  company. 

— The  Missionary  Voice. 
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CONSERVATION 


Why  We  Should  Feed  the  Winter  Birds 


Birds  live  mainly  upon  caterpillars, 
grasshoppers,  worms,  beetles,  weed 
seeds,  and  wild  fruit.  They  are  the 
means  which  Nature  has  provided  to 
check  and  destroy  the  pests  of  field, 
forest,  and  sarden.  There  are  bor- 
ing insects,  chewin,g  insects,  and 
sucking  insects. 

It  is  therefore  the  highest  form  of 
conservation  to  attract  and  protect 
the  common  winter  birds  which  feed 
upon  insects. 

Chickadees  feed  'Upon  borers  living 
in  the  bark  of  trees,  upon  plant  lice 
which  S'Uck  their  juices,  on  cater- 
pillars which  consume  leaves,  and 
upon  codling  moths  which  destroy 
between  25  and  75  per  aent.  of  the 
apple  crop  each  year. 

Woodpeckers  are  the  enemies  of 
the  maple  borer,  pine  weevil,  eggs  of 
insects  and  other  pests.  Nuthatches 
and  creepers  eat  insects  hidden  in 
the  bark  of  trees.  Juncos  and  Tree 
Sparrows  eat  the  pernicious  weed 
seeds  of  the  garden. 


These  birds  need  help  during  severe 
storms  and  cold  weather.  Make  a  tray 
outside  the  window  or  elevated  on  a 
post  (out  of  the  reach  of  cats),  and 
scatter  bread  crumbs,  a  little  Indian 
meal,  millet,  cracked  corn,  oats, 
barley,  sunflower  seeds,  shelled 
peanuts,  beef  scraps,  and  a  small  por"- 
tion  of  bird  or  chicken  grit.  Take  a 
marrow  bone  (which  has  been  crack- 
ed), pork  rind,  a  piece  of  suet,  tie 
them  firmly  with  wire  or  string  to 
small  shrubs  fastened  at  the  window, 
or  to  the  branches  of  a  tree.  Put  out 
water  also.  Small  birds  often  congre- 
gate in  bird  boxes  through  cold  win- 
ter nights.  Piles  of  brush  serve  as  a 
protection   through   severe   storms. 

Protect  the  birds  and  they  will 
spend  every  moment  of  daylight  in 
your  service. 

HARRIET  U.  GOODE, 
Chairman  Conservation  Department, 
Mass.    State   Federation. 
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SCHOOL  NOTES 


The  social  on  January  24txi  was  at-  The  Seniors  with  Mr.  Hoyt  went  to 

tended  hy  twenty-five  couples   antici-  the     Dedham     Slaughter     House     on 

pating  a  social  full  of  fun.     Nor  were  February   6fh  to   witness  the  killing, 

they  disappointed.    Mr.  Cobb  kept  the  skinning  and  cutting    up    of    one     of 

air  charged  with  hilarity  throughout  the  school  cows.     The  trip  proved  ex- 

the    evening.     Ray's     Orchest»-a     fur-  tremely  instructive.    The  carcass  was 

nished  the  music.     Mrs.    E.    T.    Cobb  brought  back  to  the  school  and  choice 

and     Mrs.      C.       P.      Quiimby      were  cuts  have  been  sent  to  the  dormitory. 

Matrons.     The  proceeds  went   to  the 

Athletic    Association.       There    is    no  The   new  poultry   house    is    nearly 

doubt  as  to  the  success   of    our     past  done   and  the  boys  are  now  awaiting 

socials.                                                  Ginn  the  arrival  of  a  mammoth  incubator. 
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DIRECTOR  GILBERT   RESIGNS 


We  regret  very  much  to  announce 
that  Mr.  Ernest  H.  Gilbert,  for  the 
past  four  years  Director  of  the  Nor- 
folk County  Agricultural  School,  has 
tendered  his  resignation  to  the  Board 
of  Trustees  to  take  effect  April  1st. 
During  his  administration  the  enroll- 
ment has  increased  from  about 
twenty  boys  to  eighty-six  at  the  pres- 
ent time.  A  dairy  barn,  manure  shed, 
tool  house  with  adjoining  sheds,  dairy 
house  greenhouse,  garage,  two  addi- 
tions to  the  .dormitory  and  a  new 
poultry  building  have  been  built  dur- 
ing these  four  years.  Three  classes, 
totalling  twenty  three  boys,  have 
graduated  as  follows:  1920  five;  1921, 
six;  1922,  tvrelve.  Mr.  Gilbert  was  ap- 
pointed as  a  member  of  the  Board  of 
Trustees  when  the  School  was  es- 
tablished and  elected  to  the  office  of 
Secretary  of  the  Board  on  January 
1st,  1916,  which  position  he  held  until 
he  was  appointed  Director  in  1919. 

By  his  kindly  thO'Ught  and  consid- 
eration for  the  welfare  of  the  boys 
entrusted  to  his  care  Mr.  Gilbert  has 
won  and  retained  their  respect  and 
affection  to  an  unusual  degree  and 
whi,le  expressing  regret  at  his 
resignation  they  are  one  in  wishing 
him  success  in  his  future  undertak- 
ings. 


NEW    FLOOR    IN    SCHOOL    ARENA 

Creosoted  hard  pine  blocks  are 
piled  up  in,  the  school  arena  and  men 
are  at  work  levelling  the  diit  floor 
for  its  two  inch  coat  of  cement.  The 
blocks  will  be  laid  in  the  cement  and 
covered  with  a  finish  which  will  in- 
sure an  excellent  surface  for  basket- 
ball games  and  dancing.  Everyone 
is  looking  forward  to  more  good  times 
in  the  arena  than  it  has  been  possible 
to  have  on  the  dirt  floor.  Some 
basketball  teams  have  refused  to  give 
us  return  games  in  the  past  because 
of  the  dirt  floor.  In  the  future  this 
cannot  be  their  excuse. 

Wales 


The  coming  costume  party  on 
February  21st  promises  to  be  tlye- 
largest  and  spiciest  social  affair  of 
the  season.  Senior  Richards,  Chair- 
man of  the  Social  Committee,  has  set 
a  lively  pace  for  social  affairs 
throughout  the  year.  Mr.  Cobb  will 
be  floor  manager  and  director  of 
games  and  dancing,  M'usic  will  be 
furni,;hed  by  Sundell's  orchestra.  A 
full  report  of  costum.es  and  prizes 
will  appear  in  the  next  issue  of  the 
Bulletin. 

Ginn 


The  Basketball  team  has  been  very 
successful  under  the  direction  of 
Coach  Thompson.  The  team  went  to 
Dedham  High  on  January  22nd  and 
held  them  to  a  score  of  17-15.  We 
played  North  Attleboro  in  a  return 
game- February  6th  on  our  own  floor 
and  gave  them  quite  a  shock  by  beat- 
ing them  37-11.  We  then  beat  North 
Baston  13-11  on  February  8th.  Next 
week  we  have  our  hardest  game  with 
Norwood  High  School.  The  team  feels 
confident,  however,  that  it  will  give 
them  a  good  battle. 

Parker 


At  a  recent  school  election  William 
Ginn^  '24  was  elected  Manager  of  the 
Football  team  for  1923  and  with 
Freeman  Bui  lard  '24,  Captain,  is 
working  out  the  schedule  for  this 
fall. 

Bullard 


The  students  are  rejoicing  over  the 
return  of  Mr.  Argood  from  his  severe 
attack  of  pneumonia.  Mr.  E.  F.  Has- 
1am,  a  graduate  of  the  Massachusetts 
Agricultural  College,  Class  of  1921, 
and  a  resident  of  Westwood  has  been 
substituting  in  his  place. 

Belden. 


Every  day  in  every  way, 
To  quote  Monsieur  Coue, 
The   school  is  growing   musical. 
Singing,  dancing,  three  piece  jazz, 
Gleason.  Hay  ford,  Wales  can  razz 
A   score    that's    really    rhythmical. 
E.  Parker 
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AGRICULTURAL    DEPARTMENT 


DES(  RIPTION      OF      A      IVILT-RESTSTANT   TOMATO 


I>eveloped  b.v  the  U.  S.  Depiirtnuent    o?  Agriculture 


3Iarvel 


The  Marvel  is  a  medium  early 
variety.  It  sets  a  great  many  fruits 
and  therefore  requires  a  rich  soil  and 
a  plentiful  supply  of  moisture  to 
bring  them  to  full  size.  Under  favor- 
able conditions  it  produces  heavy 
yields  of  fairly  large,  smooth,  red 
fruits  and  continues  to  bear  heavily 
long  after  most  early  varieties  are 
dead. 

It  is  highly  resistant  to  tomato  wilt 
(Fusariuim  lycopersiei)  and  possesses 
a      little      resistance      to      leaf      spot 


ASPARAGUS    SPECIAL 


We  note  with  interest  the  special 
edition  of  the  "Cape  Cod  Farm 
Bureau  News"  p'ublished  by  the  Cape 
Cod  Extension  Service  devoted  to 
asparagus,  "one  of  the  big  crops  of 
the  Cape,"  and  we  cannot  help  but 
think  that  the  following  pa'agraph 
taken  from  an  article  by  County  A- 
gent  L.  B.  Boston,  is  just  as  ap- 
plicable to  Norfolk  Co.unty  agricul- 
ture as  to  the  agriculture  of  the  Cape. 

"It  pays  to  do  things  right.  It  pays 
to  grade  religiously.  It  pays  to  sell 
quality  products,  and  it  is  bound  to 
pay  more  and  more  as  the  years  roll 
on.  If  Cape  Cod  agriculture  is  to  pay 
in  the  future,  whether  it  be  milk, 
eggs,  strawberries,  turnips  or  aspara- 
gus, it  will  be  on  the  quality  basis 
alone." 


The  Walpole  Board  of  Trade, 
through  its  Agricultural  Committee, 
is  sponsoring  a  home  ground  beauti- 
fying campaign.  Prizes  will  be  of- 
fered for  the  grounds  showing  the 
most  improvement  during  the  coming 
year. 


(Soptoria    lycopersioi)     and     to     leaf 
mold  (CTadosporium  ftilvum). 

It  is  an  excellent  variety  for  forc- 
ing, for  medium  early  trucking,  and 
for  home  gardening.  Its  wonderful 
vitality  of  vine,  its  relative  freedom 
from  diseases,  and  its  superior  fruit 
for  use  in  the  fresh  state  make  it  an 
excellent  tomato  for  all-round  use. 

A  limited  number  of  plants  of  this 
variety  may  be  secured  for  testing 
from  the  County  Agent. 


MEBFTEEl)    FAKMS    CORPORATION 
mSSOLTED 


The  Medfield  Farms  Corporation  of 
Medfield  has  been  dissolved  but  the 
.=;plendid  work  of  the  organization  will 
be  carried  on  by  individ'Uals.  Mr. 
Peter  Pederzini  has  been  deeded  the 
greenhouse  business  and  will  carry 
on  that  department  as  a  personal 
venture.  Mr.  Rossi,  formerly  Farm 
Foreman,  will  run  the  farm  and  plans 
to  develop  quite  an  extensive  market 
garden  project.  We  wish  these  men 
every   success   in  their   undertaking. 


COMMUNITY   MEETING   AT 
PONKAPOAG 


A  very  successful  community  meet- 
ing was  held  for  the  town  of  Canton 
in  Engine  House  Hall.  Ponkapoag. 
The  followirg  agricultural  projects 
were  planned  and  leaders  chosen: 
Dairying  A.  A.  Boutelle 

F^-'Uit  John  Dean 

Cooperative  Purchase        B.  C.  Copley 
Poultry  Leon  Aldrich 

Market  Gardening    Edward  Davenport 


"Minimize  machinery,  magnify  men." 
Kenyon   L.   Butterfield 
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MARKET    GARDEN   NOTES 


Several  references  have  been  made 
in  these  notes  to  seed  testing.  It  is 
worth  while  repeating  these  sugges- 
tions. By  the  time  this  publication 
reaches  its  readers  a  good  many  men 
will  have  planted  some  of  their 
vegetable  seed  for  their  early  out- 
door crops.  It  may  mean  the  saving 
of  several  dollars  an  acre  to  know 
rather  accurately  what  percentage  of 
seed  shows  strength  as  well  as  that 
which  shows  life.  A  seed  test  which 
will  give  the  necessary  evidence  is 
available  to  every  man,  and  crop 
failures  due  to  seed  which  will  not 
germinate  are  entirely  inexcus- 
able. The  man  is  likely  to  fail 
who  is  so  careless  as  to  go 
ahead  with  his  seed  planting  witho'ut 
m.uch  of  any  knowledge  about  germ- 
ination. Trusting  to  luck  has  meant 
much  money  lost  in  the  past,  and 
profits  are  now  so  small  that  such 
methods  are  bound  to  hurt  the  in- 
dustry. 

It  is  extremely  important  to  make 
a  record  on  paper  of  the  results  of 
the  germination  test,  and  to  keep  this 
record  where  it  will  be  available 
when  seed  planting  time  comes. 
Too  many  times  such  practices  are 
undertaken,  and  then  when  the  time 
comes  to  take  advantage  of  the  in- 
formation gained,  it  is  not  at  hand. 
Don't  fail  to  make  a  permanent 
record,  date  it,  give  the  variety  and 
source  of  seed  and  put  down  the  per- 
centage of  germination  so  that  you 
can  know  Avhether  it  is   50,  75,  or  90. 


H.  P.  Tompson 

I  wonder  how  many  farmers  have  a 
very  risky  feeling  when  they  come  to 
plant  the  seed,  even  though  they 
know  it  will  germinate,  realizing 
that  they  have  little  evidence  that 
the  crop  will  be  as  good  as  it  ought 
to  be.  The  most  careful  growers  are 
bo,und  to  eliminate  this  uncertainty 
thru  the  purchase  of  their  seed  a 
year  ahead.  Two  hundred  dollars  ini- 
vested  in  seed  in  February  1923,. 
which  will  not  be  put  into  use  until 
April  of  May  1924  would  seem  to  be 
lying  idle  or  depreciate  in  so  far  as. 
the  quality  of  the  seed  might  de- 
preciate. In  fact,  this  would  not  be 
true.  Without  much  Question  it  would, 
be  the  best  investment  that  any  man 
could  make  in  insurance,  in  saving 
of  losses  which  annually  occur  to  a- 
mounts  much  greater  than  the  $200 
which  might  be  invested.  Careful 
selection,  and  a  field  test  will  make- 
for  more  profit  year  in  and  year  out- 
Parsnip  seed  grown  at  the  Market 
Garden  Field  Station  in  1921,  germin- 
ated strongly  at  the  rate  of  65  per 
cent,  in  the  spring  of  1923.  This  is- 
one  of  our  weakest  seeds.  It  was 
stored  in  our  seed  closet  in  the  barn. 
Conditions  have  been  no  better  than 
prevail  on  any  farm. 


Seed  houses  are  always  greatly 
rushed  during  late  February,  March, 
April  and  May.  We  might  assume 
that  all  these  orders  come  from  home 
gardeners,  but  the  more  we  look  a- 
round,  the  less  we  think  the  home 
gardeners  make  up  the  bulk  of  these 
orders.  Do  market  gardeners  let  their 
seed  buying  go  until  the  last  minute? 
If  so   how  about  that  seed  testing? 


New  England  vegetable  growers- 
have  worked  out  a  ten  year  program. 
Much  importance  is  given  to  the 
marketing  problem.  The  Boston 
Market  Gardeners'  Association  ha& 
appointed  a  marketing  committee 
composed  of  Henry  M,  Howard,  A.  F. 
Hutchinson,,  and  A.  K.  Burnham. 
It  is  hoped  that  vegetable  growers 
thruout  Massachusetts  will  give  a 
lot  of  thought  to  this  problem,  and 
together  accomplish  much  toward 
working  out  a  satisfactory  solution 
for  the  problems  of  this  most  im- 
portant phase  of  the  business.  There 
is  too  little  margin  now  between 
cost  of  production  and  gross  receipts. 
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1)0  YOU  KNOW? 


That  yon  can  secure  just  as  good 
poultry  stock  eggs  and  baby  chicks 
in  Norfolk  County  as  elsewhere? 


That  Mr.  Peter  Fisher  of  Norwood 
is  the  originator  of  many  of  the 
varieties  of  carnations  grown  by  our 
florists? 


That  the  County  Agent  will  be  glad 
to  recommend  reliable  sources  of  se- 
curing plants,  supplies,  etc.? 


That  Boston  and  the  rnrroandhig 
cities  and  towns  provide  one  of  the 
best  markets  for  omall  fruit  grown 
in  Norfolk  County? 


That  you  can  help  supply  that 
market  by  growing  more  straw- 
berries, raspberries,  etc.? 


That  the  Howard  No.  17  strawberry 
is  one  of  the  best  varieties  to  plant? 


That  Mr.  Charles  Wilson  of  Med- 
way  was  able  to  control  the  Mac- 
intosh scab  by  thorough  spraying  at 
the  blossom  pink  stage? 


That  the  Sharon  Gladioli  Gardens 
are  now  listed  as  one  of  the  largest 
wholesale  gladioli  growing  projects  in 
the  County? 


That  you  have  a  County  Agent  at 
your  service,  willing  to  help  you  at 
all  times? 


A  recent  publication  of  the  veg- 
etables growers'  trade  paper,  stated 
on  the  editorial  page  that  Massachu- 
setts vegetable  greenhouse  growers 
were  becoming  discouraged  because 
of  competition  in  lettuce  production 
from  Florida  and  California.  The 
samr^  editorial  remarked  that  Ohio 
growo's  did  not  seem  to  be  as  dis- 
ccuragpd.  although  they  were  produc- 
ing leaf  lettuce,  and  that  they  were 
largely  increasing  their  area.  What's 
the    matter    with    Massachusetts? 


NEW  EXTENSION  COURSE  IN  FLOR- 
ICULTURE OFFEREI)  BY  MASSA- 
CHUSETTS AGRICULTURAL  COL- 
LEGE. 


The  Massachusetts  Agricultural 
College  announces  a  new  extension 
course  in  Commercial  Floriculture  to 
be  ready  by  February  15,  to  include  a 
practical  study  of  greenhouse  con- 
struction and  management,  heating 
and  equipment  of  the  greenhouse, 
culture  of  the  principal  commercial 
flowers,  and  marketing  of  cut  flowers. 
The  course  will  be  based  on  three 
text  books  and  will  be  offered  as  a 
reading  course  at  a  fee  of  $1  for  the 
set  of  twenty-three  weekly  lesson 
assignments. 

The  Massachusetts  Agricultural 
College  Extension  Service  has  been 
cond'Ucting  a  correspondence  course 
in  the  Home  Flower  Garden  for  some 
time.  The  correspondence  courses  of 
the  college  are  offered  at  a  fee  of 
five  dollars,  which  covers  the  average 
cost  of  instruction.  The  reading 
course,  if  the  student  buys  the  three 
text  books  in  which  readings  are 
assigned,  will  cost  approximately  the 
same  as  a  correspondence  course 
with  which  the  reading  references 
are  very  largely  furnished. 

A  valuable  feature  of  either  a 
correspondence  or  a  reading  course  is 
the  instruction  and  criticism  from 
the  college  Department  of  Floricul'- 
ture  on  each  student's  papers  as  they 
are  corrected   and  returned. 


Apparently  some  of  our  people  read 
the  article  in  the  last  issue  of  the 
Bulletin  "Do  you  work  for  pleasure  or 
for  profit"  as  a  large  number  of  re- 
quests for  farm  account  books  have 
been  received.  There  is  still  time  to 
start  one  of  these  books.  Ask  your 
County  Agent  for  one. 


Don't  forget  the  seed  closet.  Many 
farmers  are  losing  $50  a  year  in  their 
seed  quality  as  well  as  quantity,, 
thru  poor  seed  storage. 
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POl LTRY  NOTES 


BROODING  AiVD  REARING  CHICKS 


By  J.  C. 

Massachusetts  Ai 

To  avoid  loss  and  stunting  in  rear- 
ing chicks,  great  care  must  be  taken 
to  keep  the  coop  brooders,  utensils, 
ground  and  stock  clean.  The  parent 
stock  should  be  well  bred,  strong 
and  vigorous.  Careful  attention 
must  be  given  to  ventilation,  suitable 
hover  temperature,  proper  training  of 
chicks,  a  sufficient  amo,unt  of  exer- 
-cise,  wholesome  food  and  correct 
methods  of  feeding.  These  are  the 
vital  things  in  rearing  chicks. 
Baby  Chicks 

Transferring  the  Chicks. — In  trans- 
ferring chicks  from  the  incubator  to 
the  brooder  keep  in  mind  that  they  are 
being  taken  from  a  temperature  of  a- 
about  90°  to  95°,  and  have  not  been 
subjected  to  drafts.  If  it  is  cold  or 
wandy  they  should  be  moved  in  covered 
boxes  or  baskets  and  put  around  the 
stove  in  a  circle  just  underneath  the 
hover.  By  placing  a  guard  around 
the  hover  12  to  15  inches  from  the 
outqr  edge,  the  chicks  will  be  pro- 
tected from  chilling.  Care  must  be 
taken  not  to  get  the  hover  too  warm, 
as  the  chicks  cannot  protect  them- 
selves by  getting  awa.y  from  it.  They 
should  be  tranferred  in  the  morning 
and  watched  during  the  day.  The 
guard  is  moved  back  12  to  15  inches 
the  second  day,  and  on  the  third, 
placed  against  the  v/alls,  rounding  off 
the  corners,  or  removed. 

Yh'fit  Feeding-. — About  11  o'clock, 
or  after  the  chicks  have  become  ac- 
customed to  the  hover,  the  feeding 
boards  are  placed  on  the  floor  and 
covered  with  chick  grit.  The  three 
2-q'uart  chick  fountains  should  be  filled 
with  water,  buttermilk  or  sour  milk, 
if  at  hand,  and  set  in  convenient 
places  before  the  chicks  are  released. 
At  2  P.  M.  chick  feed  is  springled 
over  the  feeding  boards.  If  milk  or 
water  is  kept  before  them  this  is  all 
the  feeding  they  need  the  first  day. 

From  the   second   day    a    small     a- 


Graham 
;ricult'Ural  College 

mount  of  chick  feed  is  given  three  or 
four  times  per  day  on  feeding  boards, 
and  fresh  milk  or  water  furnished.  It. 
is  safer  to  change  the  milk  in  the 
fountains  every  twenty-four  hours. 
What  remains  in  the  fo.untaiiis  can  be 
fed  to  hens  or  other  adult  stock.  If 
plenty  of  fluid  milk  is  at  hand,  water 
need  not  be  given  for  the  first  three 
weeks. 

On  the  tliird  day  a  small  amount 
of  mash  is  placed  in  the  two  small 
troughs,  and  if  the  chicks  are  quite 
active  the  chick  feed  can  be  scattered 
in  the  litter  as  well  as  on  the  feed- 
ing boards.  This  should  be  given 
three  or  four  times  per  da,y  until  the 
chicks  are  three  weeks  old,  after 
which  three  times  per  day  will  be 
sufficient.  Prom  this  time  on  only 
what  they  will  clean  up  in  twenty  to 
thirty  minutes  is  given.  The  litter 
should  be  closely  watched,  to  see  that 
the  feed  is  not  Avasted  or  the  chicks 
overfed.  Mash  and  water  or  milk 
should  be  kept  before  them  all  the 
time.  In  case  skim  milk  or  butter- 
milk cannot  be  obtained,  powdered 
buttermilk  is  incorporated  -in  the 
mash,  or  the  semi-solid  buttermilk  is 
given.  The  paste  form  is  fed  just  as 
it  comes  from  the  barrel  by  being 
spread  on  a  board  leaned  against  the 
wall  or  other  support.  Some  poultry- 
men,  feeding  semi-solid  buttermilk, 
in  galvanized  fountains,  diluted  with 
watei',  1  part  of  the  former  to  4  or  5 
parts  of  the  latter  have  reported 
symptoms  bordering  on  poisoning.  We 
are  inclined,  therefore,  to  caution  a- 
gainst  the  use  of  galvanized  fo'untains 
until  definite  data  can  be  obtained  on 
the  subject. 

On  the  fourth  flay  a  little  green 
stuff  or  some  kind  of  succulent  ma- 
terial like  beets  or  mangels,  is  fed 
for  the  first  time,  and  once  a  day 
thereafter.  Mangels  or  cabbages  are 
placed  in  a  convenient  place  for  them 
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to  pick.  Sprouted  oats  are  thrown  on 
the  floor,  but  such  stuff  as  grass, 
green  rye,  etc.,  is  cut  in  short  lengths 
by  running  through  a  feed  cutter. 

At  the  end  of  the  third  week  the 
small  troughs  are  replaced  by  the 
larger  ones.  At  the  beginning  of  the 
fifth  week  wheat  is  added  to  the 
chick  feed,  and  a  few  days  later, 
some  cracked  corn.  The  amount  of 
chick  feed  is  gradually  cut  down  un- 
til the  seventh  week,  when  it  is 
dropped  from  the  ration  entirely. 
No  supplementary  green  stuff  is 
necessary  after  the  chicks  get  on 
grass  range. 

From  the  seventh  week  to  the  end 
of  the  growing  season,  the  scratch 
feed  consists  of  3  parts  of  cracked 
corn  and  1  part  of  wheat.     The  chick 


mash  is  usuallj'  fed  until  the  pullets 
are  placed  in  their  winter  qaiarters; 
but  if  thej'  are  not  maturing  fast 
enoiugh,  the  M.  A.  C.  mash  is  fed 
from  about  the  middle  of  August  un- 
til the  birds  are  housed.  Both  the 
mash  and  scratch  feed  are  fed  in 
hoppers  designed  for  this  purpose. 
Oyster  shell  and  grit  are  kept  in 
boxes  in  the  house  all  summer  long. 
If  the  grass  on  the  range  gives  O'ut, 
green  stuff  is  fed  daily.  Great  care 
is  taken  to  keep  plenty  of  water  be- 
fore them  at  all  times. 

M.  A.  C.  Mash 

Two  parts  bran 
Two  parts  corn  meal 
Two  parts  oatmeal 
One  part  fine  meat  scrap 
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SELLING  MANUFACTrRED    HORTTCULTURAL   PRODUCTS 


A  Brief  Statement  ResaidinR  Massachusetts    Statutes   Governingr  Manufac- 
ture  and   Sale  of  Food  Products 


A  rapidly  increasing  number  of 
farmers,  hoiusewives  and  others  in 
Massachusetts  are  engaging  in  the 
business  of  producing  and  selling 
canned  and  manufactured  ho'ticul- 
tural  products.  The  selling  is  be- 
ing done  by  direct  sale,  through 
roadside  stands  and  tea  roo:ms  and 
to  a  small  degree  by  consign.ment  to 
regular  retail  dealers. 

A  large  percentage  of  the  com- 
modities thus  produced  and  sold  are 
not  correctly  or  legally  labelled.  In 
order  to  help  correct  this  evil,  which 
sooner  or  later  will  result  in  trO'Uble 
and  possibly  prosecution  for  those 
engaged  in  the  business,  the  Depart- 
ment of  Horticultural  Manufactures 
at  the  Massachusetts  Agricultu'-al 
College  cooperating  with  the  Di- 
rector of  Standards,  State  Depart- 
ment of  Labor  and  Industries,  offers 
the  following  suggestions  and  sum- 
mary of  the  Massachusetts  statutes 
governing  the  production  and  sale 
of   such    food  produrtc. 


Label  Must  State   Contents 

With  the  exception  of  packages 
containing  one-half  ounce  or  less, 
which  are  exempted,  it  is  illegal  to 
sell  or  offer  for  sale  food  products 
unless  the  net  contents  of  the  pack- 
age be  plainly  and  conspicuously 
marked  thereon,  in  terms  of  weight, 
measure  or  count.  This  statement  of 
net  contents  by  weight,  measure  or 
count  shall  appear  on  the  LABEL  to- 
gether with  the  name  and  address  of 
the  prod.ucer,  as  well  as  a  true  state- 
men,t  of  the  nature  of  the  contents. 
It  is  not  legal  to  label  any  combina- 
tion of  materials  as  being  any  single 
one.  For  instance,  a  jelly  made  from 
a  co;mbination  of  juices  must  carry 
a  statement  to  that  effect  on  the 
label.  An  exception  may  be  a  case 
Avherein,  trade  custom  has  given  a 
distinctive  name  to  a  combination  of 
raw  materials,  as  "Succotash." 
Statement  of  Weight 

The    weight    of    the    contents    of    a 
package   must    be    printed   in  type   of 
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a  size  not  smaller  than  8  point 
(brevier)  CAPITALS,  except  where 
the  size  of  the  package  is  S'uch  as  to 
make  the  ,use  of  8  point  impossible, 
in  Avhich  case  the  size  of  the  type- 
face  may  be  reduced   proportionately. 

The  weights  as  Indicated  on  the 
label  must  show  the  weight  of  the 
food  contained  in  the  package  and 
shall  not  include  the  weight  of  any 
liquid  that  may  have  been  added  for 
purposes  of  iilling  or  processing.  An 
instance  is  canned  peas.  Here  the 
weight  of  the  peas  should  appear  on 
the  label  and  no  record  be  made  of 
the  weight  of  the  water  or  brine 
added  to  fill  the  jar  and  insure  the 
processing. 

Statements  of  weight  shall  be  in 
avoirdupois  pounds  and  ounces 
Statements  of  measure  shall  be  in 
terms  of  U.  S.  standard  gallon  of  231 
cubic  inches  and  its  customary  sub- 
divisions; i.  e.  in  gallons,  quarts, 
pints  and  fl'Uid  ounces,  and  shall  ex- 
press the  volume  at  a  temperature  of 
68  degrees  F. 

The  quantity  of  the  contents  may 
be  stated  in  terms  of  minimum 
weight,  or  minimum  measure,  as 
"minimum  weight,  10  oz."  or 
"minimum  volume,  1  gal.",  but  such 
statement  must  approximate  the 
actual  quantity  and  there  shall  be  no 
tolerance  below  the  stated  minimum. 

It  would  be  well  for  those  now  en- 
gaged in  this  business  or  contemplat- 
ing a  start  in  this  work  to  apply  to 
the  Director  of  Standards  State 
House,  Boston,  for  bulletin  No.  11, 
officially  covering  the  legal  side  of 
production  and  sale.  Such  bulletins 
are  free  and  it  is  much  better  and 
easier  to  start  right  than  to  start 
wrong  and  possibly  get  into  dif- 
ficulties later. 

License  Required 

As  a  rule  any  person  conducing 
sales  through  tea  rooms,  or  who  pells 
in  or  from  a  tent,  booth,  building  or 
other  structure,  is  required  by 
statute  to  be  licensed  as  a  transient 
vendor,  while  those  going  about 
from  town  to  town,  place  to  place,  in 


the  same  tov/n  must  be  licensed  as 
hawkers  or  nedlers.  These-  licenses 
are  issued  by  the  Director  of 
Standards  from  whom  information 
may  be  obtained  as  to  the  applica- 
tion .of  the  statute  in  any  particular 
case. 


PRESSURE    COOKER  VERT 

SUCCESSFUL 


A  pressure  cooker  demonstration 
was  given  at  Nash's  Corner,  South 
Weymouth  on  February  7th.  The 
fifteen  women  present  were  con- 
vinced that  the  beans  cooked  were 
entirely  as  satisfactory  as  those 
baked  for  the  usual  length  of  time. 
Beans  were  taken  to  several  sceptical 
men  of  the  commiunity  in  an  effort  to 
convince  them  of  the  success  of  the 
pressure  cooker.  The  cooker  was  left 
at  Nash's  corner  for  the  women  to 
use  and  reports  of  their  efforts  will 
be  given  in  a  later  bulletin. 

The  aluminum  plate  for  silver 
cleaning  was  demonstrated  also  at 
this  meeting,  1  t.  salt  and  1  t.  soda  to 
1  qt.  of  water  with  the  small  piece 
of  almninurn  will  clean  the  silver  in 
a  very  short  time.  Spoons  having  a 
difl'ieult  pattern  to  clean  we'e 
brought  in  and  the  result  was  surely 
pleasing  to  the  owner.  The  silver 
cleaning  plate  was  left  in  the  com- 
munity and  reports  will  be  given  on 
its   use. 


Miss  Harriet  Couture  of  Mattapan 
has  been  secured  to  help  us  with 
the  clothing  work.  So  many  re- 
quests for  work  have  come  in,  that  it 
is  impossible  for  one  Home  Dem- 
onstration Agent  to  attend  to  all  of 
the  calls.  Clothing  groups  have  been 
organized  in  Randolph  Weymouth, 
Franklin,  M-dfipld,  Po-d  Plain. 
Bellingham  Centre  and  Millis.  Miss 
Couture  will  have  charge  of  the 
groups  in  Randolph,  Weymouth, 
Franklin,.  Medfield  and  Pond  Plain. 
Miss  Tucker  is  leading  the  Millis 
demonstration  group  and  Miss  Burr 
will  have  charge  of  the  Bellingham 
Centre  group. 


Foods  burn  only  where  the  oven 
is  mismanaged.  It  is  true  that  the 
heat  in  a  gas  oven  is  rather  dry.  Be- 
cause of  this,  it  is  a  good  plan  to  put 
a  small  dish  of  cold  water  in  a 
corner  of  the  oven  while  baking — in 
a  corne'',  not  directly  under  the  food. 
as  that  will  prevent  its  browning  well 
on  the  bottom.  It  is  often  possible 
also  to  bake  a  moist  food  at  the  same 
time,   as   apples  or  custards. 


FROM  THE  MEDWAY  GAZETTE 


An  all  day  meeting  of  the  Home 
Economics  Department  of  the  Wo- 
man's Club  was  held  at  Odd  Fel- 
lows' Hall  last  Tuesday.  Despite  the 
cold  weather,  fifteen  women  and  one 
,iman  were  present  and  were  greatly 
interested  in  the  demonstration  of 
the  pressure  cooker  given  by  Miss 
Beatrice  Burr,  the  Home  Demon- 
stration Agent  for  Norfolk  County. 
She  prepared  a  very  appetizing  lunch 
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in  a  short  time  and  proved  that  New 
England's  staple  "baked  beans" 
could  be  thoroughly  cooked  in  35 
minutes.  Shades  of  our  grand- 
mothers when  it  was  believed  that 
the  brick  oven  superheated  needed  a 
whole  day  for  this  culinarj^  opera- 
tion. ' 
After  the  demonstration  the  after- 
noon was  devoted  to  a  talk  and  de- 
bate on  nutrition  and  feeding  the 
family. 


Scliedule  for  March   (To  date) 

March    1 — Pressure  Cooker 

Demonstration  Norfolk 

March   2 — Clothing  Group  Millis 

Miss  Tucker 
March    6 — Household   Management 

]\Irs.  Haynes  Ponkapoag 

March    7-  -Clothing  Group,     Randolph 
Mi.ss   Couture 
Household    Management, 

So,uth  Walpole 
March   8 — Clothing  Group,  Weymouth 

Miss   Couture 
March     9 — Nutrition      Group       Snath 

Weymo,uth.    (Old    Colony    Club) 
March   12 — ^Dress   Form.   Millis 
March    13 — Talk   on    Extension   Work, 

Woman's  Union,   Wellesley. 
March    14— Clothing  Group,     Medfield 
Miss   Couture 
Council  Meeting,  Boston 
March     15 — Clothing    Group,    Belling- 

ham    Centre 
March    16 — Nutrition    Group       Plain- 

ville 
March   19 — Clothing    Gro.up,   Pianklinj 
I\Iiss   Couture 
Milton  Grange 
March  20 — Nutrition  Stoughton 

March     21 — Household     Management, 
Nash's    Corner,    South    Weymouth 
March  22 — Clothing  Gro,up  Millis 

Miss    Tucker 
March    27 — Nutrition  Medway 

Household   Management 


If  you  sell  jams  or  jellies  or 
canned  products,  look  for  the  rules 
for  selling  Horticultural  Products 
printed  in  this  bulletin. 
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Norfolk  County  Agricultural 


BIILLINERY 

Millinery    groups    starting    in    Feb- 
ruary: 
Nash's     Corner,      February     2,      Miss 

Flower 
Ponkapoag,  February  14,  Miss  Flower 
Dedham,  February  6,  Mrs.  Herzog. 
Foxboro,    February    15,    Mrs.   Herzog 


Things  like  this  help  us  to  know 
that  the  work  which  we  are  trying 
to  accomplish  is  worth  Avhile.  If  you 
have  benefited  by  the  Extension  De- 
partment, we  will  be  glad  to  know 
about  it. 

"Your  talk  being  along  my  own 
line  of  problems,  I  will  briefly  state 
what  I  have  done  since  leaving  yo,u. 
Saturday  I  took  my  sewing  machine 
out  of  the  kitchen  as  the  cover  was 
in  need  of  glue.  Being  in  winter 
quarters,  my  disposition  has  been  af- 
fected Internally,  not  apparent  to  the 
casual  observer,  in  giving  comfort  to 
other  members  of  the  family  by  hav- 
ing my  desk  in  a  cold  back  room  in 
order  to  make  room  for  a  sofa  In  the 
living  roo;m  and  my  machine  in  the 
kitchen. 

"To  eradicate  this  and  still  not 
keep  the  family  steeped  in  selfish- 
ness. I  put  the  machine  in  a  room 
over  the  kitchen  which  I  have  been 
holding  for  an  expected  visitor  who 
has  now  decided  not  to  come.  I 
made  this  into  a  veritable  work  shop. 
I  can  almost  always  work  there  with- 
out heat  and  an  oil  heater  will  help 
if  it  gets  too  cold.  I  took  the  bureau 
out  of  the  spare  room  and  gave  it  to 
my  boy  as  both  boys  were  doubling 
lip   using  one  bureau. 

"I  put  a  small  table  where  my  ma- 
chine was.  The  drawers  have  com- 
partments and  my  account  book, 
cook  book  and  work  basket  fit  on 
top  so  T  have  'three-in-one'  desk, 
sewing  table  and  equipment.  My  oil 
I  fix  on  top  of  my  rubber  box.  Now 
I  do  not  have  to  go  out  in  a  cold 
back  hall  when  needln.g  oil.  The 
steps  I  have  saved  astonished  me  so 
that   I   stopped   counting."    A,   C.  R. 


bright  pink  elephant  or  an  orange 
cow?  No!  These  animals  wear  a 
dull,  dark  coat,  shiny  surfaces  make 
one  look  larger  but  soft  materials 
fall  in  folds  making  shadows. 

Have  you  ever  noticed  the  beauti- 
ful color  of  the  scarlet  tanager?  How 
we  enjoy  it  when  we  see  him  flying 
around.  But  it  is  because  the  lovely 
color  is  used  so  sparingly  that  we 
enjoy  it  so  much.  If  all  the  hun- 
dreds of  English  sparrows  were  this 
scarlet  color,  we  would  not  care  so 
much  for  it.  Nature  never  uses 
bright  colors  in  large  masses  except 
occassionally  at  sunset  and  then 
only  for  a  short  time.  We  should 
follow  nature's  example.  Use  a 
small  bit  of  bright  color  with  a  d.ull 
dress. 

Colors  will  generally  be  more  be- 
coming if  we  put  white  or  cream  of 
some  thin  material  next  to  the  face, 
so  that  the  contrast  with  the  skin 
will  not  be  so  great.  That  is  the 
reason    for    light    collars    and    vests. 
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They  shade  in  between  the  color  of 
the  dress  and  the  skin  of  the  wearer. 
Red,  yellow,  orange,  purple,  etc., 
are  warm  colors.  Blue  and  green  are 
cool  colors.  A  person  with  red  skin 
should  choose  one  of  the  cool  colors 
while  a  pale  person  probably  will  look 
bettor  in  one  of  the  warm  colors. 
Warm  colors  seem  to  advance.  They 
contrast  a  great  deal  with  the  usual 
backgrounds  making  the  fig>ure  more 
conspicuous  and  making  it  seem 
larger  than  it  really  is.  Cool  colors 
act  just  the  opposite  as  they  seem  to 
melt  into  the  background  and  be- 
cause of  lack  of  contrast  will  make 
the  wearer  seem  smaller. 

It  is  claimed  that  color  affects 
both  the  b-'dy  and  min  d  of  the 
wearer.  Red  is  an  exciting  color. 
We  are  told  that  association  with  it 
will  actually  increase  the  number  of 
heartbeats.  The  cheerfulness  of  the 
Japanese  as  a  nation  may  be  due  to 
the  fact  that  they  "swim  in  a  sea  of 
yellow."  Blue  and  green  have  a 
Q'Uiet,  soothing  effect.  Dingy  clothes 
make  one  feel  dingy.  A  personality 
may  be  warped  and  spoiled  by  ugly 
clothing. 

MARGARET    FORD, 

State    Home    Demonstration    Agent 
West  Virginia. 


GROUPING    OF    UTENSILS 


Stuffed  Dates 


Wipe  dates  with  damp  cloth.  Make 
a    slit    with    a    shai^p    knife    on    one 
side  of  each   date     and     remove     pit. 
Put  the  filling  in  the  date,  press  to- 
gether    and     roll     in      confectioners' 
sugar    or     granulated     sugar.      Dates 
may  be  stuffed  with: 
Strips  of   candied   ginger 
Candied   cherries 
Pieces   of   candied   pineapple 
Strips  of  candied  orange  peel 
St'ins   of   citron 
%    or    %   marshmallow 
1  whole  seeded  raisin 
1  peanut 


Gro.up  your  utensils  so  that  you 
can  reach  them  easily.  Put  those 
■used  most  frequently  in  the  most 
convenient  places.  Group  them  near 
the  places  they  are  'Used  and  put 
those  used  together  near  each  other. 
The  following  grouping  has  proved 
convenient: 
Group  near  table: 

Baking  dishes 

Bowls 

Cutlery 
Knives 
Forks 
Spoons 

Egg   Beater 

FlO'ur    Sifter 

Measuring  Cup 

Rolling  Pin 

Molding  Board 
Group   near  stove: 

Box   for  new  matches 

Box  for  old  matches 

Salt    shaker 

Pepper  Shaker 

Flour  Shaker 

Toaster 
Group   near  sink 

Brushes 

Dish  Pan 

Dish   drainer 

Dish  mop 

Scrapers 

Soap    dish 

Soap  shaker 
Store     where     convenient     less     used 
articles  as: 

Griddles 

Heavy   Kettles 

Prying  Pan 

Steamers,   etc. 


The  Society  for  the  Promotion  of 
Agriculture  has  given  the  Massachu- 
setts club  committee  $2500.  to  put 
over  a  calf  and  poultry  show  at  the 
Eastern  States  Exposition  in  1923. 
This  is  an  increase  of  $1500  over  last 
year  and  means  that  probably  many 
more  boys  and  girls  from  Norfolk 
County  as  well  as  their  club  prod'ucts 
can  go  to  Springfield  for  the  big; 
show. 
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ISK   MORE   DATES 


Date  3Itis1i 

1  c.  corn  meal 

2  c.    cold   water 

•3%    c.   boiling   water 

1  t.  salt 

1  c.  dates 

Mix  corn,meal  and  cold  water.  Add 
to  boiling  water,  stirring  constantly 
•until  it  thickens.  Add  salt  and  boil 
3  minutes.  Cook  in  double  boiler  50 
minutes  at  least.  Add  dates  out  in 
pieces  and  cook  10  minutes  longer. 
Serve  with  milk  or  cream. 

Farina    witli    Dates 

1    c.   Farina 

1   c.  boiling  water 

1  t.  salt 

1    c.   dates 

Add  farina  to  boiling  water, 
stirring  constantly.  Add  salt  and 
allow  to  boil  5  minutes.  Cook  in 
double  boiler  30  minutes  at  least. 
Add  dates,  out  in  pieces  and  cook  1.5 
minutes    longer. 

Date    Healtli    Bread 

1   c.  flour 

2%   t.    Baking   Powder 

1  t.  salt 

Y2   c.  sugar 
1/2  t.   soda 

2  c.  graham  flour 
1  c.  bran 

iy2   c.  chopped  dates 

1  c.  water 

1  egg' 

1  c.  sour  or  buttermilk 

This  recipe  makes  2  loaves.  Sift 
flour,  Baking  Powder,  salt,  s,ugar  and 
soda  together.  Add  graham  flour, 
■bran  and  dates  and  mix  thoroaighly. 
Mix  water,  milk  and  well  beaten 
■egg  add  slowly  to  flour  mixture, 
stirring  constantly.  Pour  into  greased 
TDread  pans  and  bake  in  moderate 
■oven   30-40   minutes. 

Date   Filling^  for  Sandwiches 

Remove  pits,  chop  finely.  Add  a 
s,mall  quantity  of  water,  cook  in  a 
•double  boiler  until  a  paste  is  formed. 
Add  a  few  drops  of  lemon  juice. 
Chopped  nuts  may  be  added. 


Date   Tea  Cakes 

24  dates 

2   c.  flour 

4   t.   baking  nowder 

1/2  tsp,  salt 

2  T.  sugar 

2    T.    shortening 

V':,-2/3    c.    milk 

This  recipe  makes  24  cakes.  Re- 
move pits  from  dates.  Sift  flC'ur, 
Baking  Powder,  salt  and  sugar  to- 
gether. Cut  in  shortening  with  knife 
or  rub  in  with  tips  of  fingers.  Add 
milk  and  mix  to  soft  dough.  Roll 
out  to  %"  thickness  and  cut  into 
rounds.  In  the  centre  of  each  round 
place  a  date.  Moisten  edges  and  fold 
one  half  over  the  other.  Place  in 
greased  pan  and  bake  in  hot  oven 
12-15   minutes. 

Fruit    Rolls 

1   c.  p'.unes 

1   c.  dates 

1    c.    seedless    raisins 

1    T.   orange    juice 

Sifted  powdered  sugar 

Soak  prunes  for  1  hour  in  cold 
water  to  cover.  Drain  and  remove 
pits. 

Put  prunes,  dates  and  raisins 
through  the  food  chopper.  Add 
orange  juice  and  mix  thoroughly. 
Turn  out  on  board  dredged  with  sifted 
powdered  sugar  and  shape  in  a  long 
roll  about  IH"  in  diameter.  Out  in- 
to 1  inch  slices.  Roll  each  slice  in 
powdered  sugar  and  wrap  in  par- 
affine  paper. 

Date  Cake 
1    pkg.  dates    (cut   in  pieces) 
1    t.   soda  )Mix  and  set  aside 

1   c.  boiling  water     )to  cool 
1  egg 
1^4    c.    sugar 

1  T.  shortening 

2  c.  flour    (scant) 
%  c.  nutmeats 
Flavoring 

Beat  egg  slightly,  add  sugar  and 
shortening.  Add  cooked  water  and 
soda,  flour,  nuts  and  flavoring.  Bake 
in  moderate  oven. 
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JUNIOR   EXTENSION    DEPARTMENT 


SUCCESSFUL  LEADERS'  CONFER- 
ENCE FEBRUARY  3RD 


In  spite  of  the  icy  roads  and  tlie 
drizzly  rain,  several  local  leaders  of 
Norfolk  County  Home  Economics 
Clubs  attended  the  training  con- 
ference at  the  Agricultural  School 
at  Walpole  on  February  3rd.  Every- 
one present  reported  it  a  valuable 
meeting. 

Miss  Tucker,  Clothing  Specialist 
from  the  Massachusetts  Agricultural 
College  had  charge  of  the  morning- 
program,  giving  instruction  in  the 
choice  of  materials  and  patterns,  the 
finishing  of  garments,  and  the  ef- 
fective use  of  simple  decorative 
stitches.  All  of  the  work  was  ap- 
plicable for  'Use  in  the  sewing  clubs. 
The  afternoon  was  devoted  to  a 
rO'und-table  discussion  of  the  in- 
dividual problems  of  those  present. 
Miss  Murdock,  the  Assistant  State 
Club  Leader,  was  in  charge. 

Bread  club  leaders  were  m,uch 
disappointed  that  the  bread  demon- 
stration by  Miss  Kelly  had  to  be 
cancelled. 

The  following  leaders  were  p"es- 
ent:  Miss  Priscilla  Benson  "High- 
Grade  Workers,"  Medway,  Mass., 
Miss  Elizabeth  Saunders  and  Miss 
Esther  Glickman,  "Faithful  Nine- 
teen," "West  Medway;  Miss  Ruth 
Boardman  and  Miss  Dorothy  Cla^'k 
Sewing  Clubs,  Holbrook;  Miss  Emma 
Holmes,  "Hollis  Baking  Club"  and 
"Cercle  Cousant",  Braintree,  (Miss 
Boardman  is  assisting  with  these 
cl.ubs  also);  Mrs.  Charlotte  Johnson, 
"Busy  Bees,"  Franklin;  and  Mrs. 
Amy  Sprague  and  Miss  Mansir, 
"4-Leaf  Clover  Club",  Walpole. 

Twenty-three  names  of  boys  who 
are  Interested  in  growing  small 
fruits  have  been  sent  to  the  county 
club  agent  by  Farm  Bureau  mem- 
bers. When  the  planting  season 
opens  we  hope  to  have  fifty  boys  all 
ready  to  start  on  this  latest  club 
project. 


Junior  leaders  play  a  big  part  in 
the  girls'  club  work  in  Norfolk  Coun- 
ty. Junior  leaders  are  girls  who 
have  been  in  club  work  for  several 
years  and  who  have  now  taken  over 
the  leadership  of  groups  of  their 
own.  This  is  one  way  we  measure 
the  results  of  our  training-  in  leader- 
ship at  the  club  meetings.  Junior 
leaders  of  this  winter's  bread  and 
sewing  clubs  are:  Marjorie  Smith, 
South  Brantree.  Thelma  McKenzie, 
South  Braintree,  Ruth  Boardman, 
Holbrook,  Esther  Glickman,  West 
Medway,  Elizabeth  Saunders,  West 
Medway,  Rachel  Heald  Needham 
Heights,  Dorothy  Gavin,  Randolph, 
and   Elinor  Menchin,  Wej^mouth. 


The  Hampshire  County  poultry 
club  judging  team  which  won  1st 
prize  at  the  Boston  Show  duplicated 
this  winning  at  the  Madison  Square 
Garden  Show  at  New  York.  They 
beat  teams  from  Connecticut  and  the 
South  and  in  all  of  the  club  and  in- 
tercollegiate judging  were  only 
beaten  by  one  college  team. 


The  "Wide-Awake"  club  of  Ran- 
dolph has  a  'Unique  method  of  hold- 
ing the  interest  of  club  members  in 
their  home  work.  At  every  meeting 
the  girls  who  have  done  the  most 
work  in  the  sewing  and  in  the  bread 
groups  are  chosen  to  wear  the  club 
colors.  The  last  meeting  was  the 
half-way  mark  of  the  club  time. 
Eleanora  lorio  stood  out  as  having 
finished  the  greatest  number  of  bak- 
ings of  bread;  Mary  Duffy  as  having 
co,mpleted  the  most  sewing.  In  the 
bread  section,  Barbara  White  had 
done  the  most  housework;  while  in 
the  sewing  group,  Marjorie  Kent 
stood  highest. 


Junior  Achievement  Day,  April 
14th,  will  give  older  people  a  chance 
to  see  what  club  members  are  doing. 
Yo,u  are  invited  to  look  in  on  pro- 
ceedings at  any  time  or  all  day. 
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WEYMOUTH  AND    DEDHAM    GIRLS    WIN   CANNING   PRIZES 


Announcement  was  made  recently 
of  the  prize  winners  of  the  last  sum- 
mer's canning  project.  To  Prances 
Pratt  of  South  Weymo,uth  was  award- 
ed the  championship,  for  the  judges 
felt  that  her  work  was  worthy  that 
honor.  Frances  has  belonged  to  a 
canning  club  for  three  years  and  d'Ur- 
in.^  that  time  she  has  been  a  leader 
in  her  group.  This  summer  she  has 
done  considerable  canning  for  people 
outside  of  her  family  as  well  as  do- 
ing   her   family   canning.     Next   sum- 


mer Frances  will  be  invited  to  spend 
a  week  at  the  prize  winners'  camp  at 
Massachusetts  Agricultural  College 
where  all  of  the  project  champions 
from  the  state  will  gather  for  work 
and  play. 

The  girl  who  stands  second  in  the 
list  of  honors  is  Maria  Shaw  of  Ded- 
ham.  Maria,  too,  has  done  very  good 
work  in  the  four  years  she  has  been 
a  cl'Ub  member  and  she  is  to  be  con- 
gratulated   in    winning   this    honor. 


JUNIOR    DAIRY    ^YINNERS    MAKE   GOOD  AS  DAIRYMEN 


In  1919  Norfolk  Coiunty  trained  the 
best  demonstration  team  in  the  State. 
The  boys  were  Thomas  Chisholm 
and  Frederick  Price  of  Weymouth. 
In  hot  competition  at  the  Eastern 
States  Exposition,  they  were  placed 
first.  Mr.  O.  H.  Benson  judged  the 
teams,  and  he  declared  it  one  of  the 
best  dairy  presentations  he  had  ever 
seen.  Three  years  have  passed  since 
they  demonstrated  at  Springfield, 
but  they  have  been  demonstrating  in 
the  town  of  Weyimouth  every  since 
that  week.  They  were  then  students 
in  the  Weymouth  High  School,  agri- 
cultural division.  Thomas  left  after 
his  second  year  in  the  high  school 
and  went  into  business  with  his 
father  .on  the  home  farm. 

Thomas  has  a  natural  love  for 
dairy  cattle.  He  raised  his  first  calf 
when  he  was  seven  years  old,  and 
has  been  raising  calves  every  year 
since.  His  success  is  in  his  diligence 
as  well  as  his  ability  to  obtain  and 
use  the  best  methods  in  dairying.  In 
1919  the  herd  numbered  four  cows. 
Bach  year  he  has  increased  his  herd 
until  now  he  is  milking  25  cows, 
making  from  200  to  350  quarts  of 
milk  per   day. 

During  these  three  years  Thomas 
has  built  a  new  daily  barn,  which 
Is  an  excellent  barn  for  a  practical 
farmer,     Thomas  has  Yankee  instinct 


enough  to  want  to  trade  cows  and 
laughingly  says,  "Sometimes  I  make 
a  f^.w  dollars  and  sometimes  I  lose. 
It's  all  in  the  game."  We  are  p  etty 
sure  he  does  not  often  lose,  for 
Tommy  can  afford  to  own  and  drive 
a  nice  Buick  auto.  Though  he  is 
m,uch  interested  in  pure-bred  Hoy- 
steins,  always  keeping  a  piure-bred 
bull  and  a  few  females,  he  feels  that, 
on,  the  whole,  the  grades  are  best  for 
him  claiming  that  he  can  do  better 
with  cows  that  he  can  change  often, 
as  he  cannot  afford  to  keep  grade 
cows  that  are  dry  very  long.  He 
looks  forward  to  the  time  when  he 
can  keep  all  pure  breds,  for  he 
thinks  that  the  sale  of  pure  breds 
will  more  than  make  up  for  the  keep- 
ing of   dry  cows  for  a  few  weeks. 

Fred  Price  has  a  story  of  equal 
interest.  Fred  finished  high  school, 
then  went  on  his  father's  farm  at 
Weymouth,  looking  after  affairs  until 
his  younger  brother  was  able  to 
siupervise  the  plant  and  attend  high 
school..  When  this  could  be  ar- 
ranged, Fred  went  to  Avork  for  M'-.  A. 
C.  Ileald,  a  shoe  manufacturer  of 
Weymouth  having  charge  of  his 
dairy.  Here  Fred  is  getting  ex- 
perience in  dairying  on  a  place  where 
the  farm  .must  carry  its  expenses  and 
show  a  profit. 

Massachusetts    Extension 
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scnaoi  nott:s 


The  new  hard  pine  block  floor  has  The  I  A  class  has  just  finished  its 
been  laid  in  the  school  arena.  It  garden  plans.  Some  of  the  home  gar- 
makes  an  excellent  playing  surface  dens  are  to  be  very  large  this  year, 
and  is  in  use  whenever  the  boys  are  Some  of  the  boys  who  have  no  land 
not  in  classes.  at  .home  will  be  employed  on  neigh- 
boring  farms.                                 Boulter. 


The  Essex  Aggie  game  was  the  first  

game    played    on    the    new    floor    and  Mr.   Hoyt    took   the    Seniors   to   the 
several    comments   were   made   to   its  sausage    factory    in     Walpole     where 
superiority  over  a  dirt  floor.  they  witnessed  the  killing  and  clean- 
Fisher,  ing  of  the  pigs.                           Johnson. 
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AN    ENVIABLE    EECORD 

The  cow    pictured    here    with    her       standing    example     of     what    a     good 
proud    owner,    Mr.    John    Nelson,     of       dairy  cow  ought   to   be. 
Fisher    Street,    Walpole,    is    an    out- 


She  is  a  grade  Holstein-Preisien 
and  received  ordinary  farm  care, 
standing  in  a  stanchion  throughout 
the  day.  She  is  so  generous  in  re- 
turning market  milk  for  her  board 
and  room  rent  that  her  owner  finds 
it  necessary  to  milk  her  three  times 
a  day.  She  is  a  part  of  the  family. 
The  elder  son  always  wants  to  milk 
her  in  preference  to  others  in  the 
herd  of  eight.  Two  weeks  after  freshen- 
ing this  cow  has  in  seven  consecutive 
days  produced  502.2.5  pounds  of  milk 


with  an  average  butterfat  test  of  4.2, 
making  21  pounds  of  butterfat.  For 
feed  she  consumed  22  pounds  of  the 
following  grain  mixture: 

300  Corn  Meal 

300  Bran 

100  Gluten 

100  Cottonseed 

100  Unseed 

100  Ground  Oats 
10  Salt 
15  pounds  o"  mixed  clover  hay  and 
40   pounds  of  silage   daily. 


The  second  game  with  Essex  was 
played  here  at  the  School  on  March 
9th.  The  game  was  well  played  and 
although  the  E3ssex  men  were  a  little 
larger  our  team  held  them  to  the 
flnish.  It  was  only  after  a  five  minute 
overtime'  period  that  Essex  succeeded 
in  winning  the  game  by  one  point. 
The  final  score  was  25-24.  About 
eighty-five  attended  the  game.  A  so- 
cial was  held  after  the  game  and 
refreshments  served.  The  proceeds 
from  the  game  and  social  will  go  to 
the  Athletic  Association.  The  players 
were  entertained  at  the  dormitory. 

Willard. 


On  Thursday,  March  16th,  Mr.  Ar- 
good  took  the  Sophomores  on  a  trip 
to  Mr.  Parmenter's  poultry  farm  in 
Franklin.  Mr.  Parmenter  has  a  very 
up-to-date  plant.  Last  fall  he  en- 
larged his  buildings  and  now  keeps 
about  fourteen  hundred  hens  of  which 
thirteen  hundred  are  breeders.  He 
traps  nests  extensively  and  has  four 
hundred  pedigreed  birds.  His  incu- 
bator capacity  is  about  four  thousand 
eggs  at  one  setting.  Many  of  the 
features  of  this  farm  were  originated 
by  Mr.  Parmenter.  The  trip  was  very 
instructive   and   interesting. 

Thorne. 
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A  successful  costume  party  was 
held  by  the  pupils  of  the  N.  C.  A.  S. 
on  February  21,  1923.  The  costumes 
were  unique  and  attractive.  Prizes 
were  awarded  to  the  following: 

Best  costume,  Sanderson,  represent- 
ing a  Prince:  most  original,  Mrs. 
Quimby,  dressed  half  as  a  dairyman, 
half  as  a  modern  girl;  best  couple. 
Miss  Eels  and  Wheeler  in  Colonial 
attire;  second  best  couple,  Miss  Cobb 
and  Richards,  cowgirl  and  cowboy; 
and  honorable  mention  to  Miss  Readel 
and  Chute.  Miss  Readel  was  dressed 
in  Turkish  costume  and  Chute  repre- 
sented a  clown.  Honorable  mention 
also  went  to  Miss  Carlson  and  Miss 
Siegmund  in  their  old  farmers' 
clothes. 

Music  was  furnished  by  a  Milton 
orchestra.  The  proceeds  went  to  the 
Athletic   Association.  Phipps. 


The  School  Basket  Ball  Quintet 
had  a  most  enjoyable  trip  to  Bristol 
on  March  20th.  The  score  of  the 
game  was  14  to  7  in  our  favor.  It 
should  be  recalled  that  we  beat  them 
earlier  in  the  season — 17   to   13. 


N.  C.  A.  S.  poultry  students  are  en- 
thusiastic over  the  fact  that  the  new 
mammoth  incubator  will  be  doing  its 
duty  when  you  are  reading  this  item. 
This  new  addition  to  the  poultry 
plant  will  give  the  boys  a  splendid 
opportunity  to  obtain  some  fine 
practical  experience  of  commercial 
value.  After  due  deliberation 
it  was  decided  to  install  a  Mac- 
Kay  Mammoth  Incubator  having  a 
thirty-two  hundred  egg  capacity.  A 
representative  from  the  company  will 
have  set  it  up  and  have  it  in  running 
order  by  the  time  this  bulletin  goes 
to  print.  The  seniors  and  sophomores 
are  assisting  in  the  erection  of  the 
incubator  and  are  getting  a  fund  of 
knowledge  from  Mr.  Madison  the 
representative  of  the  MacKay  Com- 
pany. Wales. 

In  a  one  sided  game,  the  school  de- 
feated Sharon  26-6  at  the  school 
arena,  March  15th.  Wheeler. 


The  trip  the  N.  C.  A.  S.  Basket  Ball 
Team  took  to  Essex  will  be  remem- 
bered by  all  who  went.  The  players 
arrived  in  time  to  look  over  the 
grounds  before  dark  and  were  im- 
pressed by  the  size  of  the  school 
compared  with  their  own.  The  Home 
Making  Department  girls  prepared 
and   served  supper. 

The  game  started  at  7.30  with  a 
large  crowd  present.  At  the  end  of 
the  first  half  the  score  was  24  to  12 
in  favor  of  Essex.  Norfolk  did  most 
of  its  scoring  in  the  third  quarter. 
The  last  quarter  resulted  in  a  five 
minute  over-tinae  period  in  which 
Essex  was  victorious  by  a  score  of 
38  to  36. 

After  the  game  the  Norfolk  boys 
were  special  guests  at  the  Junior 
Prom  where  every  effort  was  made  to 
give  them  a  good  time. 

The  team  returned  Saturday  morn- 
ing. Parker. 


The  School  tractor  was  used  March 
15th  for  the  first  time  this  spring. 
There  was  no  trouble  in  starting  the 
machine  after  its  long  period  of  in- 
activity .  Its  first  task  was  the  open- 
ing of  various  drains  on  the  farm  to 
allow  the  accumulated  slush  and 
water  to  drain  off.  It  is,  as  usual, 
ready  for  the  spring  work  of  plowing 
and  harrowing.  Jones. 


The  Senior  Class  is  rehearsing 
"The  King  of  the  Cannibal  Isles"  to 
present  in  the  near  future.  All  mem- 
bers of  the  class  are  taking  part. 
The  second  act  will  be  in  the  form  of 
a  minstrel  show. 

Mori  and. 


Five  new  brooder  houses  are  being 
built  under  the  supervision  of  Mr. 
Argood  Poultry  Instructor,  and  the 
Farm  Superintendent.  They  are  build- 
ing the  houses  according  to  the  dif- 
ferent types  as  suggested  by  Ohio, 
New  Jersey,  Missouri,  New  York  and 
Massachusetts  State  Colleges. 

Drown. 
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AGRICULTURAL    DEPARTMENT 


MICE    AND   RABBIT   INJURY 


Much  has  been  written  in  times 
past  about  the  damage  likely  to  be 
■done  to  our  small  fruit  trees  by  mice 
and  rabbits  during  winters  of  deep 
snows.  As  the  snow  begins  to  melt 
we  are  already  receiving  complaints 
of  damage  done  so  feel  that  a  review 
of  the  general  treatment  will  be  of 
service  at  this  time. 

The  bridge  grafting  work  carried 
■on  over  the  state  three  years  ago 
proved  conclusively  that  trees  girdled 
slightly-  and  partially  girdled  could  be 
saved  by  bridge  grafting.  When  the 
bark  was  eaten  way  up  into  the 
branches  or  for  quite  a  distance  be- 
low the  surface  of  the  ground  the 
work  was  not  generally  successful. 

A  number  of  methods  of  grafting 
were  tried  and  while  they  were  all 
more  or  less  successful  it  was  found 
that  the    method    which    seemed     to 


take  the  longest  time — -The  United 
States  Government  Method — -was  the 
most  successful.  A  picture  was  print- 
ed in  the  Bulletin  three  years  ago 
and  we  feel  that  it  is  well  worth 
reprinting. 

Where  the  injury  is  slight  and  not 
extending  around  the  entire  trunk 
the  wound  will  usually  heal  but  can 
be  helped  by  the  application  of  graft- 
ing wax  prepared  by  melting  to- 
gether the  following  ingredients:  1 
pound  tallow,  2  pounds  beeswax  and 
4  pounds  rosin.  If  these  materials 
are  not  at  hand  common  tree  tangle- 
foot can  be  substituted  quite  success- 
fully. When  the  wound  extends  a- 
round  the  trunk  making  a  complete 
girdle,  the  proposition  is  a  more 
serious  one  and  the  tree  can  only  be 
saved  by  bridge  grafting.  The  de- 
tails of  bridge  grafting  are  shown  in 
the  figure  below. 


Fig.  3.— Details  of  bridge  grafting:  A,  The  trunk  of  a  tree  girdled  by  mice;  B,  the  wound  cleansed  and  the 
bark  along  the  margins  trimmed  back  to  healthy,  gro-.ving  tissue;  C,  a  scion  ^yith  beveled  ends  ready  for 
insertion;  H,  longitudinal  section  of  the  trunk  with  scions  in  place,  sho-^ving  their  insertion  under  the 
bark  of  the  trunk  (w);  E,  scions  in  place  ready  for  waxiag. 
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SMALL  FRUITS  FOR  NORFOLK  COUNTY 


R.  A.  Van  Meter   M.  A.  C.    Extension   Professor  of  Pomology 


A  few  Norfolk  County  Farmers 
have  found  that  raspberries  and 
strawberries  are  among  their  most 
profitablo  crops,  but  the  acreage 
could  be  multiplied  without  giving 
the  markets  of  the  county  an  ade- 
quate supply  of  fresh  berries.  With 
these  intensive  horticultural  crops 
where  freshness  brings  a  premium, 
Norfolk  County  can  always  hold  her 
own  against  competition  from  out- 
side. Berries  deteriorate  so  rapidly 
that  it  is  comparatively  easy  for  the 
local  grower  to  win.  a  reputation  for 
a  high  quality  product.  The  con- 
sumption of  berries  in  Norfolk  Coun- 
ty would  be  greatly  increased  if  a 
good  supply  of  fresh  fruit  were  avail- 
able. 

As  in  most  other  intensive  agricul- 
tural enterprises  the  man  is  of  more 
importance  than  the  soil,  the  climate, 
or  anything  else.  The  successful 
berry  grower  must  have  a  real  liking 
for  intensive  horticulture.  He  must 
learn  the  broad  principles  which 
underlie  the  successful  growing  of 
each  fruit,  principles  which  have 
been  Avorked  out  by  centuries  of  ex- 
perience auid  experiments.  More 
than  that,  he  must  learn  that 
no  rule  is  entirely  trustworthy, 
that  his  conditions  are  a  little  dif- 
ferent than  those  on  any  other  farm, 
and  that  his  judgment  must  be  ex- 
ercised continually  to  keep  the 
plantation  at  the  height  of  vigor  and 
productivity.  He  must  learn  to  let 
the  plants  tell  him  whether  they  are 
starving  or  well  fed,  whether  they 
are  crowded  or  need  no  thinning,  and 
whether  they  are  healthy  or  diseased 
and  in  need  of  attention. 

Finally,  the  successful  berry  grow- 
er must  learn  to  harvest  and  market 
one  of  the  most  perishable  crops 
grown.  It  is  here  that  many  growers 
have  failed  but  the  farmer  who  is 
in  personal  touch  with  his  market 
has   a   great    advantage.      If     he    can 


keep  the  berries  moving  swiftly  and 
without  unnecessary  delay  from  the 
field  to  the  consumers,  his  success  in 
marketing  is  assured.  In  most  parts 
of  Norfolk  County  there  is  little  dif- 
ficulty in  selling  the  crop  at  the 
farm,  and  under  those  conditions  the 
ma'keting  problem  becomes  a  very 
simple  one. 

These  things  are  not  handicaps. 
They  are  the  circumstances  which 
make  berry  growing  profitable  to  the 
intelligent  man  or  woman.  If  berries 
grew  themselves,  the  market  would 
always  be  flooded  with  fine  fruit  an'd 
the  price  would  barely  cover  the  cost 
of  production.  Under  present  condi- 
tions there  are  few,  if  any,  agricul- 
tural enterprises  through  which  in- 
telligence and  the  knowledge  gained 
by  careful  study  can  be  so  quickly 
ti'anslated  into  net  income. 


3Ie(Iix!m  Loam  Soil's  Preferable 
The  best  strawberry  or  raspberry  soil 
probably  is  a  medium  loam  but  they 
are  being  grown  successfully  on  a 
variety  of  soils  ranging  from  rather 
light  sandy  loams  to  quite  heavy  clay 
loams.  It  may  be  sufficient  to  say 
that  the  soil  should  be  well  drained 
and  that  extremely  light  and  ex- 
tremely heavy  soils  should  be  avoid- 
ed. If  the  soil  is  poor,  it  should  be 
built  up  before  the  plants  are  ret. 
The  profits  per  acre  should  amount 
to  several  hundred  dollars  and  with 
such  intensive  crops  a  farmer  can 
well  afford  to  maintain  a  high  state 
of  fertility.  Where  manure  is  avail- 
able it  is  a  comparatively  simple 
matter  to  fill  the  soil  with  plant 
food.  Without  manure,  green  crops 
should  be  plowed  under  at  every  op- 
portunity. Winter  vetch  is  of  par- 
ticular value  in  building  up  a  light 
soil.  No  amount  of  fertilization  after 
the  plants  are  set  will  make  up  for 
a  soil  well  filled  at  the  start  with 
organic  matter. 
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Howard  17  the  Leading  Vai-jiety  of 
Strawberries 

There  are  dozens  of  varieties  of 
strawb^riies  grown  by  successful 
farmers  in  this  state,  but  for  several 
reasons  Howard  17  has  become  the 
leading  early  variety  in  most  sec- 
tions. It  is  particularly  valuable  on 
sandy  loam  soils.  Abington  is  some- 
times more  profitable  on  heavy  soils. 
Nearly  every  old  strawberry  grower 
has  a  test  plot  at  one  side  of  the 
field  where  new  varieties  are  tried 
out  in  a  small  way  and  frequently  a 
variety  is  found  which,  under  the 
conditions  peculiar  to  that  farm,  is 
superior  to  any  of  the  varieties  more 
commonly  grown.  The  practice  is  a 
commendable  one. 

The  "everbearing"  strawberries,  of 
which  Superb  and  Progressive  are 
leaders  are  sometimes  grown  for 
market  but  usually  they  have  been 
disappointing.  It  would  hardly  seem 
wise,  for  the  beginner  at  least,  tO'  ex- 
periment with  them.  They  have  a 
place  in  the  home  garden,  but  even 
there  they  have  usually  given  way  to 
one-crop  varieties. 

Local  Plants  Best 

The  less  time  which  elapses  while 
strawberry  plants  are  out  of  the 
ground  the  better.  If  good  plants  of 
the  right  varieties  can  be  found  in 
the  neighborhood,  that  is  the  best 
place  to  get  them.  Use  only  vigorous 
runner  plants  with  bright  roots. 
Planting  distances  vary,  but  18  inches 
apart,  with  rows  314  feet  apart  is  a 
very  satisfactory  distance. 

In  growing  strawberries  for  market 
plants  should  be  set  early  in  the 
spring  as  soon  as  the  soil  can  be 
worked  into  good  condition.  Fall 
planting  of  potted  plants  is  per- 
missible in  the  home  garden  but  the 
commercial  grower  finds  spring  plant- 
ing much  more  profitable.  If  the 
plants  are  given  good  care  during 
the  first  summer,  they  will  multiply 
until  the  ground  is  nearly  covered 
with  plants  ready  to  bear  a  crop 
the  following  spring. 


Red  Easpherries 

Red  Raspberries  require  less  hand 
labor  than  strawberries,  but  more 
careful  attention  must  be  given  to 
weeds  and  diseases.  In  starting  the 
plantation  care  should  be  taken  to  get 
disease-free  plants.  Yellows  (Mosaic 
and  Leaf  Curl)  and  Crown  Gall  are 
the  diseases  most  to  be  feared,  for 
they  are  Incurable,  and  infected 
plants  must  be  destroyed.  The  usual 
practice  in  starting  the  plantation  is 
to  transplant  sucker  canes  early  in 
the  spring.  After  transplanting,  the 
canes  are  cut  back  nearly  to  the 
ground  level  to  force  new  shoots  from 
the  roots.  A  few  growers  transplant 
green  plants  in  May  when  the  young 
canes  are  handled  much  like  tomato 
plants,  without  any  pruning.  If  a 
time  is  selected  when  the  soil  is  full 
of  moisture  this  plan  is  very  satis- 
factory. The  young  plants  carry  few- 
er insects  and  diseases  than  older 
canes. 

Raspberries  must  be  pruned  every 
year  to  keep  them  healthy  and  pro- 
ductive. This  is  usually  done  in  early 
spring.  Remove  dead  canes  and  thin 
out  the  remaining  canes,  if  necessary, 
until  each  cane  has  at  least  6  to  10 
inches  on  all  sides  in  which  to 
branch  and  produce  fruit.  Most 
growers  head  back  the  remaining 
canes  sufficiently  to  enable  them 
to  hold  the  crop  off  the  ground. 
All  suckers  appearing  outside  the 
row  should  be  removed  in  summer,  as 
they  appear,  or  in  the  following 
spring. 

Cuthbert  is  probably  the  safest  red 
raspberry  with  which  to  start.  June, 
Centario  and  Latham  are  promising 
varieties  and  well  worth  testing  in  a 
small   way. 

Pu'ple  Baspherries 

A  few  growers  south  of  Boston  find 
the  purple  canes  very  profitable. 
These  varieties  are  all  crosses  be- 
tween red  and  black  raspberries. 
They  are  grown  in  hills  4  feet  apart 
in  the  row  with  rows  6  or  8  feet  a- 
part.     They  do  not  spread  as  do  the 
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red  raspberries,  but  stay  in  the 
original  hills.  They  outyield  red 
varieties  and  the  quality  is  good,  but 
the  color  is  not  very  attractive  and 
the  canes  sometimes  winterkill  badly. 
Columbian  is  the  leading  variety,  and 
it  deserves  a  trial. 


THE  ART  OF  OKAFTING 


USE  OF  NITKATE  OF  SODA  ACID 
PHOSPHATE  MIXTURE  ON  GROW- 
ING  FRUIT   TREES 


Several  very  interesting  demonstra- 
tions of  the  use  of  acid  phosphate 
and  nitrate  of  soda  on  the  growth  of 
young  apple  trees  have  been  carried 
on  during  the  past  three  years.  The 
young  orchard  of  Harry  O'Brion, 
South  Main  Street,.  Stoughton  is  es- 
pecially worthy  of  mention  inasmuch 
as  there  had  been  little  or  no  growth 
up  until  the  time  Mr.  O'Brion  pur- 
chased the  orchard  four  years  ago.  A 
mixture  of  one  part  nitrate  to  two 
parts  acid  phosphate,  about  two 
pounds  of  the  mixture  per  tree  has 
been  used. 

Mr.  P.  R.  Allen  of  Walpole  with  his 
pasture  orchard  furnishes  another 
example  of  what  this  mixtui'e  will 
do.  Mr.  Allen  has  several  hundred 
trees  set  in  rough  pasture  laad 
where  the  fertility  is  nil  but  the 
trees  in  spite  of  this  are  all  growing 
Avell.  The  growth  is  due  to  use  of 
nitrate  acid  phosphate  and  intensive 
cultivation.  Have  you  young  trees 
that  are  not  doing  as  well  as  they 
should?  If  so,  why  not  try  this  mix- 
ture? 


Prof.  Van  Meter's  article  on  small 
fruit  growing  in  Norfolk  County  is 
very  fine  and  right  to  the  point.  We 
have  opportunities  here  in  the  Coun- 
ty that  are  unsurpassed  in  the  State 
and  we  should  take  advantage  of 
them. 


Fresh  eggs  are  plentiful  and  cheap 
at  this  season  of  the  year.  Hence 
our  slogan  is  "Eat  More  Eggs." 


It  seems  strange  that  more  persons 
do  not  take  advantage  of  some  simple 
form  of  grafting  to  introduce  superior 
varieties  of  apples  and  pears  as  a 
supplement  to  whatever  varieties  they 
may  have. 

There  are  a  number  of  systems  of 
grafting  but  the  one  best  adapted  to 
the  amateur  is  cleft  or  split  grafting. 
More  failures  can  be  laid  at  the  door 
of  hasty  work  and  a  disregard  of  de- 
tail than  any  other  source.  Scions 
should  be  cut  from  the  current  year's 
growth  on  the  end  of  bearing 
branches  and  should  be  taken  before 
growth  starts  in  the  spring.  It  is  a 
good  plan  to  cut  scions  during  the 
winter  and  bury  them  in  moist  earth 
or  sand  in  a  fairly  cool  place.  Woo.d. 
that  has  started  into  growth  should 
never  be  used.  It  is  interesing  to 
note,  however,  that  as  long  as 
dormant  scions  are  used  grafting  may 
be  done  even  after  the  tree  to  be 
grafted  has  started  well  into  growth. 
When  making  cuts  on  the  scion  be 
sure  to  use  a  sharp  knife  as  a  ragged 
edge  is  pretty  sure  to  spell  failure. 
The  placing  of  scions  in  the  cleft  Is 
without  doubt  the  most  important  of 
all  the  steps.  Care  should  be  taken 
that  the  two  cambium  layers,  or 
green  inner  bark  touch  and  that  can 
best  be  done  by  placing  the  scion  at 
a  slight  angle,  the  sharpened  end 
slightly  toward  the  center  of  the 
cleft.  The  whole  cut  should  be  well 
waxed  over  and  covered  with  waxed 
muslin  or  paper.  The  following  is  a 
good  recipe  for  grafting  wax; 

2  pounds  beeswax 
4  pounds  rosin 
1  pint  linseed  oil 

Mfilt  these  ingredients  together 
thoroughly,  drop  in  cold  water, 
grease  hands  and  pull  as  molasses 
candy  should  be  pulled  Reheat 
slightly  and  keep  warm  when  using. 

The  County  Agent  will  be  glad  to 
meet  any  group  and  demonstrate 
grafting  work. 
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POULTRY  NOTES 


POULTRY  EPIDEMIC 


During  the  month  of  December  the 
birds  at  the  Vineland  Contest  were 
affected  with  a  most  severe  epidemic 
of  Bronchitis.  The  epidemic  which 
the  Contest  suffered  at  this  time  re- 
sulted in  deaths  in  very  nearly  half 
the  pens,  amounting  to  over  250  mor- 
talities. 

As  the  Contest  had  practically  but 
started  and  as  a  number  of  pens  were 
very  heavily  depleted,  the  manage- 
ment decided  to  allow  replacements 
for  all  deaths  which  occurred  prior 
to  January  1.  At  this  time  the 
epidemic  was  apparently  under  con- 
trol. 

After  about  a  month  the  disease 
reappeared  in  several  other  pens,  and 
so  in  all  fairness  to  these  owners 
who  have  lost  birds  from  this  cause 
the  management  has  decided  to  allow 
replacements  for  all  birds  which  have 
died  from  Bronchitis  only.  The 
management  has  decided  this  since 
the  Contest  is  in  its  early  stages  and 
has  nearly  three  years  to  go  it 
would  seem  to  be  the  fair  thing  to 
allow  contestants  to  replace  these 
birds  rather  than  to  have  these  pens 
go  half  filled  for  the  remainder  of 
the  year.  This  is  a  most  unusual 
circumstance  and  therefore  deserves 
special    attention   at  this  time. 

Weather  conditions  seem  to  be  most 
favorable  for  contracting  this  disease 
as  there  is  a  great  deal  of  it  through- 
out the  State,  and  indeed  in  surround- 
ing States.  Its  virulence  may  be 
seen  in  the  fact  that  about  200  birds 
died  in  one  day  at  the  Madison 
Square  Garden  Poultry  Show.  Should 
any  of  the  home  flock  be  affected  it 
is  urged  to  use  a  gas  treatment  of  1 
tablespoonful  of  Potassium  Perman- 
ganate Crystals,  and  pour  on  this  1 
teaspoonful  of  strong  formulin  solu- 
tion. This  dose  is  for  a  '^nit  of  20 
birds.    Close  the  house  up  tight. 

New  Jersey  Exp.  Sta. 

Note — We    have    seen    a    case    of    a 


similar  epidemic  in  Norfolk  County. 
Presumably  it  was  introduced  into 
the  flock  by  the  purchase  of  a  male 
bird  from  outside  sources.  If  you 
note  any  signs  of  disease  send  a  sick 
or  dead  bird  to  the  Veterinary  Depart- 
ment, Mass.  Agricultural  College, 
Amherst,  Mass.  for  autopsy.  This  ser- 
vice is  performed  free  of  charge  at 
all  times. 


WHAT  TO  DO  WITH  THAT 
BROODY  HEN 


The  best  hen  is  the  one  that  lays 
during  the  winter  months  and  usual- 
ly she  is  the  first  to  go  broody  in  the 
spring.  Thus  about  the  time  the  win- 
ter layer  goes  broody  the  winter 
loafer  begins  to  lay.  Setting  the  first 
broody  hen  in  the  spring  means  then 
that  the  good  winter  layer  is  set  on 
the  non  winter  layer's  eggs  and  as  a 
result  the  good  winter  layer  spends 
three  weeks  incubating  the  eggs  and 
perhaps  six  weeks  brooding  the 
chicks.  In  other  words,  the  good  hen, 
has  spent  about  nine  weeks  raising 
and  brooding  chicks  from  the  poor 
hen's  eggs  while  none  of  her  own 
have  been  used  for  incubation. 

Connecticut  Agricultural   College. 


The  tendency  now  seems  to  be  to 
use  younger  birds  in  the  breeding 
pens.  Some  poultrymen  rarely  ever 
keep  any  old  male  birds  over  for  use 
as  breeders.  Instead  they  use 
cockerels  and  some  are  following  the 
practice  of  using  pullets  as  breeders. 
These  people  report  good  results. 
Will  the  use  of  cockerels  and  pullets 
as  breeders  eventually  lead  to  better 
poultry?  Or  should  one  proceed 
cautiously? 


It  pays  to  advertise!  In  these 
modern  days  use  modern  methods  of 
business  management.  Let  folks 
know  that  you  have  eggs  and  stock 
for  sale. 
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HOME    MAKING    DEPARTMENT 


HOW  vVRE  THE  HEIGHTS  OF  TOUR   WORKING  SURFACES? 


Last  month  we  discussed  grouping 
our  kitchen  utensils — what  did  it 
xnean  to  you?  Did  you  read  the  ar- 
ticle? Then  look  up  the  March 
bulletin — examine  your  kitchen.  Can 
you  profit  by  the  suggestions  given? 
Try  it. 


This  month  we'll  go  one  step 
further.  The  following  picture  tells 
the  story  plainer  than  words.  It  is 
taken  from  "Housewifery"  by  L.  Roy 
Belderston.  This  book  is  probably  in 
your  town  library.  It  is  well  worth 
reading,  too. 


A.  Table  too   low 

B.  Table  height  good 

C.  Ironing  board  height  good 


D.  Sink  position  good 

E.  Correct  position  at  wash  tub 

F.  Incorrect  position  at  wash  tub 
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NOTES  FROM  THE  COUNTY 


Seven  very  attractive  dresses — cut 
on  the  dress  form  vsrithout  a  pattern — 
were  worn  at  the  last  Bellingham 
Clothing  meeting.  Each  one  was  dif- 
ferent— collars,  cuffs  and  belts  giv- 
ing a  note  of  distinction  to  each 
dress. 


Millinery  groups  have  started  in 
Poxvale,  Islington  and  Millis  this  last 
month. 


The  demonstration  group  in  Ponka- 
poag  held  its  first  meeting  in  March. 
Mrs  Haynes  arouse,d  keen  interest  in 
kitchen  problems  and  promised  help 
in  solving  many.  Two  kitchens  will 
be  visited  in  the  morning  of  the  April 
meeting,  those  of  Mrs.  A.  A.  Boutelle 
and  Mrs.  Burr  Copley.  At  the  regu- 
lar meeting  in  the  afternoon  Mrs. 
Playnes  will  discuss  floors  and  floor 
problems.  This  meeting  will  be  held 
at  the  home  of  Mrs.  Aldrich  Any 
visitors  will  be  welcome. 


The  regular  meeting  of  the  Council 
was  held  in  March.  Plans  for  the 
June  get-together  were  discussed.  It 
will  be  held  Tune  7th.  Mark  it  on 
your  calendar  and  plan  to  save  the 
day. 


WANTED! 


A  recipe  for  Spiee  Cake  made  by 
using  cniinb's.  If  you  have  one  will 
you  not  send  it  into  the  office? 


ARABELLA,  BETTY  OR  SUSAN? 

We  find  them  everywhere  dating 
back  even  to  the  days  of  the  Egyptian 
Kings.  This  article  taken  from  the 
Boston  Herald  is  well  worth  reading: 

"The  archaeologists  searching  the 
tomb  of  King  Tut-Ankh-Amen  may 
find,  bphind  the  great  sealed  door, 
articles  of  greater  value  and  artistic 
worth  than  Arabella,  which,  or 
v.'hom,  they  brought  out  a  few  days 
ago.  but  the  housewife  of  New  Eng- 
land will  be  satisfied  to  accept  it, 
or   her,    as    final    proof   that   the    an- 


cient Egyptians  were  a  human  and 
home-living  sort  of  folk.  Arabella, 
be  it  known,  is  a  lay  figure  of  a  hu- 
man being,  a  manikin,  form,  or 
dummy,  on  which  the  royal  cou- 
tnuries  appear  to  have  fitted  the 
royal  garments.  In  the  shop  windows 
are  many  of  her  distant  descendants, 
who  change  their  clothing  often,  and 
their  pose  and  complexion  seldom, 
and  who  never  lose  their  charm  for 
shopping  women.  Poor,  neglected 
I'elatives,  treated  with  undue  famili- 
arity and  contumely,  Arabella  has  by 
the  thousand.  What  thrifty  New  Eng- 
land housewife  has  not  some  sort  of 
Arabella  for  pinning  on  and  draping 
the  outer  garments  of  the  girls?  She 
may  stavd  in  unabashed  nakedness  in 
a  sewing  room,  to  be  tucked  away 
later  in  a  closet,  or  transported  to  the 
attic,  to  be  filed  away  for  future  ref- 
erence. She  may  be  of  wire,  papier 
mache,  or  cloth  covered  Avood,  or  a 
combination  of  all,  but  she  never  is  a 
biped,  she  has  no  head,  and  she  is 
despised  of  men. 

"Why  the  classical  name?  Ap- 
parently Ave  must  blame  England 
for  that,  as  an  English  journalist 
cabled  the  news  of  Arabella  to  us. 
No  such  classical  name  adorns  her  in 
New  England.  Sometimes  house- 
holders do  her  the  mock  courtesy  of 
referring  to  her  as  Miss  Jones,  Miss 
Murphy  or  Miss  Smith.  Others  know 
her  as  Madame  or  Ma.demoiselle,  just 
as  they  might  say  His  Honor,  His 
Royal  Highness  His  Lordship,  every- 
body knowing  who  is  referred  to  Avith- 
out  further  specification.  For  the  most 
part  she  is  known  as  Mary  Ann,  or 
Betsy  Jane,  or  by  some  other 
familiar  title,  and  it  is  the  privilege 
of  the  youngest  boy  Avho  has  mastered 
the  trick  of  turning  up  his  nose  to 
turn  it  up  high  before  her.  But  now 
that  our  headless  ladies  are  shown  to 
be  descendants  of  one  who  Avas  so  in- 
dispensable to  ancient  Egyptian 
royalty  that  she  received  a  pass  to 
the  nether  world,  should  Ave  not 
treat  our  household  goddess  Avith 
more  respect?" 
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IS  IT  WORTH  WHILE 


We  often  wonder  w.hether  or  not 
you  read  our  bulletin.  Is  it  just  an- 
other piece  of'  literature  which  comes 
into  the  house  that  is  thrown  on  the 
table  and  later  into  the  coal  hod? 
We  hope  not;  we  want  it  to  be  of  such 
value  to  you  that  you  want  to  read 
it  as  soon  as  it  comes.  You  can  help 
to  make  it  interesting  to  other  home 
makers  by  sending  us  articles  that 
are  interesting  to  you.  The  following 
article  came  from  Mrs.  Edith  Hatch 
Brown  of  Sharon,  Mass.  We  are 
happy  to  print  it  not  only  because  it 
is  most  worth  while  but  because  we 
are  glad  to  know  of  Mrs.  Brown's  in- 
terest in   our   bulletin. 

Freshening^  Dry  Food 

Bread  that  is  a  week  old  may  be 
made  like  new  in  a  simple  way.  Dip 
the  loaf  or  loaves  in  water,  place 
them  in  baking  pans,  and  put  them 
in  the   oven  until  heated  through. 

Baking  pow.der  biscuits  that  are 
cold  and  stale  may  be  freshened  in 
just  the  same  way.  They  will,  how- 
ever harden  quickly,  so  should  be 
used  at  once  upon  coming  from  the 
oven . 

Mashed  potatoes  may  be  steamed 
an,d  have  a  little  fresh  milk  added; 
then,  if  beaten  well  they  pass  for 
freshly-cooked  potatoes.  Baked  pota- 
toes that  seem  about  as  hopeless  as 
anything  for  freshenings,  and  re- 
Avarming,  may  be  cut  in  slices  and  ar- 
ranged in  a  baking  dish  like  scalloped 
potatoes.  Layers  of  such  potatoes 
heated  through  with  pepper,  salt,  and 
butter  a  few  bread  crumbs,  and  a 
vhite  sauce  which  has  been  poured 
over  each  layer  in  a  manner  to  as- 
sure its  reaching  all  parts,  makes  a 
very  tasty  dish.  Grated  cheese 
sprinkled  liberally  over  the  potatoes 
adds  to  their  flavor  and,  if  desired, 
s-rated  onions  may  be  mixed  in  each 
layer. 

Cake  may  be  freshened  somewhat 
by  putting  it  in  the  bread  box   with 


bread.  Cookies  that  are  hard  may  be 
softened  by  having  a  few  pieces  of 
bread  put  in  the  box  with  them. 

Doughnuts  that  are  stale,  may  be 
made  almost  like  new  by  reheating  in 
the  oven  until  they  are  just  heated 
through.  Put  pulverized  sugar  in  a 
small  bag  and  in  this  bag  put  one  of 
these  doughnuts;  shake  it  up  and  you 
will  have  an  even  powdering. 

MarshTuallows  are  about  as  hope- 
less a  confection  when  stale  as  any 
that  can  be  imagined,  but  these,  too, 
may  be  freshened  by  the  ever  ready 
bread-box  remedy.  Placed  in  the  box 
with  bread,  they  soon  freshen  and  be- 
come almost  like  new.  To  use  stale 
marshmallows  in  a  frosting  for  cake, 
heat  them  a  little  in  the  oven,  cut 
them  in  pieces  and  stir  them  into  a 
liot  boiled  frosting. 

If  pulverized  sugar  or  brown  sugar 
becomes  hardened,  it  can  be  freshen- 
ed by  putting  it  in  the  bread  box.  A 
cloth  wrung  out  of  hot  water  and  put 
over  the  mouth  of  the  sack  contain- 
ing the  sugar  softens  it  very  quickly. 

If  any  gelatine  mixture  hardens 
before  you  have  added  all  the  fruit 
or  vegetable  mixtures  you  wished  to 
add,  this  can  be  softened  by  warming 
it  a  little.  Add  the  desired  ingredi- 
ents and  it  will  harden  again  as 
readily  as  at  first. 

Raisins  that  are  hardened  may  be 
plumped  up  either  by  steaming  or  by 
hot  water.  Salted  nuts  may  be 
freshened  by  reheating  in  the  oven  so 
as  to  be  almost  as  good  as  though 
first  salted. 

Cake  that  has  become  very  dry  may  be 
ground  up  in  the  meat  grinder  and 
the  crumbs  used  in  making  new  cake; 
or  the  crumbs  may  be  utilized  in 
making  a  mock  mince  meat.  This  is 
done  by  using  1  cupful  currants,  1 
cupful  raisins,  1  cupful  of  crumbs, 
either  bread  or  cake  or  cooky  crumbs, 
li  cupful s  of  sugar,  2  cupfuls  of  water, 
1  cupful  of  vinegar,  2  teaspoonfuls  of 
cinnamon,  %  teaspoonful  of  cloves, 
and  1  teaspoonful  of  nutmeg.  Mix 
these  and  let  stand  over  night.  Bring 
them  to  the  boiling  point  and  cook  a 
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little  while;  add  an  even  teaspoonful 
of  salt.     This  will  make  three  pies. 

Bread  and  cracker  crumbs  have 
many  uses.  Any  stale  bread  may  be 
dried  in  the  oven,  or  even  toasted, 
then  put  through  a  meat  grinder  and 
boxed  for  use.  It  may  be  used  for 
stuffing  poultry  or  meat  for  breading 
chops,  for  making  scallops  of  toma- 
toes, etc.,  or  for  souffles. 

There  are  many  bread  puddings, 
but  the  one  made  with  ground  bread 
crumbs  is  hardly  recognized  as  a 
bread  pu.dding.  To  each  2  cupful s  of 
milk  used  allow  1  cupful  of  ground 
bread  crumbs  and  3  eggs.  Use  the 
yolks  of  all  the  eggs  and  1  well- 
beaten  white.  Add  %  cupful  of  sugar. 
Make  a  meringue  of  the  other  2  egg- 
whites  and  when  the  pudding  is 
baked  in  slow  oven,  cover  it  with  the 
meringue.  If  you  flavor  this  pudding 
with  almond,  and  use  a  cupful  of 
grated  coeoanut,  you  will  have  a 
most  delicious  dessert.  Put  a  pre- 
served cherry  or  a  spoonful  of  jam  or 


jelly  on  each  serving.  Or  you  can 
make  it  seem  altogether  different  by 
using  rose  flavoring;  or  by  grating 
the  rind  of  an  orange  and  fiavoring  it 
with  this,  making  a  top  dressing  of 
pulverized  sugar  and  the  orange 
juice,  omitting  the  meringue  from 
the  top.  Serve  the  latter  pudding 
cold,  and  make  the  pulverized  sugar 
dressing  very  thick  with  sugar. 


PRESERVE  EOGS  WHILE  CHEAP 

A  good  method  for  the  preservation 
of  eggs  is  the  use  of  sodium  silicate 
or  water-glass.  Use  1  qt.  of  sodium 
silicate  to  9  qts.  water  that  has  been 
boiled  and  cooled.  Place  mixture  in 
5  gallon  crock.  This  will  be  sufficient 
to  presei-ve  15  dozen  eggs.  Place  eggs 
in  solution,  always  keeping  at  least 
2  inches  of  solution  over  eggs.  Addi- 
tional eggs  may  be  aSded  from  time 
to  time.  Place  crock  containing  eggs 
in  cool,  dry  place,  well  covered  to 
prevent  evaporation. 


SCHEDULE  FOR  APRIL 


April  2 
3 

4 


6 

9 

10 

12 

13 
14 
16 
17 

18 

1^ 
20 

23 
24 
24 
25 
26 
27 
27 


Cutting  Dress  on  Dress  Form 
Clothing  Conference 
Household  Management 
Clothing 

Pressure  Cooker  Demonstration 
Pressure  Cooker  Demonstration 
Nutrition 
Clothing 

Household  Management 
Household   Mgmt. 
Junior  Achievement 
Clothing 
Clothing 
Clothing 

Household  Management 
Holiday 

Preservation  School  (Mr.  Cole) 
Preservation  School  (Mr.  Cole) 
Clothing 

Preservation  School  (Mr.  Cole) 
Preservation  School  (Mr.  Co'e) 
Nutrition 
Clothing 

Cutting  Dress  on  Form 
Nutrition 


South  Bellingham 
Boston 

Soutli  Walpole 
Ran.dolph 
Medfield 

Pond  Plain,  S.  Weymouth 
Stoughton 
Weymouth 
Foxvale 
S.  Weymouth 
Walpole 
Franklin 

Bellingham  Centre 
Medfield 
Ponkapoag 

Nash's   Corner,   South  Weymouth 

Randolph 

Pond  Plain,  South  Weymouth 

Medway 

S.  Bellingham   (evening) 

Foxboro 

Millis 

Plainville 

Plainville 
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WAYS  TO  USE  EGGS 


I.     For  BrealiVast:— 

Remember  do  not  lioil  eggs.  A 
properly  "boiled"  egg  is  not  an  egg 
■svhich  has  been  boiled  but  one 
which  has  been  held  in  water  be- 
low the  boiling  point  (around  170 — 
190  degrees)  for  the  length  of  time 
necessary  to  give  the  consistency 
desired.  It  takes  longer  but  it  pays 
in  results. 
IT.     For  Lunch: — 

Ragout  of  Eggs 
6  hard-cooked  eggs 
3  T.  butter 
2  T.  flour 

2  c.  lima  beans   (cooked) 
1   c.  milk 
s-H 

p  prika 
Onion   juice 
Melt  butter,  add  flour  and  mix  well, 
add  milk,  lima  beans  and  seasonings. 
Stir     until    thickened.     Cut     eggs     in 
halves    lengthwise,    removing      yolks. 
Place  whites  on  slices  of  toast — hol- 
low side  up.     Fill  cavities  with  lima 
bean   mixture.     Place    the    remainder 
of     mixture    around    eggs.     Put    yolks 
through  a  sifter  and  sprinkle  lightly 
over  the  -mixture. 
IIT.     For  Salads: 

Humpty-Dumpty    Salad 
6  hard-cooked  eggs 
2/3  c.  dressing 

parsley    or    minced    celery   leaves 
Stuff e,d  olives 
2  t.  gelatine  softened 
in  2  T.  cold  water 
Remove    shells    from    the    eggs    and 
cut  the  tip  from  the    small     end     so 
that  the  egg  will  stand  upright.    Dis- 
solve the  -gelatine  over  heat  and  add 
it  to  the   salad  dressing.     Beat   well. 
Cover   the   entire  surface  of  the   egg 
with  the  salad  dressing  to  which  the 
gelatine  has  been  added.  Cut  olives  in 
thin  slices  and  place  on  the  sides  of 
the  egg  in  any  design  desired.     The 
gelatine    stiffens    the    mayonnaise    so 
that  it  adheres  to  the  surface  of  the 
egg  as  well  as  holds  the  olive  in  place. 
Serve  each  egg  on  lettuce. 


riubette   Sandwich 

Prepare  plain  scrambled  eggs.  Toast 
medium  thin  slices  of  bread  and  but- 
ter them.  Cover  one  slice  with  a 
]a\ev  of  scrambled  eggs,  sprinkle  it 
with  minced  parsley  an,d  Spanish 
onion.  Cover  with  a  crisp  lettuce 
leaf.  Spread  mayonnaise  dressing 
over  lettuce  and  cover  with  slice  of 
toast. 


Rice,  Eg^prs  and  Cheese 

Cook  rice.  Mold  on  plates  garnish 
generously  with  circles  of  hard  cook- 
ed egg,  and  pour  over  whole  a  thick 
cream  sauce  in  which  a  generous 
supply  of  American  cheese  has  been 
melted.     Season  well. 


Pea  ajid  Egg  Salad 

1  head  lettuce 

1^4  T.  minced  mint  leaves 

2  c.  peas 

3  hard-cooked  eggs 
1  t.  salt 

French  dressing- 
Have  canned  or  fresh  peas.  Shrad 
crisp  lettuce  and  arrange  it  with  the 
minced  mint  leaves  on  salad  plates. 
Place  the  chilled  peas  on  lettuce,  add 
French  dressing.  Garnish  generously 
with  thin  slices  of  hard  cooked  eggs. 


Spanish   Ham   and   Eg-g-s 

4   eggs 

1  diced  sweet  pepper 

1  T.  minced  parsley 

Salt 

1  c.  minced  cooked  ham 

1  small  onion  minced 

1  t.  tomato  catchup 

2  T.  cooking  fat 

Place  the  fat  in  the  pan  of  the 
grill  and  a,dd  minced  onion  and  pep- 
per. Fry  about  five  minutes,  stirring 
constantly.  Stir  in  ham,  minced 
parsley  and  catchup.  Beat  egg  light- 
ly and  stir  gradually  into  ham  mix- 
ture until  creamy  and  like  scrambled 
eggs.     Serve  on  toast. 
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JUNIOR   EXTENSION    DEPARTMENT 


STATE  CHAMPIONS   CHOSEN 


^Vjinners   Awarded  Week  in   Camp  at 
M.  A.  C. 

John  Jennings  of  South  Weymouth 
has  been  awarded  the  state  garden 
championship  for  1922.  Katherine 
Bhnes  of  Medfield  is  tied  with  Blanch 
Bishop  of  Worcester  County  for  the 
championship  in  canning  work.  Both 
Katherine  and  John  are  old  club  mem- 
bers, each  having  successfully  com- 
pleted five  years  of  work.  Both  have 
been  club  officers  and  have  lead 
other  clubs  in  their  respective  pro- 
jects. Katherine's  work  last  sum- 
mer Avas  the  canning  of  several 
hundred  jars  of  fruits  and  vegetables; 
the  making  of  marmalades,  jams 
jellies,  and  relishes;  the  leadership 
of  a  club;  the  teaching  of  older  peo- 
ple how  to  can;  and  the  selling  of 
many  of  her  products. 

For  five  years  John  Jennings  has 
made  a  special  study  of  his  piece  of 
land  and  each  year  the  garden  has 
been  better  and  the  profits  greater 
than  the  preceding  years.  He  has 
gradually  worked  up  a  special  retail 
trade  among  neighbors  who  are  will- 
ing to  pay  good  prices  for  fresh  high 
class  products;  has  supplied  veg- 
etables for  his  sisters  canning  club 
work;  .has  been  one  of  the  best  ex- 
hibitors at  local  an,d  state  fairs;  and 
has  done  a  great  deal  to  develop  club 
work  in  his  town. 

These  state  champions  will  go  to 
M.  A.  C.  for  a  week  in  camp  the  last 
of  July  as  recognition  of  their  ex- 
cellent ciub  woi'k. 


A  poultry  library  with  a  librarian 
in  charge  is  one  of  the  features  of 
poultry  club  work  at  the  James 
Humphrey  School,  East  Weymouth. 
This  club  has  also  developed  a  seal 
which  combines  the  Humphrey  family 
seal  with  a  setting  ben  and  the  club 
letters. 


TRAINING    SCHOOL    FOR  JUNIORS 
AT  M.  A.  C. 


The  laboratories  for  Horticultural 
Manufacture  and  Canning  at  M.  A.  C. 
are  to  be  reserved  for  the  use  of 
Junior  club  leaders  and  club  mem- 
bers from  June  11 — June  23.  Mem- 
bers may  attend  two  aad  one-half  day 
schools  during  that  time  and  do  ac- 
tual work  in  the  laboratories  under 
the  direction  and  supervision  of  Prof. 
Chenoweth  and  Prof.    Cole. 

The  girls  will  go  to  Amherst  pay- 
ing their  own  travelling  and  living 
expenses  the  instruction  to  be  given 
free.  This  is  an  excellent  opportunity 
to  learn  the  best  methods  of  preserv- 
ing and  is  one  of  which  some  Nor- 
folk County  club  members  and  lead- 
ers should  take  advantage. 


SAVE   APRIL   14TH   FOR 
ACHIEVEMENT    DAT 


The  Achievement  Day  Program, 
April  14th,  will  begin  at  10:30  and 
run  until  4:00.  The  morning  session 
will  be  for  reports  from  clubs 
throughout  the  county  and  in  the 
afternoon  the  regular  club  business 
meeting  and  program  of  speakers  will 
take  up  the  time.  Adults  are  always 
welcome  at  these  meetings  so  if  you 
are  interested  in  club  work,  we  will 
be  glad  to  see  you  the  14th. 


Several  new  club  songs  have  been 
written  by  members  of  this  winter's 
clubs. 


The  girls'  club  in  Islington  still 
continues  to  serve  meals  to  the  whole 
group  at  one  meeting  each  month. 
They  are  trying  all  types  of  supper 
menus.  At  their  last  supper  in  May, 
their  mothers  are  to  be  invited  to  be 
present. 
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CLUB   MEMBERS   ASSIST  WITH    SCHOOL   LUNCHES   AND   HOUSE- 
WORK AT  HOME 


Club  members  are  demonstrating 
that  they  are  fully  capable  of  keep- 
ing house  and  of  planning  meals  and 
serving  them.  Club  requirements 
ask  for  a  certain  number  of  hours  of 
housework  to  be  completed  during 
the  course,  and  it  is  a  game  with  the 
girls  to  see  who  can  do  the  most  to 
help  their  mothers.  Records  change 
quickly  but  of  reports  coming  in  re- 
cently, the  averages  of  the  Belling- 
ham  and  the  Braintree  High  clubs 
were  highest. 


R.  A.  Van  Meter,  Extension  Pro- 
fessor of  Horticulture,  has  worked 
with  the  County  Club  Agent  in  laying 
out  a  program  for  junior  small  fruit 
club  members.  This  program  calls 
for  planting  demonstrations,  pruning 
work,  summer  care  and  educational 
trips.  Work  will  start  just  as  soon 
as  the  ground  is  in  good  condition  for 
planting. 


Twenty-flve  poultry  club  members 
from  Norfolk  County  who  exhibit 
birds  in  the  junior  show  can  go  to 
the  Eastern  States  Exposition  for  two 
days.  The  Society  for  the  Promotion 
of  Agriculture  has  given  enough 
•noney  to  finance  the  trip.  Boys  will 
leave  home  early  Tuesday  morning 
visit  the  Exposition  Tuesday  after- 
noon and  Wednesday  morning  and  re- 
turn home  Wednesday  night. 


At  the  State  Home  Economics  Con- 
ference in  Tremont  Theater,  Boston, 
to  be  held  April  3rd  and  4th,  the 
Junior  Extension  Department  will 
furnish  ushers.  The  Own  Your  Own 
Room  Club  of  Weymouth,  a  group  of 
high  school  girls,  will  represent  Nor- 
folk County. 


Six  Norfolk  County  Club  boys  ap- 
pear on  the  list  of  breeders  having 
hatching  eggs  for  sale  which  was  re- 
cently sent  out  by  Mr.  Nodine  of  M. 
A.  C. 


Some  clubs  serve  a  lunch  at  school 
to  the  members  on  the  day  of  their 
club  meeting.  The  following  menu 
was  served  at  the  James  Humphrey 
School  in  Weymouth  recently:  salmon 
or  crabmeat  salad,  white  bread, 
sliced  pineapple,  cake,  and  cocoa. 
Each  of  the  Center  Bellingham  girls 
brings  her  own  lunch  but  they  gather 
around  a  table  to  eat.  This  appears 
very  attractive  covered  with  clean 
white  paper  napkins  and  set  as  neatly 
as  possible. 


Plainville  girls  spent  the  noon  hour 
before  a  bread  judging  demonstration 
making  quick  breads  that  they  might 
be  strictly  fresh. 


Stanley  Battacoota  of  West  Med- 
way,  a  bread  club  member,  does  near- 
ly all  of  the  housework  in  his  home. 
Consequently  he  is  leading  all  of  the 
other  club  members  in  the  amount  of 
work  done. 


Many  of  the  girls  are  making  the  of- 
ficial club  uniform,  a  middy  blouse 
suit  of  blue  Juvenile  cloth  with  white 
poplin  collar  and  cuffs  O'n  the  sleeve 
appears  the  4-H  emblem  embroidered 
in  green. 


The  Good,  Better  Best  Club  of  Med- 
field  visited  the  textile  mill  in  Bast 
Dedham  on  Tuesday,  March  20th. 
Members  of  the  Plimpton  School, 
Walpole,  went  as  guests  of  the  other 
club. 


The  two  clubs  in  Holbrook  are  as- 
sisting the  local  Red  Cross  in  serving 
hot  lunches  at  the  noon  hour  at 
school. 


The  handicraft  club  at  Holbrook  is 
working  on  plans  for  a  counter,  gas 
plate  stand  and  cupboard  for  the 
home  economics  club  girls  to  use  in 
serving  the  noon  hot  lunch. 
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SCHOOL  NOTES 


The    cow    shown   on    the    cover    of  The  new  mammoth  incubator  yield- 

this  Bulletin  is  a  grade  Guernsey,  one  ed     a    52%     hatch    this    week.     The 

of  the   School   herd.     She   is   a   good  chicks   are   now  being  transferred  to 

example  of  what  a  cow  must  be  if  the  the  new  brooder  houses  which   have 

owner  expects  to  make  any  profit  on  been  completed  and  are  on  the  range. 
its   product.     Last    year   in   ten    and 


one-half   months   she   produced    7,258  

pounds  of  milk,  in  her  first  lactation 

period.     This  year    she    became     the  The  boys,   under  Mr.   Rose's  direc- 

proud  mother  of  twin  bull  calves  and  ton,  are   learning  how  to  mix  fertil- 

to-day  is  milking  better  than  twenty  izer  and  realize     the     advantage     of 

q>uarts   per    day,    promising   to    make  mixing  it  themselves  over   buying  it 

over    10,000   pounds   of   milk   for   the  already   mixed.     Six   tons   -were   pre- 

year.  pared  on  the  18th. 
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BE  CENT   APPOINTMENTS   TO   THE 
STAFF 


STUDENTS   VISIT   SOROSIS   FARMS 


On  April  1st  Mr.  Charles  W.  Kemp 
nssiumed  his  duties  as  director  of  the 
Norfolk  County  Agricultural  School. 
Mr.  Kemp  was  one  of  the  original 
members  of  the  School  staff  at  it? 
opening  in  the  fall  of  1916.  He  was 
placed  at  Weymouth  in  charge  of  the 
Weymouth  Branch  which  position  he 
held  until  last  November,  with  the 
exception  of  one  year  when  he  was 
in   Connecticut. 

Last  November  Mr.  Kemp  was 
elected  as  Field  Professor  in  Teach- 
er Training  at  the  Massachusetts 
Agricultural  College  and  came  to  this 
School  from  that  position.  Therefore 
he  assumes  his  duties  here  not  en- 
tirely unfamiliar  with  conditions  in 
Norfolk  County. 

Mr.  Ralph  G.  Taylor  of  Lowell, 
Mass..  was  appointed  April  1st  as  In- 
structor in  Mathematics  and  in 
charge  of  the  boys'  donnitory.  Mr. 
Taylor  is  a  grad'uate  of  Worcester 
Polytechnic  Institute,  1917,  and  is 
well  qualified  to  handle  the  mathe- 
matics courses. 


Arnold  Flanagan,  one  of  our 
promising  j^onng  Sophomores,  left 
April  16th  to  take  a  summer  job  on 
the  Sunnyfleld  Farm,  Wallingford, 
Connecticut.  He  goes  with  our  high- 
est recommendations  and  we  have 
every  reason  to  believe  he  will  live 
up  to  them.  Following  are  some  ex- 
cerpts from  one  of  his  letters:  "Mr. 
Sibley  (his  employer)  is  the  squarest 
man  I've  met.  He's  a  regular  guy." 
"We  are  situated  in  the  heart  of  a 
mountain  range  at  the  foot  of  Mount 
Carmel,  500  feet  above  sea  level. 
The  plant  has  about  1,100  chicks  and 
400  hens,  a  Hall  Mammoth  incubator, 
latest  style,  outside  of  that  a  Ford 
truck  and  sedan.  They  raise  rose 
and  single  comb  birds  and,  as  you 
will  see  by  the  catalogue,  I  am  the 
only  assistant  beside  his  wife." 


On  April  13th  the  Seniors  and 
Sophomores  visited  the  Sorosis  Farims 
at  Marblehead.  Although  it  was  Fri- 
day, the  thirteenth,  no  traditional 
bad  luck  attended  them. 

The  farm  is  divided  into  four 
main  departments,  the  poultry  plant, 
the  sheep  ranch,  the  piggery  and  the 
dairy.  A  market  garden  might  well 
be  called  a  fifth  department.  The 
Sorosis  people  spare  no  expense  to 
make  their  plant  a  model  one.  Over 
a  million  dollars  is  invested  in  the 
poultry  division  alone.  Their  incuba- 
tor has  a  capacity  of  approximately 
6,000  eggs.  The  brooder  house  is 
built  two  floors  above  the  incubator 
cellar  and  was  partly  cut  out  of  solid 
rock.  From  the  outside  it  has  the 
appearance  of  a  castle.  Five  different 
breeds  are  raised:  White  Rocks, 
Barred  Rocks,  White  Leghorns, 
Rhode  Island  Reds  and  Light  Brah- 
mas.  There  are  also  ducks,  geese, 
pigeons,  and  a  few  rabbits.  The  range 
containing  the  brooder  house  is  about 
a  mile  long.  They  say  their  good  re- 
sults are  due  to  the  Candee  Mam- 
moth Incubator. 

The  sheep  farm,  the  largest  in 
New  England,  caring  for  about  600 
sheep,  is  set  back  from  the  road  to 
afford  good  prsturage  for  the  sheep. 
They  pay  for  themselves  in  their 
production  of  wool  and  mutton.  Con- 
-siderable  revenue  comes  from  breed- 
ing stock.  The  manager  of  the  sheep 
department  holds  a  record  for  shear- 
ing sheep.  Two  of  our  boys  accepted 
a  challenge  but  did  not  come  within 
signalling  distance  of  the  record. 

The  hog  house  also  made  of  stone 
and  of  monitor  type,  holds  two  hun- 
dred Duroc  Jerseys. 

Unquestionably  the  dairy  barn  is 
the  largest  and  most  interesting 
building  on  the  farm.  All  the  stock 
are  thoroughbreds,  nearly  a  hundred 
Guernseys    and    Holsteins.     The  barn 
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■may  be  properly  called  the  "cow 
castle."  In  front  of  the  closely 
clipped  and  well-groomed  cows  a 
nickle  plated  bar  extends  the  full 
length  of  the  barn.  A  low  wheeled 
push  cart  does  away  with  the  dirty 
overhead  track  litter  carrier.  The 
Holstein  bull,  said  to  weigh  2,840 
pounds,  was  the  largest  most  of  the 
boys  had  ever  seen.  In  the  rear  of 
the  barn  there  are  high  stone  walled 
yards  to  turn  the  bulls  out  in.  The 
milk  room  is  made  of  enameled  brick 
and  kept  immaculately  clean. 

There  are  several  teams  of  fine 
work  horses  and  all  kinds  of  labor 
saving  tools  with  which  to  plant  the 
immense  fields.  Evidently  the  owner 
is  dissatisfied  with  the  number  of 
buildings  as  another  is  in  the  process 
of  construction. 

Those  who  went  by  auto  have  tales 
to  tell  of  the  scenery  on  the  trip. 
Those  who  went  by  train  were 
equally  impressed  by  the  beauty  of 
Marblehead.  It  is  not  every  day  that 
the  boys  have  an  opportunity  to  see 
such  an  extensive  agricultural  propo- 
sition. 


A   NO-WASTE   RANGE   HOPPER 


The  M.  A  C.  Department  of  Poultry 
Husbandry  has  prepared  for  distribu- 
tion in  a  printed  leaflet  (No.  76  of 
the  Extension  Service)  plans  for 
building  a  No-waste  Range  Hopper. 
The  design  shows  a  hopper  5  ft. 
long  arranged  for  mash  on  one  side 
and  scratch  feed  on  the  other  and 
furnishes  plenty  of  feeding  space  for 
150  birds.  The  new  type  of  hopper 
is  simple,  durable  and  economical 
of  feed.  It  can  be  adjusted  also  to 
correspond  to  the  increased  size  of  the 
growing  chicks.  Professor  J.  C.  Gra- 
ham calls  it  the  most  imnortant  piece 
of  equipment  next  to  the  growing 
coop  for  the  poultry  range. 


party  at  the  school  in  honor  of  Di- 
rector and  Mrs.  Kemp  on  Thursday 
evening,  April  12th.  It  was  the  first 
real  get-together  the  gro'up  has  ever 
held.  The  rooms  were  prettily 
decorated  in  orange  and  blue.  Ger- 
aniums, jonquils,  hyacinths  and  nar- 
cissi from  the  school  greenhouse 
gave  a  conservatory  air.  Cedar  trees 
filed  the  corners.  Tables  were  ar- 
ranged for  progressive  whist  from 
which  Mrs.  Kemp  and  Mr.  Quimby 
emerged  with  highest  scores..  Mrs. 
Kemp  was  presented  with  a  pair  of 
ear  rings  and  Mr.  Quimby  received 
a  wrist  watch,  both  horribly  sug- 
gestive  of  Woolworth's. 

Mr.  Salter  Avelcomed  the  new  Di- 
rector to  our  m[idst  assuring  him  of 
our  cooperation  during  his  "reign." 
Mr.  Kemp  responded  that  while  he 
held  the  "reins"  he  sincerely  hoped 
it  would  "rain"  good  will  and  suc- 
cess for  the  school. 

The  convivial  punch  bowl  filled 
with  Mr.  Cobb's  private  stock  was  the 
scene  of  many  a  mad  rush  during 
the  evening.  We  do  not  say — merely 
think — that  it  leant  a  mellow  tone  to 
our  group  singing.  Nor  are  we  for- 
getful of  the  pleasing  accompanist, 
Mrs.  Taylor,  the  wife  of  our  newest 
faculty  member,  who  came  from  New 
Hampshire  to  be  with  Us. 


"The  best  social  yet,"  "Too  bad  it's 
the  last,"  are  echoes  of  the  Junior 
Prom  held  at  the  school  on  April 
17th.  A  happy  crowd  assembled  to 
dance  amid  the  decorations  of  the 
Faculty  party.  Attractive  dance 
orders  were  given  out  containing  the 
class  roll.  Mr.  and  Mrs.  Kemp,  Mr. 
and  Mrs.  Bannister  and  Mr.  and  Mrs. 
Quimby  were  in  the  receiving  line. 


The     Norfolk    County    Agricultural 
School   employees   held    an    informal 


Much  interest  is  being  shown  on 
the  part  of  the  boys  in  securing  sum- 
mer work.  Letters  of  application  and 
acceptance  go  out  daily.  There  are 
plenty  of  good  positions  for  reliable 
boys. 
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AGRICULTURAL    DEPARTMENT 


A    QUALITY    PRODUCT    FOR   A    QUALITY    PRICE 


Massachusetts    Fai-niers   Can't   Afford    to   Grow    Anything-  Else 


Marketing    Methods    More    Important   Even   Than    Soil  and  Climate 


Farm  Organization  and  the  Market 


By  Alexander  Cance,  Head  of   Department   of  Agriciultural 
Economics   M.  A.   C. 


To  the  New  England  farmer  the 
time  and  place  and  peculiar  form  in 
which  the  customer  wants  his  prod- 
uct are  perhaps  more  important  than 
the  first  or  elementary  quality  in  the 
product  itself. 

In  choosing  his  main  crops  the 
farmer  must  he  guided  by  three  ques- 
tions: First,  what  will  the  crop  cost 
per  unit?  Second,  how  many  units 
of  the  product  can  I  produce?  Third, 
what  is  the  market  price  per  unit? 
All  three  questions  must  be  an- 
swered before  the  farmer  can  say 
whether  he  should  or  should  not  pro- 
duce a  crop.  The  spread  between 
cost  of  production  and  market  price 
may  be  made  greater  by  reducing 
either  the  costs  of  farm  production 
or  the  costs  of  marketing  or  both,  or 
by  obtaining  a  greater  price  for  the 
product.  Consequently  any  change  in 
methods  of  marketing  such  as  the 
formation  of  a  cooperative  society 
which  will  eliminate  certain  market- 
ing costs,  or  any  increase  in  the 
market  price  due  to  greater  demand, 
or  to  better  quality  of  the  product, 
or  to  marketing  at  a  different  place, 
or  at  a  different  time,  will  probably 
enable  the  farmer  to  reap  greater  re- 
turns and  to  lay  greater  stress  on  the 
production  of  that  particular  crop. 

Everybody  knows  the  importance  of 
a  location  on  a  good  road  or  near  a 
good  market.  A  farmer  who  has  a 
good  local  market  will  organize  his 
farm  differently  from  the  farmer  who 
must     ship     his    products.      It  is  very 


questionable  whether  it  is  possible  for 
a  Massachusetts  farmer  to  engage 
successfully  in  dairying  and  obtain 
the  major  part  of  his  income  by  sell- 
ing milk  on  the  wholesale  market.  It  is 
also  very  questionable  whether  poul- 
try production  can  be  carried  on  suc- 
cessfully in  this  state  unless  the 
poultrjTnan  finds  a  special  market 
for  his  product,  poultry,  eggs  or  baby 
chicks. 

Indeed,  on  the  whole,  it  would  seem 
that  a  good  deal  of  the  agricultuire  of 
Massachusetts  must  be  org^anized  on 
tlie  basis  of  selling'  farm  products  of 
hig-h  grade  to  tliose  who  are  willing 
to  pay  a  high  price  for  superior 
quality  of  product. 

On  the  whole  it  would  seem  that 
commercial  agriculture  is  dependent 
on  the  market,  and  farm  organization 
must  from  the  very  beginning  take 
into  account  market  methods,  market 
qualities  and  consumers.  Moreover, 
it  is  probable  that  to  the  southern 
New  England  farmer  these  considera- 
tions far  outweigh  considerations 
even  of  soil  and  climate  in  the  choice 
of  the  products  which  he  can  profit- 
ably raise. 


Mr.  Thomas  Mahoney  Cooperative 
Purchasing  Agent  for  the  Norfolk 
County  Farm  Bureau,  reports  quite  a 
substantial  increase  in  the  sale  of 
farm  commodities  that  he  is  handling. 
It  looks  as  if  the  cooperative  pur- 
chase work  had  come  to  stay  in  Nor- 
folk County. 
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MAYBE  THIS  ^YILL  SAVE  TOF  BUY- 
ING A  NEW  LAWN  MOWER 


If  you  have  had  a  lawn  mower  only 
two  years  and  it's  about  worn  out, 
runs  hard  and  doesn't  half  cut,  it's  a 
fairly  safe  bet  that  your  trouble  is 
some  one  of  the  following  listed  by 
Lawrence  S.  Dickinson,  Superin- 
tendent of  Grounds  of  the  Massachu- 
setts Agricultural  College. 

(1).  You  have  never  taken  the 
wheels  off  and  cleaned  the  accumu- 
lated grass  and  grit  from  the  gear 
boxes  and  around  the  reel  bearings. 
The  cost  of  such  an  operation  is  1% 
hours  work,  %  cake  of  soap  and  a 
pair  of  oily  hands. 

(2).  The  pawls,  those  little  things 
that  slide  up  and  down  through  the 
reel  shaft  inside  of  the  little  gear 
(pinion  gear)  have  become  worn  and 
will  not  hold  thereby  permitting  the 
pinion  gear  to  slip  and  not  turn  the 
reel.  Remedy:  new  pawls  20c  labor 
y^  hour. 

(3).  You  have  been  operating  your 
machine  so  tightly  adjusted  that  the 
knives  and  bed  knife  bind  and  do  not 
shear.  A  lawn  mower  should  never 
be  adjusted  so  tightly  that  the  reel 
will  not  spin  easily. 

(4).  The  bearings  of  your  machine 
have  become  worn  or  the  adjustment 
loosened.  Very  likely  the  latter.  To 
test  the  bearings  grasp  the  reel  in  the 
center  and  with  an  up-and-down  mo- 
tion notice  if  there  is  any  play.  End 
play  is  permissible,  but  not  up-and- 
down.  If  this  play  occurs  your  bear- 
ings need  taking  up.  Two  operations 
are  necessary  to  remedy  loose  bear- 
ings: one,  the  tightening  of  the  bear- 
ings which  should  be  only  tight 
enough  to  stop  any  up-and-down  play; 
two,  the  adjusting  of  the  reel  and  bed 
knives.  These  two  operations  always 
go  together  and  one  should  not  be 
done  without  the  other. 

(5).  Either  the  reel  knife  or  bed 
knife  has  become  sprung.  If  it's  badly 
sprung  send  the  machine  to  a  repair 
man   who  owns   the   machine  for   the 


express  purpose  of  grinding  lawn 
mowers  only.  If  it's  only  slightly 
sprung  sharpen  it  yourself. 

(6).  The  knives  are  d-ull  and  coated 
with  gum  formed  by  dust  mixing  with 
the  juice  of  the  grass.  It  is  economy 
to  whet  the  knives  of  the  lawn  mower 
at  least  once  a  season. 

(7).  Many  of  these  troubles  are 
common  to .  lawn  mowers  and  cause 
them  to  run  hard  and  cut  poorly. 
Get  the  old  lawn  mower  down  b.y  the 
furnace  some  day  and  "tinker  it  up."' 
To  Sharpen  Your  Lawn  3Iower 

Briefly  the  whetting  may  be  done 
as  follows: 

First  change  the  pinion  gears  from 
left  side  to  right  side  and  vice  versa. 
This  change  of  gears  reverses  the 
reel   action. 

Second,  draw  the  knives  together 
until  they  are  snug  and  the  reel 
turns  hard. 

Third,  make  a  thick  paste  of 
medium  or  coarse  emery  powder  and 
oil.  Spread  this  paste  over  the  bed 
knife  and  push  the  machine  about  the 
yard,  or  better  fasten  the  machine 
to  a  bench  and  revolve  the  wheel  by 
hand.  The  supply  of  emery  paste 
must  be  often  replenished  and  the  ad- 
justment kept  continually  snug. 
Usually  twenty  minutes  of  such 
grinding  will  whet  the  knives  so  that 
when  the  pinion  gears  are  returned 
to  their  proper  sides  and  the  knives 
adjusted  the  machine  will  cut  as 
easily  and  as  well  as  when  new. 

L.  S.  Dickinson. 


PARTRinGE   DAMAGE 


A  great  deal  of  damage  is  done  to 
our  fruit  buds  each  year  by  pheasants 
and  partridges.  We  note  with  inter- 
est that  the  more  agricultural  coun- 
ties are  troubled  with  this  name 
nuisance  even  more  severely  than  we 
here  in  Norfolk.  It  is  time  that 
something  should  be  undertaken  to 
prevent  this  damage.  If  you  have  had 
any  such  trouble  send  yo,ur  name  and 
full  details  to  the  County  Agent. 
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CORN  BORER  QUARANTINE 
COVERS  ENTIRE  COUNTY 


Every  town  in  Norfolk  County  is 
now  within  the  European  Corn  Borer 
quarantine  area.  "Without  doubt  many 
do  not  know  that  the  corn  borer  is 
in  name  only  a  corn  borer  for  the 
pest  is  found  not  only  in  corn  stalks 
and  stubble  but  also  in  any  cultivated 
or  wild  plant  that  has  a  hollow  or 
pithy  stem. 

The  following  is  the  wording  of 
the  quarantine  as  p'ublished  by  R. 
Harold  Allen,  Director  of  the  Di- 
vision of  Plant  Pest  Control. 

Whereas,  this  insect  has  been  found 
to  infest  certain  plants  and  plant 
products,  hereinafter  named,  so  that 
it  is  likely  to  spread  to  other  portions 
of  this  State  and  other  States  through 
the  movement  of  such  plants  and 
plant  products,  now,  I  R.  Harold 
Allen,  Director,  Division  of  Plant 
Pest  Control,  with  the  approval  of 
the  Commissioner  of  Agriculture  by 
authority  of  and  under  the  provisions 
of  Chapter  95  of  the  General  Acts  of 
1919,  and  after  a  duly  advertised  pub- 
lic hearing  held  at  136  State  House, 
Boston,  on  April  9,  prohibit  the  move- 
ment from  any  points  within  the 
above-.mentioned  cities  and  towns, 
constituting  the  area  known  to  be  in- 
fested, to  any  points  outside  of  this 
area,  of  any  of  the  following  plants 
and  plant  products,  namely,  corn  and 
broom  corn,  including  all  parts  of  the 
stalk,  celery,  green  beans  in  the  pod, 
beets  with  tops,  spinach,  rhubarb,  oat 
and  rye  straw  as  such  or  when  used 
for  packing,  cut  flowers  or  entire 
plants  of  chrysanthemum,  aster,  cos- 
mos, zinnia,  hollyhock,  and  cut  flowers 
or  entire  plants  of  gladiolus  and 
dahlia,  except  the  bulbs  thereof, 
without  stems,  except  under  such 
conditions  as  are  designated  in  the 
regulations  supplemental  to  this 
order. 

Provided:  That  in  the  case  of  corn 
and  broom  corn  (including  all  parts 
of  the  stalk),    cut    flowers    or    entire 


plants  of  chrysanthemum,  aster,  cos- 
mos, zinnia,  hollyhock,  and  cut 
flowers  or  entire  plants  of  gladiolus 
and  dahlia,  except  the  bulbs  thereof, 
without  stems,  this  quarantine  and 
regulations  shall  apply  throughout 
the  entire  year.  In  the  case  of  all 
other  products,  namely,  celery,  green 
beans  in  the  pod,  beets  with  tops, 
spinach,  rhubarb,  oat  and  rye  straw, 
they  shall  apply  only  for  the  period 
between  June  1  and  December  31. 

This  order  shall  supersede  quar- 
antines Nos.  2,  3,  4,  5,  6,  7,  '8,  9,  10, 
11,  12,  13,  14,  15,  16,  and  17,  and 
shall  take  effect  on  April  10,  1923, 
and  shall  remain  in  full  force  and  ef- 
fect until  further  notice. 

R.  HAR0U5  ALLEOSr, 
Director,  Division  of  Plant, 

Pest  Control. 
ARTHUR   W.   GILBERT, 

Commissioner  of  Agriculture, 
April  10,  1923. 


Mr.  J.  G.  Sanderson  of  West  Med- 
way  has  as  fine  a  patch  of  Howard 
No.  17  Strawberries  as  we  have  seen 
this  spring.  Mr.  Sanderson  states 
that  he  has  tried  them  all  but  no 
variety  adapts  itself  to  all  types  of 
soil  as  does  the  Howard. 


Have  you  noted  that  vegetable 
crops  respond  to  liming  in  different 
ways?  Vegetables  most  responsive  to 
liming  are: 

asparagus  lettuce 

beets  muskmelon 

cauliflower  onions 

celery  parsnips 

eggplant  salsify 

leeks  spinach 

Those  which  seem  less  sensitive  to 
acid  soil  but  still  pay  a  profit  for  lim- 
ing are: 

cabbage  horse-radish 

carrots  peas 

chard,  Swiss  peppers 

cucumbers  pumpkins 

kale  tomatoes 

H.  F.   Tompson. 
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POULTRY  NOTES 


MANGELS,  A  SPLENDID  SUCCU- 
LENT FEED  FOR  POULTRY 


Authorities  on  dietetics  emphasize 
the  'Use  of  vegetables  as  an  important 
part  of  the  daily  ration  for  both  man 
and  lower  animals.  They  are  valued 
for  their  food  constituents,  vitamines, 
tonic  effect  and  general  aid  to  diges- 
tion. No  arguments  need  be  ad- 
vanced, therefore,  as  to  the  im- 
portance of  succulence  in  the  daily 
ration  for  poultry. 

Surveys  and  observations  show  the 
winter  ration  suffers  greatly  for  lack 
of  succulence.  In  fact,  it  has  been 
estimated  by  some  that  most  poultry- 
men  do  not  feed  more  than  one-tenth 
the  amount  they  should.  This  is  be- 
cause they  do  not  produce  enough,  or 
are  unable  to  buy  such  feeds.  Two  of 
the  best  known  winter  succulent  feeds 
are  cabbages  and  mangels.  Because  of 
the  difference  of  keeping  quality,  dur 
custom  at  the  college  is  to  feed  cab- 
bages in  the  fall  as  long  as  they  last 
or  until  about  December  1st;  then 
feed  mangels  for  the  rest  of  the  win- 
ter and  spring  or  until  green  stuff  can 
be  grown.  Since  December  1st  we 
have  fed  about  ten  tons  of  mangels. 
In  fact,  no  other  succulents  have  been 
given. 

From  the  second  day  on,  baby 
chicks  get  all  the  mangels  they  will 
eat.  Adult  birds  will  eat  about  an  ounce 
per  day.  Oiur  birds,  as  a  whole,  have 
never  laid  better;  eggs  have  never 
hatched  so  well;  chicks  have  never 
grown  so  rapidly  and  I  believe  our 
.mortality  has  never  been  so  low.  "We  do 
not  claim  these  results  are  all  at- 
tributed to  mangels,  but  they  have 
played  an  important  part. 

Succulents  in  the  form  of  cabbages, 
sproiuted  oats,  lettuce,  etc  ,  will  give 
as  good  results  and  some  of  them  per- 
haps better.  However,  we  emphasize 
MANGELS  because  of  the  ease  with 
which  they  can  be  grown,  fed  and 
stored;  the  large  yield  per  acre,  low 
cost  and  good  keeping  qualities. 


Many  of  the  older  poultrymen  know 
the  value  of  roots  of  this  nature  and 
feed  them  generously.  Others  do  not. 
The  writer  has  received  a  large  num- 
ber of  letters  the  past  winter  inquir- 
ing where  mangels  or  beets  could  be 
purchased. 

I  suggest  that  a  drive  be  made  this 
spring  to  get  poultrymen  to  raise 
MORE  MANGELS  or  other  succulents 
if  thev  have  the  facilities.  If  not,  get 
someone  in  each  locality  to  raise 
enough  for  the  poultrymen  within  a 
reasonable  radius.  One  farmer  re- 
cently called  the  writer  on  the  'phone 
and  stated  that  there  had  been  such  a 
demand  in  his  neighborhood  for 
mangels  the  past  fall  and  winter  that 
he  intended  to  raise  enough  to  supply 
the  whole  community,  even  if  it  re- 
quired two  or  three  acres.  Is  it  not 
possible  to  have  this  done  in  hun- 
dreds of  other  places  in  the  State? 
LET  US  TRY  IT! 

J.  C.  GRAHAM. 
Head  of  Poultry  Department. 


GOOD  EGG  RECORD 


We  were  pleased  to  hear  of  the  ex- 
ceptional egg  record  made  by  thirty- 
two  Rhode  Island  Red  pullets  owned 
by  C.  C.  Mitchell  of  170  South  street, 
Randolph.  The  pullets  were  hatched 
the  26th  day  of  March  and  last  De- 
cember laid  five  hundred  forty  six 
eggs.  Electric  lights  were  not  avail- 
able but  at  3.30  P.  M.  each  day  a 
small  ration  of  cooked,  warm  rolled 
oats  was  given  them. 

If  your  hens  are  doing  well  or  if 
you  hear  of  something  that  would  be 
of  interest  to  the  people  of  the  Coun- 
ty just  send  it  in  to  us  and  we  will 
be  glad  to  publish  it. 


A  good  cash  crop  means  that  a 
larger  proportion  of  a  farmer's  time 
will  be  devoted  to  money  getting  en- 
terprises and  a  smaller  portion  to  un- 
productive "keeping  busy"  and  "fuss- 
ing around." — Extension  Service  News. 
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NEW  BULLETIN 


The  Storrs  Experiment  Station  has 
just  issued  an  eighteen  page  bulletin 
of  particular  interest  to  poultrymen. 
It  deals  with  the  pesky  little  insect 
known  as  the  rose  chafer  that  kills 
a  good  many  thousand  chickens  in 
Connecticut  annually.  The  loss  last 
year  in  the  town  of  Mansfield  alone 
is  conservatively  estimated  at  fifteen 
hundred  chicks.  A  Long  Island 
breeder  once  reported  to  the  Experi- 
ment Station  the  loss  of  over  seven 
hundred  chicks  in  48  hours,  all  be- 
cause they  had  gobbled  down  too 
many  rose  chafers.  According  to 
this  bulletin,  rose  chafers  run  on  a 
regular  schedule  They  will  be  here 
sure  on  the  twelfth  day  of  June.  Any 
poultryman  can  have  a  copy  of  this 
bulletin  without  charge  by  merely 
sending  a  post  card  request  to  the 
Storrs  Experiment  Station. 

How  many  200  egg  birds  will  there 
be  in  your  flock  at  the  close  of  the 
present  hen  year  next  October.  This 
may  sound  like  a  hard  question  but 
the  management  of  the  contest  be- 
lieves it  can  give  a  reasonably  ac- 
curate answer.  Of  course  there  are 
many  variations  in  breeds,  varieties 
and  strains,  but  here's  what  has 
happened  at  Storrs  during  the  last 
ten  years  with  1200  Wyandottes,  1400 
Plymouth  Rocks,  1500  Rhode  Island 
Reds  and  3700  Leghorns;  a  total  of 
nearly  8.000  birds,  every  one  of  which 
made  a  full  year's  record  in  the  trap- 
nest.  Select  a  random  sample  of  100 
hens  out  of  this  group  and  the 
records  show  that  their  egg  prod'UC- 
tion  will  be  according  to  the  follow- 
ing tablev, 

2  will  lay  less  than  50  eggs 
9  will  lay  from  50  to  99  eggs 
32  will  lay  from  100  to  149  eggs 
41  will  lay  from  150  to  199  eggs 
15  will  lay  from  200  to  249  eggs 
1  will  lay  250  eggs  or  more' 
If  we    group   these  birds   into  only 
three   classes  it  is  found  that  eleven 
per   cent,   of   them   lay   less  than  100 


eggs  each,  seventy-three  per  cent,  lay 
from  100  to  199  eggs  each  and  only 
sixteen  per  cent,  lay  200  eggs  or 
better. 

There  is  always,  of  course,,  some 
mortality  among  hens  no  matter 
how  well  they  are  cared  for.  The 
fact  is  that  at  least  some  if  indeed 
not  most  of  the  deaths  among  hens 
are  no  doubt  due  to  their  long  winter 
confinement  in  good  houses,  rich  ra- 
tions, night  feeding  and  lack  of  ex- 
ercise. This  condition  tends  to  bring 
on  liver  trouble  and  other  disorders. 
It  is  one  of  the  penalties  poultrymen 
must  pay  for  getting  a  larger  number 
of  eggs.  His  problem  is  not  to  save 
a  few  weak  sisters  but  to  breed  a  race 
of  hens  that  can  stand  the  gaff  From 
now  on  this  condition  will,  of  course, 
improve  because  hens  are  being  let 
out  into  their  yards  and  runs  which 
will  mean  more  fresh  air,  more  ex- 
ercise and  more  green  food.  Some 
time  during  the  coming  week  each 
two  pens  in  the  contest  consisting  of 
twenty  birds  will  have  access  to 
alternate  yards,  each  twenty  by  fifty 
feet. 

Conn.  Agricultural  College. 


A  NEW  TYPE  OF  POULTRY  COURSE 


This  is  a  brand  new  course  based 
on  a  new  idea  in  correspondence 
course  work.  It  is  organized  on  a 
plan  of  teaching  seasonal  work  and 
using  the  farm  or  back  yard  flock  as 
the  class  room  laboratory.  You  can 
enroll  at  once  and  begin  work  next 
week  upon  the  part  of  the  subject 
that  you  need  for  next  month's  work 
— incubation  brooding,  growing  young 
chicks,  culling,  fattening,  or  disease 
control. 

The  enrollment  fee  is  $5.00,  or  nine 
cents  a  week  for  fifty-seven  lessons. 
The  schedule  for  all  assignments  will 
be  sent  with  an  enrollment  card  if 
you  will  send  a  postal  card  to  the 
Supervisor  of  Correspondence  Courses, 
Massachusetts  Agricultural  College, 
Amherst,  Mass. 
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HOME  MAKING    DEPARTMENT 


THE   ANNUAL  GET-TOGETHER 


TTSIT    THE    PRTSCILLA    PROVING 
PLANT 


Another  date  to  save!  If  you  have 
been  to  one  of  our  Annual  Spring 
Picnics,  you  will  surely  want  to  come 
this  year.  If  you  have  never  attended 
this  well-known  meeting,  you  will 
want  to  make  a  special  effort  to  come 
this  time.  A  notice  will  he  sent  to 
everyone  on  the  mailing  list.  Watch 
the  newspapers.  Plan  to  come  to  East 
Walpole  on  June  7th. 


Mrs.  Haynes,  the  Household  Man- 
agement Specialist,  visited  the 
kitchens  of  Mrs.  Burr  Copley  and  Mrs. 
Albert  Boutelle  in  Ponkapoag  the 
morning  of  her  regular  meeting 
there.  Several  suggestions  were  given 
to  these  two  ladies  which  will  help 
them  to  make  their  kitchens  more 
convenient  and  efficient. 


Day— May  10th 
Time — 2.00  P.  M. 
Place — Priscilla   Proving   Plant, 
710  Commonwealth  Ave. 
Have    you   ever   been  there?     Join 
the    group   of   women     from    Norfolk 
County    who    are    going   to    visit   the 
Plant   on   Thursday,   May   10th.     You 
will   find   it  most  interesting  as  well 
as  a  trip  which    will    be    of    lasting 
benefit.     Call  Miss  B,urr  if  you  wo'Uld 
like  to  join  the  party. 


Try  Grapenut  Bread: 

%  c.  grapenut.  Soak  10  minutes 
in  1  cup  of  sour  milk.  Add  beaten 
egg,  1/3  c.  sugar.  Sift  in  1%  c.  flour, 
%  t.  soda,  1  T.  Baking  Powder,  1  T. 
salt.  Make  stiff  batter.  More  flour 
may  be  needed. 


TABLE  SETTING  CUSTOMS  OF  THE  PRESENT  DAT 


A  Properly  Set  "Cover" 

1.  Bread  and  butter  plate. 

2.  Tumbler. 

3.  Napkin. 

4.  Fork. 

5.  Plate. 

6.  Knife. 

7.  Spoon. 

Knives  at  right  of  each  plate  Avith 
sharp  edge  turned  toward  plate. 

Spoons  O'Utside  the  knife  with  the 
bowls  up.  the  soup  spoon  farthest  to 
the   right. 


Porks  at  the  left,  prongs  up. 

Glass  at  tip  of  knife,  right  side 
up. 

Bread  and  butter  plate  at  tip  of 
fork,  with  the  butter  spreader  across 
the  plate,  the  handle  toward  the 
right. 

Napkins  at  left  of  fork. 

Be  sure  that  all  knives  forks,  and 
spoons  lie  in  a  straight  line  with  the 
ends  1  inch  from  edge  of  table. 

Place  cups  and  saucers  at  left  of 
the  hostess  (the  person  who  pours 
tea,  usually  the  mother).  Sugar  bowl 
and  cream  pitcher  and  tea  or  coffee 
pot  at  right  of  hostess,  or  you  may 
group  all  these  on  a  tray  in  front  of 
the  hostess. 

Arrange  salt  and  pepper  shakers  at 
opposite  corners  of  the  table  or  be- 
tween every  two  persons.  Place 
platters  and  extra  dishes  wh°re  they 
will  be  convenient  for  use  but  not 
overcrowded- 
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GENERAL  RULES  FOR  EAST 
CLEANING 


HOLSECLEANING  MADE   EASIER 


The  more  important  points  brought 
out  may  be  summarized  as  follows: 

Keep  dirt  out  of  the  house  by 
cleaning  the  walks,  steps,  porches, 
and  sills  regularly  and  often,  by 
screening  windows  and  doors  near 
the  ground,  and  by  insisting  on  hav- 
ing muddy  shoes  and  coats  cleaned 
or   left  outside. 

Lessen  the  number  of  dust-collect- 
ing places,  S'Uch  as  unnecessary 
cupboards,  grooved  and  carved  wood- 
work, floors  with  cracks,  rough- 
finished  walls,  elaborately  carved  and 
upholstered  furniture,  superfluous 
draperies,   and  bric-a-brac. 

Remove  dirt  freqiuently  and  system- 
atically. This  keeps  the  house  and 
furnishings  in  better  condition  and 
makes  the  need  of  heavy  cleaning 
less  frequent. 

Clean  by  taking  the  dirt  away,  not 
by  scattering  it  to  settle  again  else- 
where. 

Do  heavy  cleaning  a  little  at  a 
time  to  avoid  the  hard  work  and  dis- 
comforts of  the  old-fashioned  spring 
and  fall  housecleaning. 

Have  a  supply  of  good  cleaning 
tools  such  as  your  work  calls  for 
and  keep  them  in  good  Order  in  a 
convenient  place. 

Use  water  and  cleaning  agents 
sparingly  because  otherwise  they 
may  spoil  finishes  and  weaken  glue, 
paste,  or  cement. 

Be  on  the  lookout  for  troublesome 
insects  and  animals  and  take  prompt 
measures  to  get  rid  of  them  if  they 
appear. 

Make  all  the  family  help  by  leav- 
ing things  where  they  belong  and  in 
good  condition. 


The  Medfield  Woman's  Club  showed 
great  interest  in  the  Pressure  Cooker 
demonstration  given  April  6th.  Beans 
were  baked  and  a  pot  roast  cooked. 


(Sarah  J.  MacLeod,  Specialist  in 
Household  Management,  Office  of 
Home  Economics). 

Housecleaning  need  not  be  the  bug- 
bear it  has  long  been  regarded  in 
many  households.  If  the  work  is 
carefully  planned,  if  the  kind  of 
furnishings  that  are  easy  to  keep 
clean  are  chosen  and  handled  in  the 
right  way,  and  if  provision  is  made 
for  keeping  all  the  dirt  possible  out 
of  the  house  there  will  be  no  need 
for  the  upheavals  that  result  in  dis- 
comfort to  the  entire  household. 
Moreover,  this  systematic  houseclean- 
ing saves  labor  in  the  end  and  is  eco- 
nomical of  the  materials  used  in  the 
furnishing  and  care  of  the  house. 

Almost  every  housekeeper  has  a 
more  or  less  fixed  routine  of  work, 
which    might    be     called     her     plan. 

No  matter  how  carefully  the  house- 
cleaning  is  organized,  it  can  not  be 
done  easily  and  quickly  without  &uit- 
able  cleaning  tools  and  materials. 
The  ideal  arrangement  is  to  have  a 
complete  set  stored  in  orderly  fashion 
in  a  convenient,  well-ventilated 
closet.  Whether  few  or  many  kinds 
are  needed,  it  is  economical  to  buy 
well-made,  durable  tools  and  keep 
them  in  good  condition  and  grouped 
together  if  possible. 

The  initial  cost  of  implements  of 
good  quality  may  be  a  trifle  greater 
than  those  of  poorer  grade,  but  sub- 
stantial ones  generally  give  longer 
and  better  service  and  are  more  eco- 
nomical in  the  end.  Before  buying 
an  especially  expensive  cleaning  de- 
vice or  one,  used  only  occasionally, 
such  questions  as  the  following 
should  be  considered:  Will  it  be  used 
enough  to  justify  the  cost?  How 
much  care  in  cleaning  and  storing 
will  it  require?  Will  it  really  save 
time  and  energy?  Will  it  make  some 
especially  disagreeable  task  less  un- 
pleasant? A  few  well-chosen  imple- 
ments give  better  service  and  require 
less  care  than  a  large  collection 
bought  haphazard. 
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CANNING  TS  A  GOOD  COMMERCIAL 
PROPOSITION 


By    A.    D.    Beck,    Knoll    Gardens 
38    Reedsdale    Rd.,   Milton,    Mass, 

A  few  days  ago.  a  man  said  to  me, 
"We  are  all  sick  and  tired  to  death 
of  canned  stuff.  We  want  home-made 
products."  Another  one  said  "Tell 
me  where  I  can  get  fresh  fruits  and 
vegetables  in  the  summer  and  jams 
and  jellies  now.  I  will  buy  and  my 
friends    will." 

I  am  hearing  remarks  like  that 
continually  from  people  who  mean 
what  they  say.  People  are  "tired  to 
death"  of  getting  their  foods  from 
the  stores.  They  are  ready  and  will- 
ing to  travel  far  for  the  fresh  fruits, 
vegetables  in  season,  eggs,  chicken, 
etc.,  if  they  only  know  where  things 
are  to  be  had. 

In  Norfolk  County  there  are  many 
who  are  ready  to  feed  those  people 
with  the  best.  Our  county  has  fine 
lands  already  growing  A.  1  products 
and  acres  just  waiting  to  be  cultivat- 
ed if  more  supply  is  wanted.  There 
are  many  people  eager  to  work  those 
lands  of  theirs  in  answer  to  the  real 
want. 

My  own  line  is  Small  Fruits  the 
surplus  turned  into  jam,  jelly  and  the 
like.  I  was  advised  by  the  middle- 
man to  raise  the  fruits,  as  there  were 
•more  would-be  buyers  than  fruits 
raised.  He  was  right.  But  nature 
is  very  prolific;  hence  the  surplus 
for  jams,  etc. 

As  the  .middle-man's  suggestion 
came  early  one  Pall  I  had  ample 
time  to  study  all  sides  of  the  market 
question,  supply  and  demand,  as  well 
as  to  attend  lectures  read  and  take 
correspondence  coiurses  in  the  line  of 
work  I  became  convinced  was  best  to 
follow  and  would  answer  a  real 
need.  The  preliminary  study  was  to 
ascertain  from  the  County  Agent 
whether  my  particular  plot  was 
adapted  to  the  fruit  growing  and  be- 
ing assured  on  that,  it  was  up  to  me 
to  study. 


From  the  County  Agent,  Mr.  Rose, 
we  are  able  to  learn  where  the  best 
stock  for  our  problem  is  to  be  bought, 
how  to  prepare  the  land  and  how  to 
lay  out  and  plant  and  the  proper  care 
of  the  plot  after  it  is  planted.  From 
him   also,  one  learns   how  to  market. 

When  we  want  to  make  jams, 
jellies,  or  can  vegetables,  along  comes 
Miss  Burr  and  puts  us  on  the  right 
track.  To  give  the  people  an  A-1 
product,  one  that  makes  them  come 
for  more  and  more  again.  Is  not  fun 
entirely  but  hard  work.  Cooperation 
with  our  County  Agents  at  Walpole 
helps  100%  to  the  good  and  is  Our 
Duty. 

Products  good  or  bad  speak  loudly 
and  we  must  have  the  good  word,  for 
bad  ones  somehow,  die  hard.  Besides, 
they  hurt  our  Walpole  and  Amherst 
guides  and  our  county  industries 
tremendously.  Other  counties  are 
working  for  supremacy  and  are  all 
too  ready  to  exploit  O'ur  mistakes  and 
so  we  must  have  this  in  mind  and 
work  cautiously.  Another  hurt  from 
poor  production,  we  make  it  hard 
for  our  neighbor  who  is  doing  well. 
John  buys  a  poor  article  of  you  today 
and  he  not  only  tells  his  friend  but 
very  likely  follows  some  one  into  an- 
other county  on  the  morrow  instead 
of  trying  Norfolk  again.  We  all  make 
mistakes  but  we  can  be  more  careful 
and  we  are  when  we  have  the  County 
people  back  of  us. 

One  thing  more — keep  at  it,  smile 
and  do  not  think  you  are  in  the 
Senior  Class  nearly  ready  for  your 
diploma  for  if  one  comes  your  way 
be  very  sure  you  are  getting  it  so 
that  you  can  rest  on  the  shelf  and 
have  a  good  long  rest  and  sleep. 
Keep   alive,   Work.   Co-operate. 


The  Pressure  Cooker  is  in  great 
demand.  Pond  Plain  ladies  have  used 
it  during  the  month  of  April.  A  com- 
munity supper  for  200  was  served 
during  the  time  the  cooker  was  in 
Pond  Plain.  Corned  Beef  and  Baked 
Beans  cooked  in  the  Pressure  Cooker 
were  served. 
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HOUSEHOLD  PESTS 


Insect  and  animal  pests  are  not 
only  disagreeable  but  in  many  cases 
a  menace  to  health  and  injurious  to 
the  house  and  furnishings.  Scrupulous 
cleanliness  everywhere  on  the  premi- 
ses is  the  best  preventive,  but  in 
addition  the  following  precautions 
should  be  taken:  Screening  windows 
and  outside  doors;  filing  cracks  and 
holes  in  floors  and  walls;  clearing  up 
all  crumbs  and  bits  of  food  promptly; 
leaving  no  food  uncovered;  keeping 
garbage  in  closed  receptacles  and  in- 
sisting on  its  prompt  disposal;  re- 
moving or  disinfecting  all  decaying 
animal  or  vegetable  matter  in  or 
near  the  house;  covering  rain  barrels 
and  allowing  no  other  stagnant  Avater 
in   or  near  the   house. 

In  spite  of  all  precautions,  Insect 
and  animal  pests  frequently  get  into 
a  house  and  must  then  be  exterminat- 
ed or  controlled.  Poisoning,  trapping, 
fumigating  and  the  use  of  repellents 
are  some  of  the  methods  employed. 
Unfortunately,  some  of  the  most 
efficacious  are  dangerous  to  human 
beings  and  should  be  used  only  by 
responsible  persons.  Poisons  should 
never  be  placed  where  they  can  be 
taken  by  accident,  and  special  care 
sho'Uld,  of  course,  be  used  to  keep 
them  away  from  children.  In- 
flammable or  explosive  materials 
snch  as  gasoline  and  benzine  should 
be  handled  with  the  usual  precautions 

4NTS — Ants  are  attracted  by  var- 
ious food  substances  especially  fats 
and  sugars;  therefore  these  foods 
sho'uld  be  kept  in  closed  containers 
and  crumbs  or  small  aimounts  spilled 
on   shelves  or  tables  cleaned  off  at  once 

The  most  effective  way  of  ridding 
a  house  of  ants  is  to  find  and  destroy 
the  nest  by  treating  it  with  carbon 
bisulphid,  benzine,  gasoline,  or  kero- 
sene. Or,  if  the  nest  itself  can  not 
be  found,  oftentimes  the  ants  may  be 
traced  to  the  opening  or  crack  through 
which  they  enter.  Squirting  kero- 
sene into  it  or  plugging  it  with  cot- 
ton   saturated    with    the    oil    will    in 


many  cases  drive  them  away. 

A  temporary  expedient  for  controll- 
ing ants  is  to  moisten  small  sponges 
wth  sweetened  water  and  place  them 
where  the  ants  are  most  numerous. 
Attracted  by  the  sugar  they  will 
crawl  into  the  sponges  and  may  be 
killed  by  dropping  in  boiling  water. 
The  sponges  should  be  baited  again 
with  the  sweetened  water,  and,  if 
necessary,  set  in  different  places 
until  the  colony  leaves  the  house. 

A  more  effective  but  also  more 
dangerous  method  is  to  moisten  the 
sponges  with  a  sirup  made  by  dis- 
solving 1  pound  of  sugar  in  1  quart 
of  hot  water  and  adding  125  grains 
(about  1/4  ounce)  of  arsenate  of  soda. 
Some  of  the  ants  apparently  carry  this 
poisoned  liquid  back  to  the  nest  and 
feed  it  to  the  others  there,  thus 
gradually  killing  the  entire  colony. 
This  mixture  must  be  used  with  the 
greatest  care,  as  it  is  poisonous  to 
both  human  beings  and  domestic 
animals. 

BEDBUGS — Kerosene,  gasoline,  and 
benzine  when  forced  into  cracks  or 
crevices  infested  by  bedbugs  are  ef- 
fective in  controlling  them.  Suc- 
cessive applications  should  be  made 
at  intervals  of  3  or  4  days  for  10 
days  or  2  weeks  so  that  the  bugs 
hatched  in  the  intervening  periods 
may  be  killed. 

Boiling  water  kills  both  bugs  and 
eggs,  but  it  can  seldom  be  used,  for 
it  injures  paint  and  varnish.  A  solu- 
tion made  of  1  part  corrosive 
sublimate  to  .5  parts  boiling  water  is 
also  effective  and  may  be  used  to 
wash  furniture  and  woodwork.  Cor- 
rosive sublimate  is  a  deadly  poison 
and  must  be  'Used  with  extreme  care. 

Fumigating  rooms  with  sulphur 
will  also  kill  many  bedbugs  but  can 
not  be  depended  upon  for  extermina- 
tion. Sulpbur  fumigation  is  never  ad- 
vised for  rooms  containing  fine  wall 
papers  or  valuable  furnishing,  be- 
cause to  tends  to  bleach  colors. 

CARPET  BEETLES,  'BUFFALO 
BUGS"  OR  "BUFFALO  MOTHS."— 
Carpets      beetles      are      difficult      to 
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exterminate  once  they  become  es- 
tablished in  a  house  in  which  the 
floors  have  carpets  tacked  over 
them.  Bare  floors  with  rugs  do  not 
offer  them  the  same  advantages  for 
hiding  and  breeding. 

If  these  pests  are  found,  the  carpets 
should  be  taken  up,  thoroughly 
cleaned  outside  of  the  house,  sprayed 
with  gasoline  or  benzine,  and,  if 
possible  aired  and  sunned.  The  floor 
should  be  thoroughly  scrubbed  with 
soapsuds,  special  attention  being 
given  to  cracks  and  crevices  along 
baseboards,  and  sprayed  with  gaso- 
line, benzine,  or  kerosene.  Before  the 
carpet  is  replaced  the  cracks  should 
be  filled  with  a  crack  filler.  Closets 
infested  with  these  beetles  should  be 
scraibbed  and  sprayed  in  the  same 
way  as  floors.  Hydrocyanic-acid  gas 
and  sulphur  fumes  are  also  effectual 
in  exterminating  carpet  beetles. 

COCKBOACHES  OE  WATERBUGS 
— Several  varieties  of  these  are  pre- 
valent in  various  parts  of  the  country. 
They  are  usually  attracted  by  damp- 
ness, bits  of  food  and  trash  of  all  kinds, 
and  are  particularly  difficult  to  get 
rid  of  where  one  can  not  control  con- 
ditions throughout  the  building. 
Sprinkling  borax,  sodium  fluorid,  or 
pyriethrum  freely  and  persistently 
day  after  day  wherever  cockroaches 
appear  or  are  likely  to  hide  seems  to 
be  a  fairly  successful  method  of  ex- 
termination. Of  all  powders  sodium 
fluorid  is  the  best. 

Small  dishes  filled  with  a  paste 
made  of  plaster  of  Paris,  flour,  and 
water  placed  where  the  roaches  have 
appeared  is  another  effective  method. 
Still  another  good  method,  which 
has  the  added  advantage  of  placing 
the  poison  where  it  can  not  be  acci- 
dentally touched  by  a  person  or  a 
household  pet,  is  to  piut  daubs  of 
phosphorus  paste  on  the  inside  of 
small  tubes  of  paper. 

FLEAS — If  a  room  becomes  infested 
with  fleas,  the  carpet  or  rugs  should 
be  taken  out  of  doors,  cleaned,  and 
sprayed  with     benzine     or     gasoline. 


The  floor  should  be  washed  with 
soapsuds,  special  attention  being  given 
to  cracks  between  boards  and  along 
baseboards,  and  rubbed  or  sprayed 
with  gasoline    benzine,  or   kerosene. 

FLIES — So  far  as  possible  flies 
should  be  kept  out  of  the  house  by 
the  use  of  screens;  if  they  do  get  in, 
every  effort  should  be  made  to  drive 
them  out  or  kill  them  .  Flytraps,  fly 
paper,  insect  powder,  and  poisons  are 
used.  One  of  the  best  means  of  kill- 
ing flies  is  to  place  a  solution  made 
of  1  part  formaldehyde  to  10  parts 
water  in  shallow  dishes  about  the 
house.  A  piece  of  bread  in  each 
dish  will  make  the  bait  more  attrac- 
tive. 

3I0THS — Woolen  materials  and  gar- 
ments should  be  thoroughly  cleaned, 
brushed,  aired,  and  sunned  before 
they  are  put  away,  in  order  to  dis- 
lodge any  moth  eggs  or  larvae  on 
them.  Sealing  woolen  garments  in 
clean,  heavy  paper  bags  will  keep 
moths  out.  Tobacco,  camphor,  naph- 
thalene, cedar,  and  tar  are  air  re- 
pellents for  moths,  and  are  of  value 
if  garments  are  P'Ut  away  entirely 
free  from  moths  and  moth  eggs. 
None  of  these  agencies,  however,  can 
be  relied  on  to  prevent  eggs  and 
larvae  left  in  the  garment  from  de- 
veloping and  eating  the  woolens  if 
they  are  left  on  open  shelves  or  in 
very  loosely  constructed  containers. 
Naphthalene  in  the  form  of  moth 
balls  or  flakes,  when  fresh  and  used 
at  the  rate  of  one  pound  to  a  trunk 
of  average  size,  will  not  only  protect 
clothing  stored  in  the  trunk  from  be- 
coming infested,  but  will  kill  infesta- 
tons  that  by  chance  escape  the  clean- 
ing process  Fumigation  by  carbon 
disulphid  is  an  excellent  method  of 
immediately  killing  out  infestations 
in  clothing  stored  in  tight  containers 
and  can  not  be  recommended  too 
highly. 

If  a  closet  becomes  infested  with 
moths,  it  should  be  sprayed  or  fumi- 
gated as  suggested  for  carpet  beetles. 
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JUNIOR    EXTENSION   DEPARTMENT 


SUCCESSFUL  ACHIEVEMENT  DAY    IS  HELD  BY  CLUB  MEMBERS 


Junior  Achievement  Day  which 
was  held  Saturday,  April  14th,  under 
the  direction  of  the  Club  Department 
of  the  Extension  Service  was  un- 
dO'Ubtedly  a  success.  Over  a  hundred 
club  members  and  leaders,  delegates 
from  various  towns  were  in  at- 
tendance alert  to  learn  from  others 
or  to  offer  suggestions  for  the  carry- 
ing on  of  the  work,  as  the  case  might 
be.  Mr.  Farley,  Miss  Murdock  Mr. 
Howe,  and  Mr.  Nodine  from  the  State 
Junior  Extension  Office  were  present 
and  helped  to  give  the  members  a 
broader  conception  of  what  club  work 
is. 

At  the   annual  business  meeting  of 
the  Success  Club    in     the     afternoon 
the  following  officers  were  elected: 
President, 

John  Jennings,  South  Weymouth. 
Vice-President 

Ursula  Shaw,  Dedham 
Secretary 

Gladys  Cooke,  Center  Bellingham 
Treasurer — Walter  Scott,  Holbrook 
Committee  Chairmen: 

Poultry — Alexander  McDowell, 

Dedham 

Bread — Ruth  Boardman,   Holbrook 

Sewing — Elizabeth   Saunders, 

W.  Medway 

Handicraft — Shirley  Stevens, 

Holbrook 

Garden — Murray  Perry,  Cohasset 

Canning — Maria  Shaw,  Dedham. 

Own  Your  Own  Room — Eileen  Hollis, 
Weymouth 

Small  Fruit— Leon  Bennett, 

Weymouth 

Miss  Colwell,  a  club  member  from 
Middlesex  County  gave  a  very  clear 
picture  of  the  County  Club  Camps 
which  she  visited  last  summer  in 
Virginia  and  Maryland.  Miss  Colwell 
was  a  member  of  a  demonstration 
team  at  Eastern  States  Exposition, 
Springfield,  a  year  ago  last  fall  and 
because  of  the     credit     she     earned 


there  for  herself  and  for  club  work, 
she  was  chosen  to  represent  Massa- 
chusetts in  the  South.  Girls  also  at- 
tended the  Southern  Camps  from 
Maine  and  New  Hampshire. 

Mr.  Pa'Ul  Alger,  Club  Agent  in 
Franklin  County  told  the  Success 
Club  of  the  work  his  older  club  mem- 
bers are  doing,  especially  in  the  case 
of  the  boys  in  farm  management 
groups  and  with  the  girls  in  studying 
clothing  from  the  adult  program 
basis. 

Following  is   a  complete  outline  of 
the  events  of  the  day: 
PBOORAM 

Achievement  Day — April  14,  1923 

10.00-10.30  A.  M. — General  Meeting 
Welcome — Mr.    Charles    Kemp,    Di- 
rector Norfolk  County  Agricultural 
School. 

What  the  Success  Club  Should 
Mean  for  Club  Work  in  Norfolk 
County — Mr.  Geo.  L.  Farley,  State 
Club  Leader. 

10.30-12.00 — Sectional  Meetings 
Agricultural  and  Home-Making 
Delegates  will  meet  in  separate 
rooms.  Reports  of  work  of  indi- 
vidual clubs.  It  is  hoped  to  have 
former  club  members  present  to 
give  us  inspiration  for  our  new 
year's  work. 

12.00-1.00  P.  M.— Lunch 

1.00-1.20   P.  M. — Business   Meeting 
Election  of  Officers   and  Report  of 
Committee  chairman  of  Success  Club 

1.20-1.50  P.  M. 
A  message  from  Miss  Dorothy  M'ur- 
dock — Asst.   State  Club  Leader. 

1.50-2.15  P.  M. — My  Impressions  of  a 
Southern  Club  Camp— A  Middlesex 
County  4-H   Club  Member. 

2.15-3.00 — ^P.  M. — Movies 

3.00-3.30 — P.  M. — Tying  Up  Our  Work 
with  Father's  and  Mother's,  Mr. 
Paul  Alger— Club  Agent,  Franklin 
County. 

3.30-4.00 — Games  and  Songs 
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SCHEDULE   OF   HOME   ECONOMICS 
CLUB  EXHIBITS 


DEMONSTRATION  AT  CLOTHING 
CONFERENCE 


Home  Economics  exhibits  have  al- 
ready been  scheduled  in  many  of  the 
towns  of  the  county.  Everyone  is  in- 
vited to  be  present  at  these  to  see 
what  good  work  the  girls  and  some- 
times the  boys  have  been  doing  this 
winter  in  cooking  and  sewing.  Poultry 
and  handicraft  clubs,  in  some  towns, 
will  exhibit  at  the  same  time.  The 
schedule  as  already  made  is  as  fol- 
lows: 

April  23—3.30  P.  M.,  Plainville  School, 
West  Medway 
25 — 3.30  P.   M.,   School, 

Needham  Heights 
26 — 2.30  P.  M.,  High  School. 

West  Medway 
27 — 3  30  P.  M.,  Nevins  Schools, 
So.uth  Weymouth 
28 — 3  00  P.  M.,  All  Walpole 

Clubs,  Bradford  Lewis  Hall 

30 — 3.30  P.   M.,  Theron  Metcalf 

School,   Franklin 

May       2—7.30  P.  M.,  N.  T.  and  High 

Schools,  Noah-Torrey  School, 

South   Braintree 
4 — 3.30  P.  M.,  School,  Foxboro 
7  30  P.  M  ,  School,  Westwood 
7 — 3.30  P.  M.,  Athens  School, 

North  Weymouth 
8 — 1  15  P.  M.,  School, 

North   Bellingham 
10 — 3.00   P.   M.    Wrentham 
11 — 7.30  P.  M.,  School, 

South   Bellingham 
14_3.30  P.  M.,  Eliot  School, 

Canton. 

15 — 3  00  P.  M.,  School,  Medfield 

8:00  P.M.,  Parent  Teachers' 

Meeting,  Avon 

16—8.00  P.  M.,  Grange, 

Center  Bellingham 

18 — 3.30  P.  M.,  Hollis  School, 

Braintree 

21—3.30  P.  M.,  School, 

Plainville 

25—7.30  P.  M.,  Stetson  Hall, 

Randolph 


Many  of  the  Norfolk  County  wo- 
men attended  the  two-day  clothing 
conference  which  was  held  in  Boston 
the  first  of  April  under  the  auspices 
of  the  State  Federation  of  Women's 
Clubs.  At  that  meeting,  a  demonstra- 
tion of  the  use  of  the  kimona  pattern 
for  four  types  of  garments,  the  night- 
gown, the  apron,  the  dress,  and  the 
blouse,  was  given  by  two  Home  Eco- 
nomics   Club   girls  from  Beverly. 

Norfolk  County  clubs  were  repre- 
sented at  that  meeting  also.  Six  girls 
from  Weymouth  were  among  the 
ushers  on  the  second  day. 


JUDGE  POULTRY  AT  HIGH 
SCHOOL  DAT 


A  poultry  judging  contest  is  to  be 
heM  at  Amherst,  on  May  5th,  the  so- 
called  High  School  Day.  Teams  will 
be  entered  from  various  high  schools 
throughout  the  state,  which  are  send- 
ing students  up  to  look  over  the  col- 
lege. Prizes  to  winners  of  the  con- 
test will  be  given  by  the  Poultry  De- 
partment. 


ALUMNI    ASSOCIATION    OF     CLUB 
MEMBERS  FORMED 


A  special  feature  of  the  Achieve- 
ment Day  program  was  a  get-together 
of  the  thirteen  club  members  present, 
■who  had  been  in  club  work  for  four 
years  or  more.  Plans  were  discussed 
of  ways  and  means  of  helping  the 
Success  Club  to  develop.  Finally 
the  idea  was  evolved  of  forming  an 
Alumni  Association.  Organization  was 
completed  of  this  branch  of  the  Suc- 
cess Club  and  plans  made  for  regu- 
lar meetings  every  year  on  Field 
Day,  Achievement  Day  and  during 
the  Christmas  vacation.  An  execu- 
tive committee  from  this  branch  will 
work  directly  with  the  Executive 
Committee  of  the  younger  group. 
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